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Small Bites
TAVERN PIMENTO CHEESE V

house-made pretzel chips  650

ROASTED CAULIFLOWER V

sweet onion puree, pickled apple,
pecan gremolata  7

BEER & BACON ALMONDS 5

TAVERN DEVILED EGGS V DF GF

Kitchen Garden eggs  5

CORN FRITTERS V 

toasted pecan butter  7

Appetizers
SPICY BUFFALO CALAMARI

crispy celery slaw, blue cheese sauce  1150

HAM & CHEESE
thinly shaved Johnston County country ham,
white cheddar cheese fondue, sourdough  1250v

JACK AND COKEWINGS

lime créme fraîche  11

FRIED ASHE COUNTY CHEESE CURDS V

grilled scallion and chipotle ranch  10

THREE GRACES “PLANE JANE” GOAT CHEESE V

eggplant caponata, toasted sourdough  11

MUSSEL PAN ROAST
preserved tomatoes, sweet Vidalia onions

9 appetizer / 18 entrée
House-Made Charcuterie

CHEFMARK’S CHARCUTERIE BOARD
created with locally raised Brasstown pork,
served with Lusty Monk mustard, piccalilli,
marinated olives and toasted sourdough

select 3 for $18

Tasso Ham, Thick-cut Bacon, Mortadella,
Pork Rilletes, Fresh Sausage, Pig Butter,
Head Cheese, Chef’s Daily Terrine

Artisan Cheese
LOCALLY SOURCED ARTISAN CHEESE PLATE
paired with spiced honey, pickled apples,
seasonal preserves, roasted nuts and

Roots & Branches crackers 18

Chef’s Seafood
SEASONAL SELECTION OF OYSTERS* DF GF

with lemon, horseradish, cocktail sauce, mignonette
and locally made Roots & Branches crackers

3 each

WHISKEY CURED SCOTTISH SALMON* DF

dill pickled carrots, grilled scallion tartar,
rye toast  11

PAN SEARED NC COASTAL SHRIMP
corn soup, Jimmy Nardello pepper, crisp garlic  12

*These items can be cooked to requested temperature, but consuming undercooked meats

or seafood (less than well-done) may increase your risk of foodborne illnesses.

10.6.15

V = vegetarian    DF = dairy-free    GF = gluten-free
(We gladly make menu substitutions to meet these needs; ask your server for our complete DF or GF menus.)



Dinner Mains
STEAK & “TOTS”*

chef’s nightly cut of locally raised Brasstown beef, house “tots,”
caramelized Brussels sprouts, bourbon jus, creamy soubise  32

JOYCE FARMS CHICKEN BREAST GF

chef’s cut chicken breast pan seared and served with butternut squash,
creamed corn and crushed Colcannon potatoes with herbs  25

PAN SEARED NORTH CAROLINA FLOUNDER
creamed Carolina Gold rice, spaghetti squash, celery root puree,

sherry butter with walnuts and curry  33

VEGETABLE & WHOLE GRAIN FARRO “RISOTTO” V

hearty farro grains, carrots, celery, roasted cauliflower, preserved tomatoes,
onions and roasted garlic cloves, finished with olive oil and parmesan cheese  18

CAST IRON SEARED SCOTTISH SALMON* GF

Wester Ross salmon, braised red cabbage, charred cauliflower,
leek and fennel fonduta  30

THICK CUT BRASSTOWN PORK CHOP* GF

maple glazed roasted sweet potatoes, sautéed ruby chard, apple cabbage slaw,
Barber’s Orchard apple butter  29

BRASSTOWN RIBEYE* GF

fingerling potato confit, greens beans with preserved tomato,
roasted garlic and mushroom jus  38

10.6.15

Soups & Salads
MUG OF SOUP OF THE DAY

served with Irish brown bread  750

BUTTERNUT SQUASH & APPLE SOUP DF

estate-raised butternut squash and local apples,
served with Irish brown bread  850

FARMER’S GREEN SALAD V

estate-raised lettuces, sunflower seeds, kohlrabi,
apple cider vinaigrette, toasted pecan crumble  850

KALE & ROMAINE CAESAR SALAD
Green Goddess Caesar dressing  8

CEDRIC’S TAVERN SALAD
chopped baby iceberg lettuce, grape tomatoes,
cucumber spirals, pretzel croutons, blue cheese
dressing and crumbles with a Scotch egg  1050

Tavern Favorites
CHEFMARK’S FISH & CHIPS DF

fresh haddock battered in Cedric’s Pale Ale
and fried until crispy, served with Tavern slaw,
French fries and creamy remoulade sauce  23

SHEPHERD’S PIE
a traditional casserole of lamb, green peas,

mushrooms and garden vegetables
topped with roasted garlic mashed potatoes  17

CAROLINA BISON BURGER*
topped with Ashe County Cheddar, thick-cut
bacon, house steak sauce, and BBQ fries  1850

NEW ENGLAND STYLE LOBSTER ROLL
poached lobster salad with lemon, chives and a
touch of mayo served on a butter toasted house

baked bun with cabbage slaw and Old Bay Chips  27


