Dinner
2.13.15

Snacks

FLPH Fried Pickles/Cucumber-Buttermilk Dip 7.0
Grilled Corn Hushpuppies/Pepper Jelly * 7.0
Parmesan-Truffle Fries 7.0
Crispy 5 Spice Pigs Ears/Ssamjang* 8.0
Devils on Horseback (3)
Bacon Wrapped, Smoked Blue Cheese Stuffed Medjool Dates/Spiced Local Honey 6.5

Soup
Roasted Red Pepper-Tomato Bisque/Goat Cheese Crouton/Basil 6.5
Smoked Chicken Tortilla Lime/Cilantro/Queso Fresco 6.5

Salad
FLPH Caesar

Artisan Romaine/Buttermilk Caesar Dressing/Parmesan Grit Cake
Croutons/Tobacco Onions/Shaved Grana Padano 7.5

Green Apple, Dried Strawberries & Pistachio Goat Cheese Fritters
Baby Arugula/Pistachio/Green Apple Vinaigrette 8.5

Baby Iceberg B.LT. Wedge
Grape Tomatoes/Green Onion/Nueske's Bacon/Croutons
Buttermilk Blue Cheese, FLPH Vinaigrette or Cucumber-Buttermilk 7.5

Savoy Spinach & Rosemary Roasted Mushrooms

Roasted Cauliflower/House Bacon/Walnut/Pecorino/Cider Vinaigrette 7.5

Local Cheese
Beer Fried Cheese Curds/Lusty Monk Mustard 9.0
Crispy Goat Cheese-Pistachio Bonbons (5)
Charles' Blue Ridge Mountain Pure Raw Honey 8.0
Prodigal Farm Chévre
Balsamic Reduction & Charles' Blue Ridge Pure Raw Honey. Goat NC 4.0
Honey-Lavender Chévre/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

Rosemary Roasted Mushrooms & Pecorino
Spinach/Roasted Garlic Ricotta/5 Cheese 11.0
add Nueske's bacon 2.0 add hot Italian sausage 3.0

Pissaladiere
Red Anchovy/Cured & Green Olives/Fresh Tomato/Roasted Garlic/Shallot/
Herbs/Pissalat Sauce 12.0

Small Plates

*Toad In AHole
Toasted Challah/Farm Egg /Baby Arugula/Radicchio/
House Bacon Lardon & Cider Vinaigrette 12.0

*Ahi Tuna & Avocado Tartar
Sesame-Sriracha Aioli*/Wasabi/Daikon Sprout/Ginger Vinaigrette/Wonton 15.0

* House Ground Brasstown Beef Brisket Sliders (2)
Gov't Cheese/Onion Jam/Shaved Lettuce/FLPH Burger Sauce 7.0
add Nueske's Bacon 2.0

Cashew & Coconut Butter Makhani Aloo Gobi**
Cauliflower, Potato & Cashew Curry 12.0

Char Siu Glazed Pork Belly Sliders* (2)
Kimchi Slaw/Peanuts/Hoisin 9.0

Saffron Mussels Mariniere
Fresh Bay/Shallot/Thyme/White Wine/Garlic Butter/Garlic Flatbread Sticks 12.0

Fried Green Tomato Napoleon
Smoked Cheddar Pimiento Cheese/Baby Arugula/Roasted Red Pepper Sauce 8.0
add Nueske's Bacon Jam 2.0

*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 maxcimum enjoyment, subostitutions are
permitted however we can not guarantee your enjoyment once a dish has been changeo.

Supper
*Wood Grilled Angus Fillet & Rosemary Roasted Mushrooms
House Bacon/Pearl Onion/Fingerlings/Wilted Spinach/Balsamic/Pecorino 32.0

*Short Smoked Berkshire Pork Chop & Cranberry-Chipotle Sauce*
Sorghum Whipped Sweet Potato/Smoked Hock Braised Collards 24.0

Wood Grilled Chorizo & Roasted Garlic Fundido Stuffed Chicken Breast
Meyer Lemon-Chorizo Israeli Cous Cous/Grilled Pepper Salad/
Lemon Jus/Rouille 23.0

House Ground Brasstown Brisket Meatloaf
Smoked Mac & Cheese/Collards/Smoked Tomato Jam 19.0

*Yuzu-Poppy Seared Ahi Tuna
Black Sesame Sushi Rice Cake/Wasabi/Steamed Shanghai Bok Choi/
Cucumber/Seaweeds/Daikon Sprouts/Poppy-Ginger Vinaigrette 23.0

Fried Green Tomato & Pimiento Cheese "Sandwiches"”
Parmesan Grit Cake/Baby Arugula/Roasted Red Pepper Sauce 18.0
add Nueske's Bacon 3.0

NC Fish N Chips
Beer Battered NC All Natural Catfish/Steak Fries/Malt Vinegar/
English Pea-Mint Puree 18.0

House Smoked Gouda Pierogi & Smoked Brisket
Spicy Sauerkraut*/Mustard Sauce/Horseradish Sour Cream 24.0

Angel Hair Amatriciana
House Cured Guanciale/San Marzano Tomato Amatriciana Sauce/Pecorino 18.0
add shrimp 4.0

Sides
Smoked Mac & Cheese 4.0
Braised Local Collards/Smoked Ham Hock/NC Vinegar* 3.0
Parmesan Grit Cake 3.5
Sorghum Whipped Sweet Potatoes 4.0
Steamed Bok Choi/Ginger-Poppy Vinaigrette 4.5
Fried Green Tomatoes/Red Pepper Sauce 6.0




