
BREAKFAST
(Available until 11am)

Served with a choice of home fried potatoes or seasonal fruit.

SOUTHERN BISCUIT SANDWICH
A cheddar scallion biscuit topped with applewood smoked bacon, sharp cheddar cheese 
and fluffy scrambled eggs. 

 THE TAVERN BREAKFAST
 Two eggs scrambled or fried with sausage links or bacon and choice of
 cheddar scallion biscuit, white or multigrain toast.

CHEESE OMELET (Egg white only available upon request)
Three egg omelet with sharp cheddar and jack cheeses and choice of cheddar scallion 
biscuit, white or multigrain toast. 

ASHEVILLE OMELET (Egg white only available upon request)
Three egg omelet with sharp cheddar cheese, sautéed onions, mushrooms and tomatoes
with a choice of cheddar scallion biscuit, white or multigrain toast. 

MOUNTAIN BREAKFAST
Two scrambled or fried eggs, two fluffy buttermilk pancakes and choice of sausage 
links or bacon. 

 BLUE RIDGE BENEDICT
 Golden fried grit cakes, smothered in country style sausage gravy and
 topped with two fried eggs. 

SMOKEHOUSE HASH
Tender smoked pork and crispy potatoes with two fried eggs and choice of cheddar scallion 
biscuit, white or multigrain toast. 

SWEET CREAM PANCAKES
Three fluffy sweet cream pancakes with your choice of bacon or sausage. 

CONTINENTAL BREAKFAST
Choose one of our locally baked muffins or a classic croissant, served with fresh cut fruit,
a glass of juice and coffee.

EXTRAS AND SIDES
Yogurt and granola parfait with berries
Cornmeal grits, cheddar cheese and scallions 
Fresh fruit plate



APPETIZERS

PORTOBELLO MUSHROOM “FRIES”
Thick slices of Portobello mushrooms fried golden brown, served with a spicy remoulade 
sauce and topped with scallions. 

 
 SMOKEHOUSE CORNCAKE
 Tender pulled pork in a crispy corncake served with a Highland Gaelic
 Ale mustard cream. 

COUNTRY FRIED CHICKEN TENDERS
All natural chicken tenders marinated in our own secret recipe, served Buffalo style or with 
honey mustard 

HOT WINGS 
Eight jumbo spicy chicken wings served with traditional Buffalo wing sauce and bleu 
cheese dressing. 

 
 HUMMUS PLATTER
 Creamy hummus served with crispy focaccia chips, olives, roasted red
 peppers, and celery. 

SOUPS
FRENCH ONION
Tender sweet onions in a rich beef bouillon stock topped with a French baguette slice, 
covered with melted provolone and parmesan cheese.

SEASONAL CHOICE
Ask your server for today’s Chef’s creation.

SALADS
(Served with cheesy toast)

BLEU CHEESE DATE SALAD
Medjool dates, bleu cheese crumbles, toasted almonds and balsamic vinaigrette. 

CAMPFIRE CHICKEN SALAD
Oven Roasted Chicken, grilled corn kernels, black beans, diced roma tomatoes, sharp 
aged cheddar and jack cheeses, scallions and chipotle ranch dressing 

CHICKEN CAESAR 
Oven Roasted Chicken, parmesan cheese, romaine lettuce mix topped with focaccia
croutons. 

COBB SALAD
Oven Roasted Chicken, chopped applewood bacon, diced egg, diced Roma tomatoes, scallions, 
bleu cheese crumbles, fresh avocado, and Bleu cheese dressing. 



BURGERS & SANDWICHES
(Substitute a garden veggie patty for any burger)

• Your choice of regular fries, coleslaw, or bacon potato salad
   

CLASSIC CHEESE BURGER
Sharp aged cheddar on an 8 oz. Black Angus patty with tomatoes, lettuce, pickles and 
red onion on a toasted brioche bun. 

BLEU RIDGE BURGER
Bleu cheese crumbles and caramelized onions on an 8 oz. black angus patty with
tomatoes, pickles, lettuce and red onion on a toasted brioche bun. 

SOUTHERN SLIDER SAMPLER 
One cheeseburger with applewood smoked bacon, one barbecue pulled pork
sandwich and one fried chicken sandwich with honey mustard sauce. 

 BACON CHEDDAR BURGER
 Sharp aged cheddar and applewood smoked bacon on an 8 oz. black angus patty
 with tomatoes, lettuce, pickles and red onion on a toasted brioche bun. 

CALIFORNIA BURGER
Our best selling bacon cheddar burger with fresh avocado and spicy remoulade. 

SMOKEHOUSE BLT
Loads of crispy applewood smoked bacon, avocado, Roma tomatoes, green leaf lettuce 
and chipotle mayo on toasted multi-grain bread. 

BARBECUE PULLED PORK SANDWICH 
Tender smoked pork in a chipotle barbecue sauce topped with a large beer battered onion 
ring. Served with creamy coleslaw on a toasted brioche bun. 

CHICKEN PRESS 
Oven Roasted Chicken, provolone cheese, Applewood bacon with lettuce, tomato and
spicy remoulade sauce served hot pressed on hearty multigrain bread. 

TURKEY MOUNTAIN TOP PRESS
Oven Roasted Turkey, applewood smoked bacon, sharp cheddar cheese, tomatoes and
honey mustard served hot pressed on fresh focaccia bread. 

PORTOBELLO SANDWICH
Grilled Portobello mushroom, roasted red peppers, caramelized onions and provolone 
cheese on fresh focaccia bread with a sweet balsamic vinegar reduction.



ENTREES

 SOUTHERN FRIED DRUNKEN CHICKEN
 Bone-in chicken breast marinated in Pisgah Pale Ale drizzled with local sourwood

 honey atop a griddled scallion biscuit.  Served with coleslaw and seasonal

 vegetables. - $12.00

MAC N’ CHEESE
Sharp cheddar, provolone and Monterey jack cheeses are folded into cream and

mixed with cavatappi pasta. Served with a small green salad. 

TAVERN POT ROAST
Slow cooked, tender brisket simmered to perfection with Yukon gold potatoes, onions and

baby carrots. 

 
 QUESADILLA 
 Seasoned grilled chicken, melted cheddar and Monterey Jack cheeses, sautéed onions,   

 black beans, corn, diced jalapeños and tomatoes grilled in a toasted flour tortilla.

 Served with sour cream, pico de gallo & sliced jalapeños. 

 

FISH & CHIPS
A 10 oz. beer battered premium haddock filet fried golden brown served with coleslaw, tartar sauce 

and french fries. 

SIDES
 French fries     Onion rings     

 Sweet potato fries    Bacon potato salad   

 Seasonal vegetables    Coleslaw   
 (locally sourced when available)  



DESSERTS 

   Seasonal cheesecake- fresh berries 

   Brownie sundae  

BEVERAGES

   We proudly serve locally sourced premium roasted coffees and

   the finest quality imported teas from Bean Werks® coffee & tea.

COFFEE

Italian Roast Espresso 

Italian Cappuccino  

Regular: 3 Bean Central & South American Blend 

Decaf: Brazil Single Origin 

HOT Chocolate

Made with premium Ghirardelli Cocoa 

HOT TEA

Your choice of a selection of fine imported teas 

ICED TEA

Sweet or Unsweetened 

SOFT DRINKS

Coke  |  Diet-Coke  |  Sprite  |  Mr. Pibb  |  Hi-C Fruit Punch

Barq’s Root Beer  |  Minute Maid Lemonade


