
  

 

Small Plates                                                                                                          

Raw Oysters - tar heel tide runners, stump sound, NC 1/2 doz....$12 gf                                                                                                           

Oysters Southernfeller- creamed collards, crispy ham, pickled peppers….$15 GF                                           

Cauliflower Soup -  lemon thyme, brown butter, hazelnuts….$8 gf                                                                          

Tuscan Kale Salad - kohlrabi, fennel, pine nuts, parmesan, anchovy vinaigrette....$8 gf                                                                                                                               

Korean BBQ Carrots - celery kimchi, pickled kohlrabi, peanut sauce, cilantro….$8 gf                       

Fusilli Pasta - spicy tomato and pork ragu, parmesan….$8                                                                                     

Mushroom Toast- butter bean hummus, peppers, pickled radish, seeds and nuts….$7 v                

Charcuterie Board- house cured meats, pickles, beer mustard, grilled focaccia….$14                                                                                                                               

Large Plates                                             

Butternut Squash Grits                            

oyster mushrooms, smoked onion jam, goat 

cheese, savory granola, brown butter, 

sage....$18 GF                                                                                      

Golden Tile Fish                                          

roasted cauliflower, charred spring onion,                    

sunchoke puree and chips….$26 gf 

Pan Roasted Half Chicken                                        

lemon thyme jus, choice of side….$22 GF  

16 oz Bone-in Pork Chop                                                        

bacon and bourbon jus, choice of side….$26 GF   

Red Wine Braised Brisket                                                           

grass-fed beef, potato puree,                                            

mushroom ragout....$28 GF   

 

Sides                                               

Roasted Cauliflower                          

garlic and lemon vinaigrette….$6 v, GF 

Mac n Cheese                                                      

house made pasta, Ashe Co cheese, local 

cream….$6  

Braised Collard Greens                         

smoked onions, cider vinegar, hot 

sauce….$6 v gf 

Caesar Salad                                                         

local lettuces, radish, croutons, creamy 

Romano dressing…..$6 

 

Desserts 

Chocolate Mousse Bar                                         

cocoa crumble, peanut butter ice cream                                                                          

$8 GF 

Strawberry “Macaroon”                                        

pistachio Meringues, winter strawberries,            

cashew cream, champagne gelee, pomegranate                                  

$8 gf, df 

Carrot Cake 

lime curd, hazelnut crumble, carrot confit,  

coconut lime sorbet 

$8 

GF- gluten free  V - vegan      

*Consuming raw or undercooked 

meats, poultry, seafood, shell-

fish or eggs may increase your 

risk of foodborne Illness * 

 



Beer Selections 

Bud Light…..$3.50/12oz 

Green Man IPA…..$5/12oz 

Omission Golden Ale (GF)…..$5/12oz 

Shock Top- Belgian white….$3/12oz 

Deep River Octoberfest- marzan lager…..$6/16oz 

Deep River Wee Heavy- bourbon barrel aged scotch ale…..$10/16oz 

Deep River JoCo White Tater- Belgian dubbel brewed with NC sweet potatoes…..$6/16oz 

Deep River Bitter Unicorn Tears- India pale lager…..$8/16oz 

Double Barley Thrilla n’ Vanilla vanilla porter…..$8/12oz 

Double Barley Jackson’s Pride - American pale ale….$6/12oz 

Double Barley Abby’s Amber - amber/red ale…..$6/12oz 

Wine Selections                                                                                                      

curated by sommelier Matthew Weiss 

NV Francois Montand brut Jura, France….$10/split 

2017 Les Dauphins rose Cotes Du Rhone, France…..$9/$27 

2018 Zenato pinot grigio Veneto, Italy…..$7/$22 

2018 Ponga sauvignon blanc Marlborough, New Zealand…..$7.5/$23 

2017 Stillwater Creek L’Ecole Semillon Columbia Valley…..$11/$33 

2015 Lawson's Dry Hills Riesling Marlborough, New Zealand…..$7/$21 

2018 DeMorgenzon chardonnay Western Cape, South Africa…..$10/$32 

2017 Indaba merlot Western Cape, South Africa…..$6/$18 

2017 Direder Paul Zweigelt Wagram, Austria….$6/$18 

NV Armas De Guerra Tinto Mencia Bierzo, Spain…..$9/$27 

2018 Santa Julia sweet red Mendoza, Argentina….$8/$26 

2017 Closerie des Lys Pays d’Oc pinot noir Roussillon, France…..$9/$28 

2018 Braai cabernet sauvignon Western Cape, South Africa…..$9/$28 

2018 High Note Malbec Mendoza, Argentina…..$8/$25 

2015 Bodegas Borsao Syrah Argon, Spain…..$48 

 

 


