
  

    Starters 
 

      Summer Corn Chowder   cup 5.50/bowl 7.50 
 

      Soup of the Day   cup 5.50/bowl 7.50  
 

      Warm Pimento Cheese Dip   with house-made potato chips   9.95 
 

      Smoked Chicken Wings   Biltmore Estate Greens, house-made ranch 10.95 
            

        Vegan BBQ Meatballs with tangy Carolina BBQ sauce 10.95 
           

        Mixed Greens Salad   
                                                  grape tomatoes, carrots, and cucumbers tossed in a Biltmore Dijon vinaigrette 7.50 
 

 

 
Field to Table Entrée Salads 

 

Quinoa and Asparagus Salad sunflower seeds, arugula, strawberries, blue cheese crumbles, and lemon parsley 
vinaigrette 13.95  

      

Southern Summer Salad mixed greens, shaved red onions, bacon, candied pecans, house-made croutons, tossed 
with a buttermilk ranch   12.95 

 

Stable Chopped Salad chopped green leaf lettuce, salami, olives, provolone cheese, pepperoncini, and a red wine 
oregano vinaigrette   14.95 

 

   add to any salad:  sautéed shrimp   7.95     grilled steak*   12.95     
    seared salmon fillet*   7.95   pulled roasted chicken   6.95     
 

      Chicken Salad tender white meat chicken blended with fresh herbs, whole grain dijonnaise, celery, served     
               alongside a mixed greens salad    13.95 
 

Taste of Appalachia 
The Stable Café Sampler smoked baby back ribs, smoked pulled pork, roasted chicken, macaroni & cheese, 

corn on the cob, potato salad, coleslaw, cherry BBQ sauce, served with Stable’s sweet pickles    
     Plate for one   19.95    Feast for two   34.95 
 

Spice Rubbed Springer Mountain Chicken local, all-natural, seasoned with paprika and slow roasted,   
    served with bacon bourbon baked beans, sautéed greens and roasted tomatoes. 
     Leg Quarter   12.95               Breast Quarter   13.95               Half Chicken   19.95 
                                                                                        

Braised Short Ribs sautéed greens and roasted tomatoes, coca cola™ demi-glace   22.95  
                                                                 

Sorrell’s Creek Trout cornmeal crusted, spring pea chimichurri, sautéed greens and roasted tomatoes over           
     aromatic rice 24.95 

 
 

Signature Sandwiches 
Wheat Bread & Gluten Free Bread available upon request 

 

Classic Burger*   estate-raised Black Angus beef, flame-grilled and served on a Kaiser roll with lettuce,  
   tomato, onion, and your choice of Swiss, cheddar, American, provolone or bleu cheese, served with fries   16.95 
 

Carolina Bison Burger* aged white cheddar, bacon, lettuce, tomato, onion, avocado aioli on a Kaiser roll, served 
with fries   19.95 

 

Smoked Barbeque   16-hour smoked Appalachian-style pulled pork with cherry BBQ sauce on a Kaiser roll 
served with fries, coleslaw, and Stable’s sweet pickles   15.95 

 

Chicken Salad Sandwich   tender white meat chicken blended with fresh herbs, whole grain dijonnaise, and 
         celery on toasted whole wheat bread, served with house-made potato chips   13.95 

 

 Turkey Sandwich Muenster cheese, lettuce, tomato, onion and ranch mayo, on sourdough and served with 
house-made chips 14.95 

 

 Spicy Chickpea Burger spicy chickpea patty with tangy Carolina BBQ sauce, lettuce and tomato on a Kaiser 
roll served with house-made chips   16.95 

 
 

*These items may be cooked to order, but consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of foodborne illness.   

Gluten-free, vegetarian, and vegan options and a children’s menu available – please ask your server. 

Executive Chef Chris J. Moore 

Stable Cafe 



  

 

 

 

 

 

 

Pastry Chef Aaron Morgan 

Desserts 
Stable Café’s Signature Pie Flight traditional key lime, peanut butter pie, and a Dutch apple pie served with      
 house made vanilla bean ice cream   15.95 

 

Carrot Cake Cheesecake traditional carrot cake and creamy cheesecake baked together into a perfect pairing with      
 caramel sauce and fresh berries 9.50 
 

Hazelnut Raspberry Torte (GF) layers of hazelnut meringue with raspberry Bavarian mousse and milk chocolate  
         ganache   10.95   
 

Double Fudge Chocolate Cake with layers of chocolate pastry cream covered in French chocolate buttercream  
       icing and a dark chocolate ganache   12.95 
 

Strawberry Shortcake layered vanilla chiffon cake, strawberries and Chantilly cream   10.95 
 
 

Biltmore Estate Wine 
Wine Tasting Flight 
enjoy a three ounce pour of any three wines 15.00  
 

Sparkling Blanc de Blanc 
well-balanced sparkling with hints of lemon,  

apple, and pear    

bottle  45.00     glass  11.00 
 

Pinot Grigio 
refreshingly crisp with a spicy citrus finish 
bottle  33.00     glass  9.00     quartino  12.50 

 

Limited Release Sauvignon Blanc 
oak nuances and citrus notes of lemon & grapefruit  
bottle  36.00     glass  9.50     quartino  13.50 
 
American Chardonnay  
medium bodied with fresh fruit flavors  
bottle  30.00     glass  9.00     quartino  12.50 

 
North Carolina Reserve Chardonnay 
full flavored with hints of apple and tropical fruit 
bottle  41.00     glass  10.50    quartino  15.00 
 

Limited Release Sémillon 
apricot and peach aromas, silky texture, crisp finish  
bottle   40.00   glass  10.00       quartino  14.00 
 

Biltmore Riesling 
balanced with sweet apricot aromas, light honey flavors 
and a crisp finish  
bottle   30.00    glass  8.50     quartino   11.00 

 
Cardinal’s Crest 
soft, easy drinking red wine 
bottle  32.00     glass 9.00     quartino  12.50 
 

Sangiovese 
elegant cherry aromas and ripe berry flavors 
 with hints of chocolate 
bottle   39.00   glass 10.00     quartino  14.00 
 

Antler Hill Reserve Pinot Noir, Napa Valley  
hints of raspberry, red currant, strawberry and vanilla 

bottle  58.00     glass   15.00     quartino  20.00 

 

Vanderbilt Reserve Pinot Noir, Russian River 
complex and elegant with strawberry, raspberry,  
vanilla and oak aromas that give way to supple flavors 
bottle  50.00     glass 12.50     quartino  18.00  
 

The Hunt, Sonoma County 
Bordeaux-style red blend with velvety tannins 
bottle  55.00     glass 12.50     quartino  17.50 

 

Beer 
Locally crafted in Asheville, NC: 

Biltmore Brewing Company 7.00             
Served in a souvenir Cedric’s pint glass   14.00 
Cedric’s Pale Ale  
full-bodied ale with distinctive hop finish   
Cedric’s Brown Ale  
nutty and well-balanced with hints of caramel    
 

Bold Rock Carolina Apple Cider 6.50 

Highland Gaelic Ale 6.50 

Saint Terese's Pale Ale 6.50    

Green Man IPA 6.50 

Wicked Weed Pernicious IPA 6.50 
 

From elsewhere: 
Stella Artois   6.50 
 

Bud Light, Miller Light, Michelob Ultra   4.75 
 

Cocktail Features  
Front Porch Sipper 11.00 
Jack Daniel’s Honey adds a kick to granny’s sweet tea and 
fresh lemonade  

Green Tea Cooler 12.00 
Jameson cocktail, lively with peach schnapps, citrus juices 

House Party Punch 10.00 
Captain Morgan, pineapple and citrus juices, orange garnish 

Cucumber Mojito 11.00 
Bacardi with muddled fresh mint, lime and English cucumber 

Garden Party 14.00 
Absolut Pear Vodka, Elderflower liqueur, crowned with an 
edible flower 

Dirty Martini 14.00 
Absolut Vodka, dry vermouth, and blue cheese stuffed olives 

Strawberry Sangria 8.00 
Refreshing Biltmore Estate Riesling, brandy and lemonade 
marinated strawberries for a delightful, easy drinking cocktail 

Other Beverages 
Cold Drinks 
Lemonade, Sweet and Un-Sweetened Ice Tea, Coke, Diet Coke, 
Sprite, Mr. Pibb, Barqs Root Beer   3.50 

Blackberry Lemonade   4.25 

Hot Tea assorted Mighty Leaf teas   3.50 

Cappuccino or Latte   4.50 

Biltmore Signature Roast Coffee 3.50 


