
  

    Starters 
 

      Appalachian Spring Chicken Stew   cup 7.50/bowl 9.50 
 

      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 brown sugar 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 

 

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

Green Goddess Cobb Salad     
mixed greens, tomatoes, corn, cheddar cheese, bacon, hardboiled egg, tossed with an avocado green  
goddess vinaigrette   13.95 
 

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, bacon bourbon baked beans, corn on the cob, potato 

salad, coleslaw, brown sugar 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, with a warm roast chicken gravy 

     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 24.95 
    

      Vegan BBQ Soy Curl Plate sautéed greens and roasted tomatoes 15.95    
 
 

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, avocado aioli on a Kaiser roll, served with fries   19.95 
 

Smoked Barbeque   16 hour smoked Appalachian-style pulled pork with brown sugar BBQ sauce, 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 

 

Italian Muffuletta  
mortadella, salami, ham, olive salad, Swiss, and provolone, served on house made focaccia, served with 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 


