
 
 
 

*These items are cooked to order and may be served raw or undercooked. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness 

 

2016 Asheville Restaurant Week  
 

Three course Pre-Fixe $30 
 

Appetizer 
Hickory Nut Gap Pork Belly 

apple chutney, mixed greens, mustard vinaigrette  
 

Duck Confit Egg Rolls 
asian slaw, sweet chili lime sauce 

 

Arugula Salad 
heirloom cherry tomatoes, red onion, pecans, parmesan cheese; tossed with rosemary citrus 

vinaigrette 
 

Roasted Butternut Squash Soup 
toasted sunflower seeds 

 

Entrees 
Bistro Filet* 

 house mashed potatoes, grilled asparagus, house demi  
 

Hickory Nut Gap Short Rib 
 asiago polenta cake, bbq pan jus 

 

Chicken Fettuccine 
forest mushrooms, chorizo, julienne onions & peppers, three cheese alfredo 

 

Scottish Salmon* 
house mashed potatoes, sautéed spinach, mustard & onion cream sauce 

 

Dessert 
Flourless Chocolate Torte 

 

Black Cherry Ricotta Cheesecake 
 

Fried Apple Pie 
 

Located at 22 Woodfin St, Asheville NC 28801 
Dinner Hours 5:00-10:00 PM 

Phone 828-253-1852 


