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A Chapel Hill dining guide f� eating local f�m-to-table style. 

Kn�n as “Am�ica’s F�diest Small 
T�n,” Chapel Hill is s��nded by 
pict�esque f�ms and r�ling hills 
that bring an a�icult�al b�nty to 
rest�aunts y�ng and �d. 
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Since its early days as a gas 
station, this local staple has 
become famous for its BLTs 
and rustic community 
atmosphere. The store 
simmers an average of 900 lbs 
per week and welcomes fresh 
bread daily from The Bread 
Shop in Pittsboro, NC.

Dishes are served fresh daily 
with seasonal ingredients and 
vegetables from North Carolina 
farmers and local producers. 
Comforting food made from 
scratch is celebrated and 
savored in this community 
based restaurant. 

Meet the Sources: 
From meats to dairy, Chapel Hill restaurants rely on fresh produce to whip up satisfying and award winning flavors.   

Captain John S. Pope Farm
Specializes in grass fed, free-range Dorper lambs. 
Meat is sold to top resturanuts in the area and the 
aremhouse is opne for special functions and dinners. 

Chapel Hill Creamery
A variety of cheeses are made from their own herd 
of Jersey cows and available at the Carrboro Farmers’ Market.   

Coon Rock Farm
The 55 acres of farmland are home to organic 
methods, pasture-raised chickens, sheep, 
goats, cows, and pigs for meat, as well 
as hens for eggs.

McAdams Farm
Since 1885, this farm offers public strawberry picking 
and raises beef cattle, lamb, procuce and flowers.

Fickle Creek Farm 
This produce and livestock farm raises free-range 
chickens and pasture-raised pigs, steers, and sheep. 

Shrimp and grits along with many 
daily dishes are prepared by award 
winning Chef Bill Smith in this 
restaurant known as“Sacred 
ground for Southern foodies.” - 
The New York Times

It is a marriage of Asian flavors and North Carolina 
ingredients sourced mainly from local farms and 
fisheries. One of “America’s Top 50 Restaurants”
and “best farm-to-table restuarants.”-Gourmet 

Home to 400 acres of land, the 
company is best known for its 
dairy operations and 
distribution to local venues of 
the Triangle Area. Overlook 
the breathtaking view with a 
cone of homemade ice cream 
on the front porch of Maple 
View Ice cream.  


