
 
 

APPETIZERS 
 

ALMOND FRIED BRIE   
red pepper jelly, estate micro-greens, crostini  12 

 

WOOD OVEN FLATBREAD 
 rosemary, Yukon Gold potatoes, leeks, talleggio  11 

 

MEAT & CHEESE BOARD 
bresaola, cured duck breast, local chevre, 

Italian fried bread  14 
 

PRINCE EDWARD ISLAND MUSSELS  
Benton’s bacon, baguette  15 

 

MILK BRAISED PORK BELLY 
celery root pierogi, pink lady apple butter  13 

 

ARTISAN CHEESE 
served with crostini, fruit mostarda and spiced honey 

three cheeses – 17      five cheeses – 26 
 

Boucheron  Sevre & Belle, France 
goat’s milk, bright and lemony, 

bloomy rind, smooth dense texture 
 

Pas de Trois  Three Graces Dairy, Marshall, NC 
goat, cow and sheep’s milk, earthy, complex, cave 

aged, tomme style, firm 

Ossau Iraty  Bearn & Iraty, France 
sheep’s milk, buttery, dried fruit, nutty, herbal, 
Franco-Basque aged cheese, firm, auburn rind 

 

St. Andre  Coutances, France 
cow’s milk, ultra rich, tangy, buttery, 

triple crème, bloomy velvet rind 
 

Asher Blue  Sweet Grass Dairy, Thomasville, GA 
raw cow’s milk, mild, earthy, mushroom, 
grassy, natural rind blue, creamy-crumbly 

 
SOUPS AND SALADS 

 

BAKED FRENCH ONION SOUP 
melted Gruyère and provolone  9 

 

SOUP OF THE DAY  9 
 

BILTMORE ESTATE GREENS  
red quinoa, persimmon, watermelon radish, rhubarb champagne vinaigrette  9 

 

POACHED PEAR SALAD 
arugula, gingered walnuts, Shakerag blue cheese  12 

 

KALE CAESAR 
green and purple kale, pink peppercorn caesar, focaccia croutons  10 

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

 



 
 

ENTRÉES 
 

GRILLED SORRELL’S CREEK TROUT 
savory bread pudding, bacon, roasted cabbage, sun-dried tomato tapenade  29 

 
 

WOOD FIRE-ROASTED CHICKEN BREAST 
Lyonnaise potatoes, haricot vert, preserved lemon, velouté  28 

 
 

RICOTTA GNOCCHI 
carrot puree, sage brown butter, pistachio, asiago  21 

add lobster tail  16 
 
 

SEARED SCALLOPS * 
creamy grits, estate-raised confit pork shoulder, roasted pear and brandy  38 

 
 

PAN SEARED GROUPER * 
rosemary butter basted, sautéed spinach, golden beets, port wine sauce  37 

 
 

SHORT RIB BOURGUIGNON 
wood-oven carrots, baby turnips and mushrooms, creamy grits, gremolata  30 

 
 

BOUILLABAISSE 
mussels, clams, shrimp, fish, smoked broth, grilled baguette  37 

 
 

WHEY BRAISED LAMB SHOULDER  

baby turnips, mustard greens, tomato chutney  36 
 
 

WAGYU STEAK FRITES *  

cast iron seared skirt steak, Bistro fries, truffle aioli  39 
 
 

FILET AU POIVRE * 
smoked potato puree, grilled broccolini, bourbon green peppercorn sauce  44 

 
 

1855 RIB EYE *  

wood-oven fingerlings and root vegetables, marrow jus  43 
 
 

EXECUTIVE CHEF – BRANDON PRUETT 
 
 

*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 

 


