
Dinner 5:00 P.M. – 9:00 P.M. 

SOUP & SALAD 

Chicken and Summer Vegetable Soup 
served with Irish brown bread  8 

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

pretzel croutons and a Scotch egg with 

bleu cheese dressing and crumbles  9 

Spring “Caesar” Salad 
hearts of romaine, baby kale, grilled olive oil cake            

and Three Graces goats milk feta tossed                                    

in Green Goddess dressing  11  

Farmer’s Green Salad 
artisan lettuces, strawberry and ale vinaigrette, 

roasted beets, cherry and oat granola  9 

 

STARTERS 

Ham & Cheese 
artisan-cured ham and white cheddar fondue 

served with grilled sourdough bread   11 

South Carolina Clams “Manhattan” 
tomato, bacon and potato broth   9 

Summer Shandy Glazed Wings 
orange crème fraîche  10 

Samplings of Hummus 
lima bean, black bean, pita chips   8 

Chive Infused Goat Cheese 
eggplant, zucchini and tomato caponata  10 

Chilled Lobster, Shrimp & Octopus Salad 
fresh lemon, herbs and olive oil  16 

DINNER MAINS 

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

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

French fries and remoulade sauce  24 

Bison Burger 
Carolina Bison, mozzarella, country ham crumbles,        

spicy fried pickle chips, Cedric’s brown mustard,            

BBQ fries  19 

Pan Seared Chicken Breast 
chef’s cut grilled chicken, confit fingerlings, 

Vidalia succotash, sherried chicken broth  24 

Sorrell’s Creek Mountain Trout 
lemon roasted potatoes, grilled summer vegetable 

ragout, lemon brown butter, pecan crumbles  25 

Brasstown Beef and Tots 
locally raised Brasstown beef, cheddar cheese tots, 

summer vegetables, roasted garlic-lemon butter  28    

Cast Iron Seared Scottish Salmon 
sugar snaps, ramp pistou, parsnip puree,                                         

and pan-seared Yukon Gold potatoes  31 

Grilled Heritage Farms Pork Tenderloin 
chipotle rubbed tenderloin, Carolina Gold dirty rice, 

fava beans, leeks and bacon, charred pepper relish  27 

Pan Seared Carolina Coast Triggerfish 
corn and scallion spoonbread, shrimp “gumbo”   

summer vegetables  32 

Summer Vegetable Whole Grain Farro “Risotto” 
peas, asparagus, carrots, celery, roasted Vidalia 

onions and garlic, with olive oil  and parmesan 18        

Grilled Beef Ribeye 
roasted potatoes, grilled asparagus, orange 

rosemary butter, black garlic jus  39 

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

 


