
                    Dinner
                             4.11.15    

Snacks 
FLPH Fried Pickles/Cucumber-Buttermilk Dip  7.0 

Grilled Corn Hushpuppies/Pepper Jelly * 7.0 
Parmesan-Truffle Fries 7.0 

Crispy 5 Spice Niman Ranch Pigs Ears/Ssamjang* 8.0 
Devils on Horseback (3) 

Bacon Wrapped, Smoked Blue Cheese Stuffed Medjool Dates/Spiced Local Honey 6.5 
Artichoke-Lemon Tapenade/Toast Points 7.0 

Hi-Wire Lager Fried Cheese Curds/Lusty Monk Mustard 9.0 
Crispy Goat Cheese-Pistachio Bonbons (5) 

Charles’ Blue Ridge Mountain Pure Raw Honey 8.0 

Soup 
Sweet Onion Bisque/Swiss Cheese Crouton/Green Onions 6.5 

Truffled Cream Of Mushroom Croutons/Thyme 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.L.T. Wedge 
Grape Tomatoes/Green Onion/Nueske’s Bacon/Croutons 

Buttermilk Blue Cheese, FLPH Vinaigrette or Cucumber-Buttermilk 7.0 

House Bacon, Walnuts & Dates 

Spring Greens/Dijon Vinaigrette 7.5 

 Local Cheese 
FLPH Smoked Goat Cheese/Frog Jam, Goat, NC 4.5 

FLPH Local Ramp Chèvre/Pickled Ramp, Goat, NC 4.5 
Smoked Pimiento Cheese, Cow NC 5.0 

Smoked Buttermilk Blue, Cow, w/ Caramelized Onion Jam. Cow NC 4.0 

Flatbreads 
BBQ Rub Chicken & Nueske’s Bacon* 

Pimiento Cheese/Goat Cheese/Green Onions/Sriracha 12.0 

Smoked Goat Cheese, Cremini, Bacon & Ramp Pesto 
Kale/Oven Roasted Tomatoes/6 Cheeses 12.0 

Small Plates 
Fried Chicken Livers & Bacon Salad** 

Celery/Grape Tomatoes/Pickled Ramps/Warm Bacon-Tabasco Vinaigrette/ 
Arugula/Pickled Egg 12.0 

Smoked Moroccan Honey Glazed SFF Denver Lamb Ribs * (3) 
Carrot-Raisin Moroccan Slaw 12.0 

*Togarashi Ahi Tuna & Avocado Tataki* 
Yuzu Soy Rice Vinegar/Sesame/Ginger-Chile Oil/Seaweed Salad/Green Onion 12.0   

* House Ground Brasstown Beef Brisket Sliders (2) 
Gov’t Cheese/Onion Jam/Shaved Lettuce/Pickles/FLPH Burger Sauce 7.0 

add Nueske’s Bacon 2.0 
*B.O.T.D. Grilled Ramp/Ramp Chèvre/Arugula/Steak Sauce 8.5 

FLPH Pulled Pork & Pimiento Cheese Johnny Cakes 
Two BBQ Sauces/Local Cabbage Slaw/Pickled Red Onion 12.0 

Sisig Pork Belly Sliders*(2)   
Fresh Sisig Relish/Cilantro-Cucumber Cream Sauce 9.0 

Tom Kha Coconut Mussels *  
Lemongrass/Ginger/Thai Curry Coconut Broth/Cilantro/Crab Crisp 12.0 

Fried Green Tomatoes 
House 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 maximum enjoyment, substitutions are 
permitted however we can not guarantee your enjoyment once a dish has been changed.

Supper                           
*Bulgogi Marinated Brasstown Sirloin Tip Steak & Ssamjang*   

Tempura Thin Beans/Grilled Ramps  28.0 

*Wood Grilled Berkshire Pork Tenderloin Galician Stew* 
Potatoes/Chickpeas/Chorizo/Kale/Broccolini/Leeks 25.0 

Sicilian Braised SMF Chicken & Cippolini 
Tortelloni/Olives/Raisins/Rosemary/Sun Choke  23.0 

Texas Style Smoked Bourbon BBQ Short Ribs 
Smoked BBQ Beans/Cole Slaw/Texas Toast/Ramp Pickle 26.0 

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

Pecan Crusted Sunburst Trout & Honey-Chipotle Butter* 
Sweet Potato-House Bacon Hash/Garlic Thin Beans 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 
 Hi-Wire Lager Beer Battered NC All Natural Catfish/Salt & Vinegar Steak Fries/ 

Malt Vinegar/English Pea-Mint Puree 18.0  

Creole Shrimp & Grits*     
Ramp-Roasted Andouille Grit Cake/Piquillo Peppers/Caramelized Onion/ 

Spicy Sherry Pan Sauce 23.0 
  

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 
Fried Green Tomatoes/Red Pepper Sauce 6.0 

Salt & Vinegar Steak Fries 4.5 
Andouille-Ramp Grit Cake 4.0* 


