
Stable Café

Featured Wines
Pinot Grigio

refreshingly crisp with citrus notes  8.50
Chardonnay Sur Lies

medium bodied, fresh fruit flavors  8.50
Cardinal’s Crest

soft, easy drinking red wine  8.50
Merlot

deliciously fruity with soft tannins and 
notes of  cherries and vanilla  8.50

Sangiovese
rich fruit flavor and hints of  oak,
berries and chocolate  10.00

Desserts
Pink Grapefruit Chiffon
Layer Cake

ginger chiffon cake layered with pink
grapefruit curd and vanilla buttercream,
served with Champagne sabayon,
candied ginger and fresh grapefruit
- a generous portion for sharing 9.50

Sweet Potato Doughnuts
fried to order, rolled in cinnamon sugar
served with house-made citrus ice cream
8.50

Chocolate Chestnut Torte
served warm with coffee ice cream and
fresh raspberries   8.50

Mascarpone Rice Pudding
layers of  mascarpone rice pudding and
estate-raised blackberry and corn jam,
topped with caramel corn   7.95

Chocolate Dessert Trio
chocolate chai spiced pot de creme with
chantilly cream and a shortbread cookie,
chocolate pecan tart with zesty orange 
marmalade, and chef ’s selection of  
chocolates and truffles   10.95

Shareable Starters
Warm Pimento Cheese Dip with freshly baked crostini  8.50
Chorizo Cheddar Fritter

fire-roasted apple and whole grain mustard Creole sauce  9.95
House Cured Meats and Cheese Board

enjoy a daily selection cured meats, local cheeses, house-made pickled vegetables,
chutney, house-baked crackers and candied nuts  12.95

Soup and Salad
Soup of the Day 4.95 /6.95
Winter Squash Bisque 4.95 /6.95
Mixed Green Salad fresh salad greens, grape tomatoes, shaved carrots and

cucumbers tossed with Biltmore Dijon vinaigrette  7.50
Southern Chicken Salad tender rotisserie chicken blended with fresh herbs,

mayonnnaise, celery and green onions served over a bed of  mixed greens tossed
in Biltmore Dijon vinaigrette  13.95

Kitchen Garden Winter Salad
pickled red and golden beets, shaved fennel, dried cranberries, spiced candied
pecans, grape tomatoes, artisan greens and cranberry sage vinaigrette  12.50 

Grapefruit & Spinach Salad
fresh spinach, grapefruit segments, feta cheese, shaved red onion, sliced pears,
toasted pumpkin seeds and preserved lemon vinaigrette  11.50
add sautéed shrimp  6.95     roasted chicken  5.95    grilled salmon fillet*  7.95

Taste of Appalachia
e Stable Café Sampler

spice-rubbed smoked ribs, slow-cooked pulled pork barbeque, rotisserie chicken,
collard greens, bourbon baked beans, coleslaw, and Stable sweet pickles
Plate  17.95     Feast for Two  29.95

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

Herb Roasted Rotisserie Chicken a century-old Biltmore tradition - seasoned 
and slow-roasted Coleman’s all natural chicken 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

House-made Hunter Sausage
fresh hunter-style sausages served over bourbon baked beans with stewed tomato, 
fennel and onion relish  15.95

Chef ’s Seasonal Stew of the Day ask about today’s selection  13.95

Signature Sandwiches
Classic Burger* estate raised Black Angus beef  flame-grilled and served on a

freshly baked Kaiser roll with your choice of  Swiss, cheddar, American or blue
cheese, served with crispy French fries  14.50

Heritage Bison Burger*
locally-raised Carolina Bison, freshly ground and grilled, served on a Kaiser roll
with house-cured bacon, cheddar cheese, grilled red onions, arugula and sriracha 
mayo, served with French fries  16.95

Smoked Turkey
house smoked turkey breast, bacon, avocado, grapefruit chutney, leaf  lettuce
and sriracha mayonnaise on toasted sourdough bread with kettle chips 13.95

Chicken Salad Croissant rotisserie chicken mixed with celery, green onion,
fresh herbs and mayo, served on a butter croissant with kettle chips  12.95

Chick Pea Burger house-made chick pea burger with sliced tomatoes, shaved
red onion and apple creole sauce, served on a kaiser roll with kettle chips   14.95

Southern French Dip shaved prime rib, roasted red onion, Vermont white
cheddar and creamy horseradish sauce served on a toasted hoagie roll with French 
fries and au jus dipping sauce  16.95  

*ese 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-ee options and children’s menu available - please ask your server. 


