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Locally sourced, artfully crafted cuisine  
nurtures more than the body; it strengthens  

community and culture. Add a remarkable location  
and the experience becomes transcendent.  

These seven stunning spots provide the perfect 
atmosphere to dine, sip and enjoy life’s delicious side.

By Karen Marley
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Sierra Mar 
Big Sur, California
Slip into a mystical space where expansive sky meets untamed ocean, fragrant chaparral 
peaks plunge into rugged beaches and redwood groves cache cooled air. Welcome to  
Big Sur. It’s here that Post Ranch Inn’s singularly crafted rooms are tucked into mountain-
sides and forest canopies. Perched above the landscape like a crown jewel is Sierra Mar,  
a dazzling restaurant with locally driven ingredients and a wine list that has landed it  
Wine Spectator’s prestigious Grand Award annually since 2012.

Encased in glass with rustic wood posts and slatted wood ceilings, the intentional architec-
ture of Sierra Mar’s dining room sets the stage for a seamless connection to nature, which 
continues to play out across its ever-changing cuisine. The tasting menu is a showcase of the 
bounty from California’s Central Coast. Guests are treated to “offerings from the garden” 
and “gifts from the sea,” among creative mains and curated sweets, all of which can be 
enjoyed from the restaurant’s generous patio for a true taste of place.   
postranchinn.com/dining
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Uberto
Gay, Georgia
Enter the World of Quercus, an 
inimitable destination setting a new 
standard for farm-to-table elegance. 
Established by an Italian duke and 
duchess in the 1970s, Quercus 
(scientific nomenclature for the 
genus “oak”) began as a working 
cattle ranch, then hunting reserve 
and farm. Today, it’s a sumptuous 
escape featuring luxurious cabins 
and a culture that fuses Southern 
hospitality and European flair. 
Uberto is the culinary anchor that 
pulls the entire experience together. 

Uberto is overseen by Chef Ryan 
Smith, whose Atlanta restaurant, 
Staplehouse, boasts a prestigious 
Michelin star. Uberto’s ingredients 
are sourced from the property, 
which is managed as a biodynamic 
farm — a strategy emphasizing 
ecological balance and a spiritual 
connection to the land. The 30-seat 
restaurant is housed in a gorgeously 
outfitted barn, and the interiors 
are awash in calming, earthy colors. 
The handcrafted tables and chairs 
are topped with serveware made 
using clay sourced on site. Guests 
can enjoy their victuals here or 
anywhere else on the grounds, 
including the picturesque pecan 
orchard. Encounters with the 
resident animals — domestic or 
otherwise — are a bonus.   
worldofquercus.com

Mineral Springs Ranch 
Carlton, Oregon
Where fresh wildflowers hug rolling hills interspersed with 
evergreen forests, Soter Vineyard’s Mineral Springs Ranch 
(MSR) fuses nature, fresh food and fine wines. The 250-acre 
certified biodynamic farm includes 50 acres of vineyards, a 
winery and a diverse collection of livestock. For the MSR team, 
biodynamic goes well beyond methodology; it’s their guiding 
philosophy of stewardship and harmony, and their selection 
of culinary experiences offered to visitors reflects this deep 
commitment to the land. 

The Vineyard Excursion leads guests on an educational hike 
throughout the Soter Vineyards with tastings along the way,  
ending in a curated lunch and additional wine on the Tasting 
Room patio. Special events, like the Summer Solstice Dinner, 
connect guests to the winery, letting them savor exceptional 
wines paired with farm-to-table delights. But the Provisions 
Tasting experience surpasses a mere meal. A dedicated hospital-
ity specialist guides guests through the story, history and tasting 
notes of each course and wine pairing. Guests are encouraged 
to come hungry, but you won’t leave that way.   
sotervineyards.com
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Horn & Cantle
Big Sky, Montana
For those romanticizing the cowboy life in the style of 
the Old West, few places serve it up quite like Montana. 
For a century, Lone Mountain Ranch in Big Sky has 
been elevating the dream with lavish service, style and 
amenities. Big Sky’s eponymous ski resort is globally 
renowned for its slopes, and with the property’s plethora 
of summer and winter adventures, dinner guests arrive 
with hearty appetites.  

Appointed with a massive stone fireplace, stately log chairs and rugged wood tables in a quintessential, 
traditional log structure, Horn & Cantle helms the ranch’s culinary program with farm-to-table ingredients 
from Montana purveyors. The Horn & Cantle Saloon slings classic drinks (don’t miss the Big Sky Bramble 
with bourbon and huckleberry compote). For total immersion, guests can embark on one of the ranch’s 
signature sleigh-ride dinners, which whisks diners through an enchanted evening lit by oil lamps, warmed 
with honey moonshine and served with an authentic cowboy-style dinner complete with singer-storytellers. 
And with the Madison Range to the west and the Gallatins to the east, epic views are always on the menu. 
lonemountainranch.com

Seminary Hill
Callicoon, New York
At Seminary Hill, New York’s cider-making legacy is flavored 
with modern innovation. With its 150-year apple-growing 
family history in Callicoon and award-winning ciders (and a 
Michelin-key boutique hotel on site, to boot!), Seminary Hill 
is a deliciously immersive experience. 

In The Tasting Room, Seminary Hill’s full-service restaurant, 
Executive Chef Jack Tippet crafts a seasonal menu drawing 
from the land and local suppliers, and even forages for 
eco-driven ingredients himself. 

But diners would be remiss to not admire the farmhouse- 
fresh timber structure that frames views of the surrounding 
orchards and Delaware River Valley. In addition to other 
strategic, sustainable design elements, the timber frame by 
New Energy Works qualifies the building as a true “passive 
house,” meeting the strictest of energy efficiency and 
sustainability standards — and making it the first cidery  
to achieve the accolade.  seminaryhill.co
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White Barn Inn Restaurant 
Kennebunk, Maine
If a quaint little village and salty air are your 
destination siren song, Kennebunk (and next-
door neighbor Kennebunkport) is singing in 
perfect pitch. Buoy bells, squabbling seagulls and 
seaside colonial charm fill the streets. Such is the 
backdrop for the landmark White Barn Inn, an 
Auberge Resorts Collection luxury resort.  

Historically, the region was a fishing and 
shipbuilding village, and The White Barn Inn 
Restaurant remains connected to the sea with its 
fishery-to-table selections. The prix fixe menu 
changes seasonally, but diners can expect haute 
cuisine from earth and sea. The connection to 
history extends well past the menu, however. 
The restaurant opened in 1973, occupying a 
refurbished barn built in the early 1860s. The 
double-height ceiling, original wide-plank 
pine flooring and vintage barn equipment set 
the scene, balancing refined dining with rustic 
ambiance.  aubergeresorts.com/white 
barninn/dine

Canoe Bay 
Chetek, Wisconsin
Once upon a time, the Midwest was America’s wild 
frontier, replete with lush forests, glacially carved lakes 
and vibrant prairies. At Canoe Bay, a 300-acre preserve 
in western Wisconsin, such unspoiled nature can still 
be found. At this adults-only destination, guests will 
find seclusion and tranquility within the distinctive 
accommodations: Prairie-style wood cottages designed 
by Frank Lloyd Wright protégé John Rattenbury. 

This is the setting for the Canoe Bay Lakeside Dining 
Room. Within its glass walls, nightly three-course meals 
showcase the sophisticated side of sustainability. 
Nearby, the property’s organic garden spans multiple 
acres with vegetable and flower beds, as well as fruit 
trees, all of which dictate the restaurant’s menu. (The 
master gardener and chef collaborate to capture 
the peak of freshness.) Guests can choose between 
the dining room or their cabins for dinner; however, 
oenophiles may want to opt for the elegant and  
private wine room, where one can dine surrounded  
by award-winning bottles.  canoebay.com 
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