
 

 

1328A Patton Ave Executive Chef – Matt Lineback 828-252-5664 

Small Plates 
 

Grilled Asparagus with Anchovy Bread Crumbs and Black Pepper Dijonaisse   6 
 
Sourwood Honey Roasted Baby Carrots with Thompsons Raisin Compote   4 

 
Almond Crusted Brie with Balsamic Strawberry Marmalade and Crostini   7 
 
Chilled Heirloom Tomato Gazpacho with Tabasco Sour Cream     6 
 
Warm Grilled Spinach Salad with Roasted Cherry Tomatoes, Steamed Edamame,  
Goat Cheese and Tomato Fennel Vinaigrette      6 
 
Grilled Summer Vegetables with Spicy Romesco Sauce and Mixed Olive Tapenade   5 
 
Baby Arugula Salad with Parmesan Crisp, Toasted Walnuts and Citrus Vinaigrette  6 

 
Fried Mozzarella Stuffed Risotto Balls with Sundried Tomato Aioli    5 

 
Fresh Spinach Pasta with Pan Roasted Mushrooms and Toasted Walnuts  7 
 
Pommes Frites with Lemon Caper Aioli and Heirloom Tomato Jam           4 
 
Seared Scallops with Garlicky Kale and Black Eye Pea Puree    9 

 
Spicy Grilled Shrimp with Fire Roasted Red Bell Peppers and White Bean Hummus 8 
 
Chicken Satay with Scallions, Radishes, Baby Carrots and Chinese Five Spice Pasta  
in a Miso Broth              9 
 
Citrus Marinated Flank Steak Salad with Foccacia and Gazpacho Shooter  10 
              
Fried Calamari tossed with Pickled Okra, Baby Arugula Greens and  
Red Pepper Coulis          7 
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Big Plates 
 

Savory Goat Cheese and Tomato Pie served with Mixed Baby Greens  
with Shaved Fennel, Cucumbers, Radishes Tossed in a Balsamic-Honey Vinaigrette  14 

 
 

Grilled All Natural 11 oz Strip Loin with Garlic Theros Oil Smashed Yukon Potatoes,  
Lemon Asparagus and Roasted Red Pepper Coulis      26 
              
          
Pan Seared WNC Trout in a Mid-Summer Corn Nage with Kale,  
Red Bliss Potatoes Squash, and Pickled Okra       20 
             

 
Grilled Yellow Fin Tuna Au Poivre with White Bean and Arugula Salad,  
Honey Roasted Baby Carrots and Pickled Radishes      24 
 
 
Chimichurri Marinated Salmon Filet and Roasted Cumin Cauliflower, Sautéed Spinach,  
and Heirloom Tomato Salsa         23 
 
 

             
Desserts 

 
Boylan Root Beer Semifreddo, Fresh S.C. Peaches, Caramel Sauce  
and Root Beer Reduction         7 
 
“Smores” Cheese Cake with Toasted Meringue and Graham Cracker Cookie  7 
 
 
Banana Hazlenut Ice Cream with Rum Caramel Sauce and Snicker Doodle Cookie  6 

            
 


