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Snacks 
FLPH Fried Pickles/Cucumber-Buttermilk Dip  7.0 

Grilled Corn Hushpuppies/Pepper Jelly * 7.0 
Parmesan-Truffle Fries 7.0 
Devils on Horseback 6.5 

Crispy Goat Cheese-Pistachio Bonbons 
Charles’ Blue Ridge Mountain Pure Raw Honey 8.0 !

Soup  
Local Tomato Gazpacho/Cotija Cheese/Local Basil 6.0 

Sweet Potato-Peanut Bisque/Honey Roasted Peanuts/Toasted Marshmallow  6.0 !
Salad !

FLPH Caesar  
Artisan Romaine/Buttermilk Caesar Dressing/Parmesan Grit Cake  

Croutons/TobaccoOnions/Shaved Grana Padano 7.5 !
Local Peaches & Pistachio Goat Cheese Fritters 

Blueberries/Baby Arugula/Green Apple/Peach Vinaigrette/Pistachios 8.5 !
Local Fruits & Local Greens 

 Peaches/Blueberries/Blackberries/Sunflower Seeds/Local Honey-Poppy Seed 
Vinaigrette 7.0 !

Chopped Topped Wedge 
Cucumber/Beets/Chickpeas/Sweet Peppers/Corn/Bacon/Avocado/Cheddar  

FLPH Vinaigrette or Cucumber-Buttermilk 8.0 !!
Local & Artisan Cheese  

Spinning Spider Stackhouse/Frog Jam. Goat, NC 4.0 
Spinning Spider Chèvre 

Balsamic Reduction & Charles’ Blue Ridge Pure Raw Honey. Goat NC 4.0 
Herbs De Provence & Garlic Chèvre/Theros Olive Oil. Goat NC 4.0 

Smoked Pimiento Cheese w/ House Smoked Hickory Bacon Jam. Cow NC 5.0 
Smoked Buttermilk Blue, Cow, w/ Caramelized Onion Jam. Cow NC 4.0 

Flatbreads 
Deepwoods Shiitake & Bacon Carbonara 

Bacon-Parmesan  Cream/Thyme/Grilled Onion/Local Peas/Grana Padano 12.0  !
Waynesville Tomato &  Basil 

Pete’s Fresh Mozzarella/Local Basil Pesto/Grana Padano/Balsamic Reduction 12.0 !!
Small Plates 

FLPH Angels On Horseback (3) 
House Bacon Creamed Spinach/BBQ Fried Rappahannock Oysters/Pickled Ramp 12.0 !

BearWaters Ale & House Hickory Bacon Mussels * 
Tomatoes/Poblanos/Shallot/Garlic Butter/Thyme/Dijon Mustard/Garlic Flatbread 14.0 !

Smoked Sea Scallops & House Cured Country Ham Vinaigrette 
Charred Corn Cream/Shaved Asparagus Salad 18.0 !

*House Ground Apple Brandy Beef Sliders  
WNC BBQ/Fried Onions/Yellow Mustard/American Cheese/Nueske’s Bacon 12.0 !

Thai Tuna, Scallop & Shrimp Ceviche* 
Coconut/Mint/Cucumber/Thai Basil/Cilantro/Ginger/Lime/Daikon Noodles 13.0 !

Wood Grilled Lamb Tenderloin 
Tomato-Ginger Concasser/Cucumber/Arugula-Mint Salad/Lime-Peppercorn Vinaigrette 12.0 !

Coriander Crusted Crispy Pork Belly & Rhubarb-Ginger Chutney 
Green Apple/Mizuna/Blackberry Gastrique 14.0 !

Chili-Lime Popcorn Shrimp* 
Ginger Slaw 10.0 !!

*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	
!!We have carefully designed our menus for maximum enjoyment, substitutions are 	


permitted however we can not guarantee your enjoyment once a dish has been changed.

Supper                           
Pan Roasted NC Black Grouper 

Heart of Palm, Sweet Peppers, Tarragon, Caper, Arugula, Red Onion, Fennel & 
Tomato Salad/Golden Tomato Emulsion  26.0 !

Pecan Crusted SMF Chicken Breast  
House Hickory Bacon-Sweet Potato Hash/10 Acre Greasy Beans/ 

Chipotle-Honey Butter Sauce *19.0 !
Bacon & Basil Grilled Sunburst Trout 

Local Potato-Garlic Scape Hash/Grilled Market Vegetables/Basil Aioli 23.0 !
House Ground Apple Brandy Brisket Meatloaf 

Smoked Mac & Cheese/Collards/Smoked Tomato Jam 18.0 !
Waynesville Shrimp & Grits 

Nueske’s Bacon-Cheddar Gris/Bourbon Bacon Brown Butter Vinaigrette 23.0 !
Smoked Chicken, Andouille & Shrimp Cajun Pasta* 

Sun Dried Tomatoes/Local Spinach/Trinity/Cajun Cream Sauce 19.0 !
Wood Grilled 8oz. Angus Fillet “Carpet Bagger” 

Fried Oysters/Bacon-Chile Hollandaise*/ 
Smoked Blue Cheese Potato Gratin/Grilled Asparagus 30.0 !

*Blackened & Wood Grilled Berkshire Pork Chop * 
Smoked Tasso Ham Grit Cake/Local Collards/Green Tomato-Raisin Piccalilli 25.0 !

Fried Green Tomato & Pimiento Cheese “Sandwiches” 
Baby Arugula/Roasted Red Pepper Sauce*/Parmesan Grit Cake 18.0 !

Sides 
Smoked Mac & Cheese 4.0 

Braised Local Collards/Smoked Ham Hock/NC Vinegar 3.0 
Parmesan Grit Cake 3.5 

Smoked Tasso Grit Cake 4.0 
Local Potato-Garlic Scape Hash 5.0 

Nueske’s Bacon-Smoked White Cheddar Grits 5.0 
Fried Green Tomatoes 5.0 !


