
Dinner 5:00 P.M. – 10:00 P.M. 

SOUP & SALAD 

Roasted Apple & Butternut Squash Soup 
pecan crumbles, cinnamon cream  8 

Cedric’s Tavern Salad 
baby iceberg, tomatoes, cucumbers, 

pretzel croutons and a Scotch egg with 

blue cheese dressing and crumbles  10 

Farmer’s Green Salad 
artisan lettuces, apple vinaigrette, roasted 

beets, pickled vegetables, walnut granola  9 

Baby Spinach and Kale Salad 
buttermilk fried oysters, warm bacon vinaigrette, 

Three Graces Dairy goat cheese  13  

 

STARTERS 

Ham & Cheese 
artisan-cured ham and white cheddar fondue 

served with grilled sourdough bread   11 

Jack and Coke Wings 
lime crème fraîche  10 

Samplings of Hummus 
mango-sriracha and black bean, pita chips  8 

Spicy Buffalo Calamari 
celery slaw, blue cheese sauce  11 

Marie Rose Shrimp 
pickled fennel and pepper salad  10 

Three Graces Goat Cheese 
pecan crusted, with apple salad  10 

 

DINNER MAINS 

Chef Mark’s Classic Fish & Chips 
fresh cod direct from the Atlantic coast, battered 

in Cedric’s Pale Ale and fried until crispy, served with 

French fries, slaw and remoulade sauce  23 

Chicken and “Dumplings” 
chef’s cut chicken breast, roasted Brussels sprouts, 

and carrots, ricotta gnudi, chicken-thyme gravy  23 

Steak and Tots 
chef’s nightly cut of dry-aged beef, crispy house “tots,” 

shallot butter broccoli rabe, bordelaise  30 

Bison Burger 
Carolina Bison, thick cut bacon, cheddar cheese, 

house steak sauce, BBQ fries  19 

Sorrell’s Creek Mountain Trout 
trio of cauliflower: charred salad, puree and 

curry roasted with potato, herb-caper salad  25 

Grilled Heritage Farms Pork Chop 
sausage and sweet potato mash, red cabbage, 

apple butter, ham hock jus  28 

Ale and Butter Poached Halibut 
fingerlings, swiss chard, hazelnut-orange cream  35 

Vegetable Whole Grain Farro “Risotto” 
carrots, celery, roasted cauliflower, fava beans, 

 onions and garlic, with olive oil  and parmesan 18        

Cast Iron Seared Scottish Salmon 
Yukon Gold potatoes and braised cabbage 

in a light crème fraiche  31 

Shepherd’s Pie 
lamb, peas, mushrooms and garden vegetables topped 

with roasted garlic mashed potatoes and baked  17 

      

Reservations available 828.225.1320. Children’s Menu and Gluten-Free/Lactose-Free Menus. 

 


