~-Snacks-
— Smoked Olives-vermouth, citrus, chile — $8

— Sam'’s Deviled eggs-bacon jam, crispy sage —

$9

— Baked goat cheese dip, piquillo pepper, pine
nut and date relish, breads— $14

-Pimento beer cheese, crackers, bread,
Quench pickles — $8

- Sunhburst trout Dip-Pickles, pita bread-$12

- Boards —

(served with accoutrements, crackers, bread)

Cheese Board- Ashe Co. Herb cheddar*(NC),
Green Hill camembert((GA) / Goat Lady dairy
Fig and Honey(NC), Asher Blue Cheese-$22

Charcuterie- Speck ham, Duck prosciutto, red
wine poached sausage, Nduja, Chupacabra
salami- $22

Big Board-charcuterie and cheeses-$38

WINE BISTRO

LUNCH

All items available with “Eat More Bakery” Gluten
free bread and/or Daré Vegan Cheese

- Bowls -
— Soup of the Season-see chalk board - $7/$11

-Creamy Tomato bisque, basil pesto-$7/$11

- Greens -

(Add blackened shrimp, trout salad, to any salad-$7
add steak-$10)

— Simple green salad-market veg, house
vinaigrette or buttermilk dressing — $10

— Caesar weddge-garlic parmesan dressing,
white anchovies, parmesan crumble, croutons-
$12

Baby kale salad, roasted beets, candied
almonds, smokey goat cheese, honey-orange
vinaigrette-$11

=Samiches — served with Voodoo chips
(sub simple salad $4, cup of soup $6)

— Three cheese grilled cheese- $9

— French onion grilled cheese-caramelized
onhion, sherry, gruyere cheese — $14

— BT grilled cheese-bacon jam, aged gouda,
fresh tomato, sourdough- $13

Italian Cold Cut-Chupacabra salami, deli ham,
speck ham, nduja spiced mustard, provolone,
shredded lettuce, tomato, Italian dressing-$15

-Smoked trout Melt-white cheddar,
tomato, pickles, sourdough-$14

—Steak sandwich-caramelized onions,
horseradish mayo, peperonata, provolone— $16

-Meatball Sub-burrata cheese, marinara,
pesto-$15

Menu items with an *asterisk are served raw or may contain raw or undercooked ingredients. The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of

food-borne illness.



