
*ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR 

EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

  RHUBARB 
 
 

DINNER 
 
 

Comeback Sauce  

Crème Fraîche, Pecan Crumble

Toast, Apple Compote, Red Onion Jam, Crispy Shallots   

Black Eyed Pea Hummus, Spiced Green Tomatoes, Shrimp Cream

LG Feta, Spiced Pecans, Marinated Apples, Pear-Banyul’s Vinaigrette  

 

Farm and Sparrow Grits, Garlic Confit, Hearty Greens, Breadcrumbs 

Harissa Yogurt, Drunken Currants, Garlic Honey 

Strawberry-Pink Peppercorn Vinaigrette, Snap Pea and Fennel Salad 

Pinchito-Apple Barbecue Sauce, Sour Kraut, Sesame 

Spring Onion Soubise, Caramelized Fennel, CG Green Garlic Confit, Grana Padano 

Rabbit and Benton’s Ham Croquette, Seared Hakurei Turnips, Dijon-Rabbit Jus, Coriander 

 

 

 

 

F&S Crowder Peas, Local Shiitake Mushrooms, CG Arugula, Black Walnut-Sage Pesto 

Roasted Fingerling Potatoes, Coriander Roasted Rutabaga,  

Arugula, Chermoula, Chicken Jus 

Rutabaga Purée, Roasted New Potato Tostones, Briased Chard, Pickled Shallots,  

Charred Onion Steak Sauce  

Sunchoke Puree, Hazelnut-Preserved Lemon Relish,  

CG Spinach, Bay Oil 

Braised Collard Greens, Rice Dressing, Fennel Salad, Cider-Pork Jus

 



*ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR 

EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

R-BAR COCKTAILS………………………………………………………………………………………………… 

Vodka, Bad Art Blackberry-Vanilla-Italian Lemon Soda   - Substitute Chemist Gin   

Beefeater, Cultivated Cocktails’ Asheville Crème de Cacao, Green Chartreuse, Lavender Bitters 

  Four Roses, Solerno, Licor 43, Blood Orange, Egg White*

  Hayman’s Wild Foraged Sloe Gin, Proa Cava  

Altos Blanco, Vida Mezcal, Ancho Reyes, Genepy de Alps, Bauchant, Persimmon, Lime 

Plantation 3 Star, Byrrh, Crème de Menthe, Asheville Tea Co. Jasmine Green, Lime   

  Old Forester Bourbon, Demerara, Bitters, Lemon Peel
 

On tap…………………………………………….……………………………………………………………………………… 

Asheville, NC – 5.5% ABV   

Asheville, NC – 4.7% ABV   

Fletcher, NC – 7.5% ABV   

Asheville, NC – 3.6% ABV    

Asheville, NC – 6.1% ABV   
 

BOTTLEs & Cans……………………………………………………………………………………………………

NC – 5.5% ABV

NC – 7.4% ABV   

NC – 5.3% ABV   

NC – 5.5% ABV   

WI – 4.3% ABV

WI – 4.6% ABV

NC – 6% ABV

NC – 7.5% ABV   375ml  

NC – 7.5% ABV   375ml 

GER

SPAIN – 5.4% ABV

 

WINES BY THE GLASS……………………………………………………………………………………
                                             

        , Brut Nature, Mauzac, Limoux, Languedoc, France NV          12 

É  

Grenache-Syrah, Côte Méditerranée, France 2019                           12                         

 

, Krasno, Rebula-Sauvignonasse-Malvasia, Brda, Slovenia 2019                                        14     

, Huanta Vineyard, Pedro Ximenez, Valle de Elqui, Chile 2017                                                                   10     

, Casamaro, Verdejo, Rueda, Spain 2018 10         

, Chardonnay, Burgundy, France 2017  13  

, Petit Manseng, Yadkin Valley, North Carolina 2016        14 

, Les Grenettes, Sauvignon Blanc, Touraine, France 2018    12  

, Cabernet Sauvignon, Sonoma County, California 2016  14 

, Pinot Noir, California, USA 2018  11 

, Grenache-Syrah, Cotes-du-Rhone, France 2019  13 

, Malbec, Mendoza, Argentina 2017                   11 

, Steel and Stone, Bordeaux Blend, North Carolina 2015                                            14 

, Seis, Tempranillo, Elciego, Rioja, Spain 2018 12   

 

SOFT DRINKS………………………………………………………………………………………………… 

(1L)   6                                  5          

4          2.75                         

Regular or Decaf   3          2.75           

Silver Needle White, Rwandan Green   4  

Pisgah Breakfast, Lemon Yaupon, Chamomile, Lavender-Limoncello   4            


