
 Shareable Starters 
Cedric’s Brown Ale Cheese Dip   with freshly baked crostini   8.95 
 

Seared Pork Belly   house-smoked pork belly, honey roasted tomato chutney,  
   arugula, apple cider gastrique   10.95 
 

Ham & Cheddar Hush Puppies   honey roasted tomato chutney,  
   house-made chow chow   9.50 
 

House Cured Meat & Cheese Board   
   enjoy a daily selection of cured meats, local cheeses, house-made pickled     
   vegetables, chutney, house-baked crackers and candied nuts   12.95 

Stable Cafe 
Salads & Soups 

Asparagus Spinach Soup   4.95 / 6.95                 Soup of the Day   4.95 / 6.95 
 

Mixed Green Side Salad   grape tomatoes, shaved carrots and cucumbers tossed with Biltmore Dijon vinaigrette   7.50 
 

Garden Salad   shaved fennel, jicama, mandarin oranges, toy box tomatoes, sunflower seeds, 
                                  dressed in mango vinaigrette   12.95  
      

Farro Kale Salad   smoked olives, chickpeas, tomato, crumbled feta, toasted almonds, dates and Greek vinaigrette   13.95 
 

add to any salad: sautéed shrimp   6.95  roasted chicken   5.95  grilled salmon fillet*   7.95 
 

Southern Chicken Salad   tender white meat chicken blended with fresh herbs, mayonnaise, celery and green onions  
     alongside a mixed green side salad   13.95 
 

Taste of Appalachia 
The Stable Café Sampler   spice-rubbed smoked ribs, slow-cooked pulled pork barbeque, rotisserie chicken, collard  
     greens, stone ground grits, coleslaw and Stable sweet pickles   Plate for one   17.95    Feast for two   29.95 
 

Carolina Barbeque   slow-cooked Appalachian-style pulled pork barbeque with Eastern Carolina vinegar and roasted     
     tomato barbeque sauces, served with fries, coleslaw and house-made sweet pickles   Plate or Sandwich   14.95 
 

Bangers, Grits & Greens   house-made hunter sausage served atop herbed stone ground grits and collard greens 
     with house-made chow chow   16.95 
 

Quiche of the Day   Chef’s selection quiche served with a mixed greens salad   13.95 
 

Herb Roasted Rotisserie Chicken   a century-old Biltmore tradition!  Coleman’s all-natural chicken seasoned and   
     slow roasted on our rotisserie spit, served with buttermilk mashed potatoes and seasonal vegetables   
 Leg Quarter   12.95  Breast Quarter   12.95  Half Chicken   16.95 
 

Hickory Nut Gap Strip Steak*   locally raised, grass-fed New York strip steak, grilled to order with blue cheese  
     mashed potatoes, grilled asparagus, topped with house-made balsamic steak sauce and fried onions    25.95 
 

North Carolina Trout   grilled local mountain trout with mandarin orange chutney, with buttermilk mashed potatoes  
     and grilled asparagus   22.95 
 

Signature Sandwiches 
Wheat Bread & Gluten Free Bread available upon request 

 

Classic Burger*   estate-raised Black Angus beef, flame-grilled and served on a freshly baked brioche bun with lettuce, 
tomato, onion and your choice  of Swiss, Cheddar, American, Provolone or Blue cheese, served with French fries   14.95 
 

Carolina Bison Burger*   locally raised Carolina Bison, freshly ground and grilled, on a brioche roll with harissa aioli,  
     mandarin orange chutney, onions, tomato, leaf lettuce and swiss cheese, served with fries    17.95 
 

House-smoked Turkey Pastrami   pastrami rubbed smoked turkey breast, provolone cheese, caramelized onion jam,  
     whole grain mustard aioli, bacon, arugula, atop toasted house-made marble rye, served with kettle chips   14.50 
 

Chicken Salad Croissant   tender white meat chicken blended with fresh herbs, mayonnaise, celery and green onions on  
     a buttery croissant, served with kettle chips    12.95 
 

Lentil Burger   red lentils, cremini mushrooms, carrots and onions topped with arugula, tomato and parsley yogurt sauce    
     on a freshly baked brioche roll with pasta salad    15.95 
 

Fontina Grilled Cheese   sourdough bread with herbed cream cheese, fontina, tomato tapenade and arugula, served with      
     pasta salad    12.95 
 


