
SHARED Plates

Wood Oven SPECIALTIES

DRINK & WINE Specials SANDWICHES & Entrées

SOUP & Salad
Antler Hill Pinot Noir 2012 & Salami Sopressata Pizza

Biltmore reserve Chardonnay, n.C.   
barrel-aged, creamy, round texture, with notes of tangerine,  
vanilla and oak       10.50 / 14 / 40

BlaCkBerry lemonade      11 
Tito’s vodka, limoncello, Biltmore blackberry syrup, 
fresh lemon juice

almond Fried Brie  12
red pepper jelly, estate-raised micro greens, toast points 
avoCado & riCotta toast   8
house sourdough, estate raised pea tendrils, lemon zest, parmesan    
Crispy Calamari  11
lemon aioli, marinated tomato, castelvetrano olives, lemon zest

estate raised pork Belly*  13
milk-braised pork belly, corn puree, corn, pickled pearl 
onion, mustard seeds, snap peas

estate raised BeeF CarpaCCio*  13
arugula, avocado, shaved red onion, sweet pepper vinaigrette 

FrenCh onion soup 950

melted Gruyére and provolone    
soup du Jour 8 
estate-raised summer Greens salad 10
strawberries, pear, almonds, feta, strawberry balsamic vinaigrette  

ClassiC Caesar salad* 9 
romaine, Parmigiano Reggiano, croutons
   add shrimp 12     add salmon 12     add ChiCken 7

*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. 

Bistro BurGer* 18
estate-raised Angus beef and green leaf lettuce, bacon, tomato,  
onion, cheddar, served with hand-cut parmesan fries

turkey & Brie sandwiCh 17
Granny Smith apple, arugula, raspberry mustard, house made  
sultana raisin bread, served with truffle parmesan chips

shrimp & tomato salad 19
heirloom tomatoes, burrata, basil, herb oil, crusty baguette 

Grilled Cheese 1650

smoked gouda, brie, house-baked challah, served with mixed green 
salad in lemon vinaigrette

house made riGatoni 20
lamb ragout, roasted carrots, prosciutto, parmesan, gremolata

roast BeeF sandwiCh  19
estate-raised Angus beef, basil pesto, tomato compote, Gruyére, 
caramelized onion, asiago roll, served with truffle parmesan chips                  

summer risotto 17
corn, green tomato, pesto, micro greens, Parmegiano Reggiano

loCal mountain trout 1950

smoked trout chowder broth, pole beans, potato, summer 
squash, snap peas 

peCan ChiCken salad 16
tender chicken blended with sweet honey-jalapeño dressing, 

herB marinated ChiCken Breast  18
roasted cauliflower, cauliflower puree, pickled cauliflower,
sultana raisins

oven Fired waGyu skirt steak*  24
roasted potato, blistered tomato, arugula, herb butter

pizza marGherita  16
heirloom tomato, basil, fresh mozzarella 

spinaCh & artiChoke pizza 15
grape tomatoes, fresh mozzarella, garlic oil

sausaGe & pepper pizza      16
housemade sausage, ricotta, tomato sauce, peppadew pepper


