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starters 

 
baked brie    7 
baked in puff pastry with blackberry jam  
and served with spicey nuts on baby greens 
 
calamari    8 
flash fried & tossed with lemon & parmesan, 
served with cocktail sauce 
 
steamed mussels   9 
prince edward island mussels, steamed with 
white wine, shallots & basil 
 
crab cake    8 
pan seared crab cake with baby greens & spicy 
remoulade 
 
fried green tomatoes  7 
maytag blue cheese , honey drizzle over mixed 
greens  
 
soup     5 
shrimp and corn chowder with basil and bacon 
 
mesclun salad   6 
baby mixed greens, buttermilk blue cheese, 
toasted walnuts, fried onions, & citrus vinaigrette 
 
caesar    6 
traditional style with caesar dressing and herb 
croutons 
 
house  salad    6 
baby mixed greens, local tomatoes, cucumber, 
toasted sunflower seeds, & red wine vinaigrette 
 
red leaf    6 
local red leaf lettuce, bacon and heirloom 
tomatoes with blue cheese dressing 

 
 

entrees 
 
quesadilla    8 
skirt steak, red peppers, onions cheddar jack 
cheese and onions with fresh salsa 
 
classic burger   8 
½ lb hand-pattied apple brandy beef from north 
wilkesboro, nc -  served with lettuce, local 
tomato, onion, bacon & cheddar cheese - fries 
 
sq burger    8 
grenadine poached onions, gorgonzola, lettuce, 
served with hand cut fries 
 
mountain burger   9 
served with derby sage cheese – local shitake 
mushrooms, a1 steak sauce - fries 
 
pork chop    16 
grilled hickory nut gap all natural pork with 
mashed potatoes - broccoli, & blackberry 
barbeque sauce 
 
local trout    19 
sunburst farms rainbow trout pan fried with 
lemon parsley butter, served with grits and local 
beans 
 
shrimp & grits   17 
sautéed south carolina wild caught shrimp with 
bacon, onions & peppers in an herb béchamel 
sauce over stone ground grits 
 
ny strip    20 
grilled apple brandy new york strip served with 
mashed potatoes, local mushrooms and stewed 
green beans 
 
duck     17 
duck breast grilled and topped with dried cherry 
gastrique, bacon and gorgonzola, served with 
mashed potatoes 
 
ribeye     20 
grilled 8oz. angus heart of ribeye served with 
mashed potatoes, pan roasted broccoli and 
heirloom tomatoes - hollandaise 


