
 
 

STARTERS 

SOUP DU JOUR  8 

FRENCH ONION SOUP   melted Gruyére and provolone  950 

BERRIES & CREAM    strawberries, blueberries, crème fraîche  650 

HOUSE GRANOLA WITH YOGURT   fruits, local honey  5 

ALMOND FRIED BRIE   red pepper jelly, chicory greens, toast points  12 

WINTER GREENS SALAD   endive, radicchio, orange, hazelnuts, candied ginger vinaigrette  950
  

CLASSIC CAESAR SALAD*   romaine lettuce, parmigiano reggiano, crouton, Caesar dressing  9 

ADD SALMON 12 
ADD CHICKEN 7 

 

 

ENTRÉES 

STEAK & EGGS   seared beef tenderloin tips, farm eggs, roasted potatoes   19 

TURKEY BLT   herb aioli, tomato, estate-raised greens, bacon, cranberry pecan bread  1650 

ESTATE RAISED FARM EGG FRITTATA   garden vegetables, crab meat and Gruyere, 
served with a mixed green salad in lemon vinaigrette   18 

DUCK CONFIT HASH*   crispy potatoes, chorizo, soft egg, frisee   16  

SHRIMP & GRITS   tasso cream, grape tomatoes, Barkley’s Mill grits  19 

EGGS BENEDICT*   Canadian bacon, soft farm egg, hollandaise, English muffin  16 

SMOKED SALMON BLT   smoked bacon, tomato, Bibb lettuce, dill cream cheese, house sourdough  17 

CROQUE MADAME    ham, Gruyere, béchamel, soft egg, house sourdough  16 

FRENCH TOAST   house-baked challah bread, graham cracker crust, mixed berries, sorghum butter  14 

FARMER’S BREAKFAST*    estate-raised farm eggs, grits or potatoes, bacon or sausage, house sourdough  14 

ESTATE-RAISED PECAN CHICKEN SALAD    tender estate-raised chicken blended with honey-jalapeno 
dressing and toasted pecans, served over crispy romaine   16 

MUSHROOM SWISS BURGER*    house-ground sirloin, bacon, caramelized onion, served with handcut fries   1750 

LOCAL MOUNTAIN TROUT    Roasted baby Yukon potato, caramelized fennel, haricot vert, herb vinaigrette, 

crab meat, brown butter  1950 

 

BISTRO BREAKFAST PIZZA    creamy béchamel, breakfast sausage, ham, Gruyere, provolone, soft farm egg  15 

MORTADELLA PIZZA    mozzarella, house-made tomato sauce, pistachios, ricotta  16 

MUSHROOM PIZZA   pesto, kale chips, garlic oil, ricotta   15 

 

Savor Biltmore’s century old tradition of sustainable farm-to-table agriculture with the estate-raised beef, 
chicken, pork, eggs and seasonal 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. 

 

*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. 


