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Prix Fixe
Roasted sunchoke*

roasted leek, soft poached estate-raised egg, sunchoke &                                                                         
chestnut puree, sourdough, anchovy garlic butter 

~OR~
Beef fat Roasted caRRots

puffed grains, carrot mascarpone, shaved carrots
 

estate Raised BRaised LamB shouLdeR
Barkley’s Mill grits, black radish, rainbow Swiss chard

~OR~
seafood cioppino

spicy tomato broth, fennel, grilled sourdough, rouille 
~OR~

housemade GaRGaneLLi
winter mushrooms, herb roasted cabbage, herb butter, parmesan 

 
BiLtmoRe RiesLinG poached peaR
almond crumble, toasted almond gelato

~OR~
caRRot cake

mascarpone cheesecake, local sourwood honey ice cream 

$55

Welcome to our Table. In 1895, George Vanderbilt’s vision was to build a self-sustaining, 
working estate supported by agriculture. Biltmore became a pioneer in sustainable land-use 
practices – because nurturing the land was simply common sense. Our farm to table heritage 
continues today, where estate vineyards yield grapes, cattle and lambs roam our pastures,  
gardens offer bounty to our chefs, and partnerships with local Appalachian farmers bring the 
freshest ingredients to the table. We invite you to savor Biltmore’s century-old tradition of farm 
to table, sustainable agriculture, and legendary hospitality.



SOUPS & Salads

Almond Fried Brie 12 
red pepper jelly, estate-raised micro greens, 
toast points

Wood oven FlAtBreAd 11
fig jam, caramelized onions, goat cheese, 
arugula

House mAde Agnolotti 12
roasted apples, root vegetables, shaved apples, 
marcona almonds, celery leaves

estAte rAised Pork Belly   14 
winter squash puree, chicharones, charred pearl 
onion, pickled butternut squash 

BurrAtA & Prosciutto 12
fig jam, roasted apples, aged balsamic,
herb oil, crostini

estAte rAised BeeF cArPAccio*    13 
estate-raised arugula, avocado, shaved red 
onion, sweet pepper vinaigrette, crostini   

ArtisAn cHeeses
served with dried fruit and spiced honey
 ~~~~  two cheeses  13    
   ~~~~  three cheeses 17    
 ~~~~  five cheeses 23  
st. andRé ~ cow’s miLk, soft
BucheRon ~ Goat’s miLk, semi soft
cane cReek cReameRy ~ cow’s miLk, semi fiRm
point Reyes BLue ~ cow’s miLk, fiRm

Appetizers

souP du Jour 8

BAked FrencH onion souP 950

melted Gruyère and provolone   

estAte rAised Winter greens  10
local apple, walnuts, golden raisins, celery, 
mustard vinaigrette   

roAsted Beets  11
roasted beets, orange whipped goat cheese,
dried cranberries, blood orange vinaigrette   

clAssic cAesAr sAlAd  9
romaine and estate-raised green leaf lettuce,  
Parmigiano Reggiano, croutons

Savor Biltmore’s century old tradition of sustainable farm 
to table agriculture with the estate-raised beef, pork, chicken, 
eggs and fall produce currently featured on the menu and 
in our chef’s daily specials. Due to seasonal fluctuations in 
the harvest, some items may require substitution on occasion.

Please refrain from the use of cellular phones in the dining 
room. Thank you.

*These items can be cooked to requested temperature, but  
consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of foodborne illnesses.

sorrell’s creek trout   29
locally farmed trout, winter squash, Swiss chard, 
Benton’s bacon, shrimp scampi butter 

Wood Fire-roAsted cHicken  28 
roasted potato, squash puree, estate-raised
artisan greens, pickled butternut squash

Winter risotto 21
mushroom, chestnut, Parmegiano Reggiano, 
estate-raised micro greens

PlAncHA grilled scAlloPs* 36
estate-raised pork belly, roasted apple and 
root vegetables, pickled celery 

Wood Fire-roAsted
cHeF’s mArket FisH* 37
citrus grain crust, roasted chestnut and 
sunchokes, estate-raised Swiss chard

estAte rAised BeeF Bolognese 24
house made pappardelle, parmigiano reggiano

grilled sHrimP & octoPus 29
chorizo jam, potato puree,
salt & vinegar potato

Entrées

Filet mignon    
8 ounce 46 
6 ounce 42
roasted carrots, estate-raised greens, 
roasted potato, brown butter jus

1855 riBeye    43
roasted carrots, estateraised greens, 
roasted potato, gremolata

grilled Pork cHoP 35
French lentils, caramelized onion, 
parsley yogurt, crispy kale

WAgyu steAk Frites   38
grilled skirt steak, caramelized 
onion jus, hand-cut parmesan fries

STEAKS & Chops*


