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Snacks 

Comeback Sauce
 

Green Garlic-Milk Bread, Benne, Sea Salt Butter 
 

Country Ham, Greens, House Hot Sauce 
 

Chow-Chow, Hyssop, Knotweed, House Crackers 
 

 

Pickles, Imladris Berry Best Jam, Local Honey,  

Dijon Mustard, Lavash 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

 

Passing Time 
 

Roasted Strawberries, Caramelized Onions, Pickled Knotweed Dressing, 

Almond-Black Pepper Crisp, Tetragonia, Wisteria Flowers, House Chapata 
 

 

Charred CG Spring Onion and Arugula Salad, Sorghum Mustard 
 

Fonduta, Carrots, Breadcrumbs, House Smoked Ham, Grana Padano 
 

Ramp Butter, Ramp Escabeche, Burnt Ramp Honey, Crispy Benton’s Ham  
 

Sauce Gribiche, Soft Boiled Egg*, Tarragon, Wildflowers, Trout Roe 
 
 

 
 

E.Y.v 

 
Banyuls Vinaigrette, Pecans, Radish, Asparagus, LG Feta 
 

 
Potlikker-Peanut Dressing, Pickled Field Peas, SC Strawberries,  

Charred Daylily and Asparagus   
 

Saffron Yogurt, Pickled Fennel, Black Sesame, Pea Shoots 
 

Georgia Olive Oil, Sea Salt 

 

 

 
Full Plates

Asparagus, Fennel, Preserved Lemon, Spring Onion-Hazelnut Romesco, 

Brown Chestnut Mushrooms, Nettle Purée, GG Lovage  
 

 

English Pea Purée, Farro-Turnip Hash, Roasted Garlic, Tarragon Aioli, 

Killed Spring Greens, Benne Seed Mignonette, Fennel Pollen  

 

 

Spring Vegetable Chowder, Charred Baby Leeks, Blood Orange, 

Catfish Tasso, Clammer Dave’s Clams, CG Radish, GG Lovage 

 

Creamed CG Spinach, Sea Island Red Peas, Pickled GG Purple Potato, 

Asparagus-Green Garlic Salsa, Puffed Sorghum, Cane Syrup Lacquer 
 

 

Black Garlic Rub, Crispy GG Potato Salad, Spring Herb-Crème Fraiche, 

Grilled CG Dwarf Choy, Pimiento Piri-Piri Sauce, Charred Lemon 
 

Benne-Collard Green Za’atar, Whipped Potatoes, Feta-Caper Relish, 

Red-Eye Gravy, BE Hakurei Turnips and Baby Bok Choy, Horseradish 

 

SOME OF OUR farm PARTNERS 
Leicester, NC  

Hendersonville, NC  

Waynesville, NC  

 Weaverville, NC  

Brevard, NC 

Wilkesboro, NC  

Marion, NC           

Fletcher, NC                            

Mars Hill, NC   

                                                          Sumner, MS  

      

           

 

 

  

LOCAL Cheeses 
 

Cow/Brie/Buttery 
Sequatchie Cove Creamery 

Sequatchie, TN 
 
 

Cow/Firm/Salty 
Looking Glass Creamery 

Columbus, NC 

Cow/Beer-Infused/Nutty 
Blue Ridge Mountain Creamery 

Fairview, NC 
 

unpasteurized

  

     

 

 

  

Appalachia is ripe with unique indigenous ingredients; to cook from its larder 

is a joy.  While you are here, we hope you experience the table as a place where 

a community is created that extends beyond the food, where memories are 

both made and rekindled. 

 

A 4% surcharge is added to each check to sustainably, positively impact our entire team by helping us to provide a living wage, health insurance, and other benefits. Please ask to speak with a manager if you have any questions. 
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R-bar cocktails 
    

Vodka, Draft Strawberry-Rhubarb Soda, Lemon 

Drink Local: Substitute Covington Vodka   

’     

Covington Vodka, Fino Sherry, Fennel Brine, Saline 

    

Gin, Jake’s Tonic, Quinine, Soda, Lime 

Drink Local: Substitute The Chemist Gin   

    

The Chemist Gin, Génépy, Snap Pea, Lemon, Absinthe

   

Coconut Fat-Washed Rum, Montenegro, Lemongrass, 

Lemon 

   

Tequila, Tepache, Tajín, Mint, Lime, Toasted Coconut 

Bitters, Soda 

    

Four Roses Bourbon, Demerara, Angostura, Lemon Peel 

Drink Local: Substitute Southern Star Rye     

’     

Rye Whiskey, Strawberry, Balsamic Shrub 

Drink Local: Substitute Southern Star Rye     

 

Fino Sherry, Extra Dry Vermouth, Rose, Lemon, Soda 
 

 
 

On Tap 

Asheville, NC – 4.8% ABV   

Asheville, NC – 5.3% ABV   

Old Fort, NC – 5.5% ABV   

Black Mountain, NC – 5.5% ABV   

Mills River, NC – 6.7% ABV   

Asheville, NC – 6.7% ABV   

Quebec, Canada – 9% ABV   

Bottles & cANS 

TN – 6.3% ABV

NC – 4.7% ABV   

NC – 5.3% ABV   

NC – 5.5% ABV   

NC – 5.9% ABV   

NC – 7.4% ABV   

WI – 4.6% ABV   

NC – 6% ABV   

NC – 6.9% ABV   

NC – 6.9% ABV 375ml 

CAN – NA   

CT – NA   
 

 

FREE-SPIRITED 

Ginger Ale or Ginger Beer

Sera’ Grapefruit-Amaro Club Soda   

 Still or Sparkling (1L)       

Locally Roasted: Regular or Decaf   

Asheville Grey, Pisgah Breakfast, Elderberry Yaupon, Mountain Mint, Chamomile 

Lavender, Ginger Turmeric, Spiced Apple Butter 

Tequila, Whiskey, Gin, or Aperitif   

Ritual NA Whiskey + Aperitif, Lyre’s Italian Orange   

Ritual NA Gin, Pomegranate Molasses,  

Lemon, Ginger Beer   

Ritual NA Tequila, Grapefruit, Lime, Salt, Soda

Ritual NA Aperitif, Lime, Demerara

Ritual NA Gin, ‘Gold Crush’ Sparkling, Lemongrass, Lemon

WINES BY THE GLASS                         
 

   

, Brut Nature, Mauzac, Limoux, Languedoc, France NV           

É

, Grenache-Syrah, Costières-de-Nîmes, France 2022  

 

                           

, Les Grenettes, Sauvignon Blanc, Loire Valley, 

France 2022       

, Pinot Grigio, Friuli-Venezia Giulia, Italy    

, Chardonnay, Saint Véran, France 2019   

, Le Bouchet, Chenin Blanc, 

Vouvray, France 2021                    

Pinot Blanc-Riesling, Stajerska, Slovenia 2022       

                                   

, Pinot Noir, California, USA 2022     

, Sangiovese Blend, Chianti DOCG, Italy NV                                       

, Seis, Tempranillo, Rioja, Spain 2020                                                    

, Cabernet Sauvignon, Lake County, California 2021   

, Les Cassagnes, Grenache-Syrah-Mourvèdre, 

Côtes-du-Rhône, France 2020                                    

, Malbec, Mendoza, Argentina 2019        

 

Each of our wine selections is produced using biodynamically, 

organically or sustainably farmed grapes. 

 

Check out our bottle list for our full wine offerings! 

 
 

 

 

 

  

Our beverage program is suffused with the same ethos as our food: 

fresh, seasonal ingredients sourced locally. 

Enjoy our selection of North Carolina beers and ciders, as well as 

cocktails inspired by all that Asheville has to offer. 

 


