
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.

Prix Fixe
Charred Watermelon

feta, mint, pickled watermelon rind, pea shoots 
~OR~

Flounder Crudo
grilled carrot, benne seeds, orange

 
roasted strip steak

baba ganoush, swiss chard, beef fat, black garlic
~OR~

poaChed lobster
burrata, tomato, verjus, basil 

~OR~
roasted pork tenderloin

broccolini, cheddar, quinoa 
 

Vanilla bean Creme brulee
Grand Marnier berries, chocolate, mint snow 

~OR~
ChoColate peCan pie

chocolate chantilly, toffee rum sauce, butter pecan ice cream 

$52



SOUPS & Salads

Appetizers

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.

Entrées

STEAKS*

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

Wood oven FlAtBreAd 11
grilled peaches, prosciutto, burrata, 
pecans, fresh basil

Pork Belly & octoPus    15 
estate-raised pork belly, pickled mustard 
seeds, grilled corn, peperonata, fresh herbs

steAmed mussels  12
leeks, tomato, sweet peppers, baguette

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
thomasVille tomme ~ CoW’s milk, semi Firm
point reyes blue ~ CoW’s milk, Firm
ossau iraty ~ sheep’s milk, Firm
                                 
                                 

souP du Jour 8

BAked French onion souP 950

melted Gruyère and provolone   

heirloom tomAto sAlAd     9
aguachile, avocado, cucumber 

estAte-rAised Green sAlAd            10
grilled pickled vegetables, cornbread 
croutons, herb vinaigrette 

clAssic cAesAr sAlAd*  10
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.

locAl mountAin trout   29
braised green beans, swiss chard, quinoa

Wood Fire-roAsted chicken  28 
polenta, grilled mushrooms, prosciutto, 
green onion, roasted chicken jus  

summer risotto          21
heirloom tomato, corn, snow peas, basil

seAred scAlloPs* 37
mafalde pasta, summer squash, tomato, 
grilled pea shoots  

PAn seAred Flounder* 35
lobster bisque, summer squash, corn, 
edamame

roAsted duck BreAst* 37
summer	bean	cassoulet,	duck	confit, 
cherry tomato, green onion, breadcrumbs

summer squAsh 19
farinata, pinenuts, squash blossom, ricotta

 
vAnderBilt cut    44
vidalia onion, crispy polenta, 
broccolini, onion jus 

 
cheF’s cut 36
creamed corn, roasted potato, 
heirloom beans 

WAGyu steAk Frites   38
wagyu skirt steak, caramelized 
onion jus, hand-cut parmesan fries


