[BEST OF THE BARNYARD]

The Wi

“arm-to-table may be the lacestigulinar L'.II.L'|1|.]|1I . but The Hil,

45 minure§ Sourthwest of the gity in the eco-chic community of
Serenbe, wins the award for most literal translation by far. The
ant gets daily deliverids from Serenbe Farms, a 20-acre

amic wonderland nearby. How close is it? On

chen had

d returned handfuls

of fresh herbs a short while later, Chef Hilary W hite collaborares
on seasonal planting with farm manager Paige Witheringron,
and even helped dig a duck pond and staked 300 tomaro plants
on the farm before The Hil opened last August. The Hil's menu
ar Mother Nature’s whim, but the caramelized Vidalia

onion dip with housemade chips, pimento cheesebur and The
t—don't éven ger us started on the raw cookie dough at

uthern staples year-round. We adore the cool,

sned space (especially the pink bathroom!)

sa and one of The Hil's giant
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