
STARTERS SANDWICHES & Entrées

SOUP & Salad

Antler Hill Pinot Noir 2012 & Salami Sopressata Pizza

Almond Fried Brie  12
red pepper jelly, estate-raised micro greens, crostini
 
Wood oven FlAtBreAd  10
rosemary, Yukon Gold potatoes, leeks, talleggio 

Crispy CAlAmAri  11
pickled chayote and sweet peppers, sorghum butter

milk BrAised pork Belly  13
estate-raised pork belly, pink lady apple butter, 
celery root peirogi 

Bistro Fries  7
house-cut fries, fresh herbs, parmesan, truffle aioli

meAt & Cheese BoArd  14
bresaola, cured duck breast, local chevre, Italian fried bread

FrenCh onion soup 950

melted Gruyére and provolone   
 
soup du Jour 8
 
Biltmore estAte Greens 9
red quinoa, persimmon, watermelon radish, rhubarb 
champagne vinaigrette 
 
poAChed peAr sAlAd  12
arugula, gingered walnuts, Shakerag blue cheese 
 
kAle CAesAr sAlAd* 10 
green and purple kale, pink peppercorn caesar dressing, 
focaccia croutons 

Add sAlmon 12     Add ChiCken 7

BrAndon pruett ~ exeCutive CheF
 

*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. 

itAliAn roAst BeeF sAndWiCh* 19
estate-raised roast beef, lettuce, onion, banana peppers, 
Italian vinaigrette, asiago roll, sea salt and vinegar chips 

herB & Citrus Brined turkey sAndWiCh 17
melted brie, pink lady apple butter, bibb lettuce, black pepper 
maple bacon, sea salt and vinegar chips

peCAn ChiCken sAlAd 16
tender chicken blended with sweet honey-jalapeño dressing, 
grapes and toasted pecans, served over estate-raised greens  

Grilled sorrell’s Creek mountAin trout 21
savory bread pudding, bacon,  roasted cabbage, 
sun-dried tomato tapenade

steAk Frites* 23
chef’s cut of estate-raised beef, house-cut herb and 
parmesan fries, truffle aioli

Bistro BurGer* 18
estate-raised Angus beef, green leaf lettuce, bacon, tomato,  
onion, cheddar, served with house-cut fries  (Bistro Fries +$2)

Wood Oven Pizza 
& HAND-MADE PASTA   

riGAtoni      19
estate-raised braised beef, carrots, parmesan, gremolata 

pAppArdelle      20
braised chicken, grilled wild mushrooms, olives, 
roasted baby turnips

riCottA GnoCChi      18
carrot puree, sage brown butter, pistachio, asiago 

ArtisAn meAts pizzA  16
salami, pepperoni, fresh mozzarella, red sauce, mozzarella

Four Cheese pizzA      14
pesto, parmigiano, mozzarella, gorgonzola, fontini 

estAte Fennel sAusAGe pizzA      16
white sauce, chevre, caramelized red onion 


