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We proudly partner with local farms and artfisans tfo bring
you the freshest ingredients from the Asheville region,
offering a thoughtfully crafted farm-to-table menu.

FOR STARTERS
G ——09

WATERMELON GAZPACHO (SF) 13
pickled watermelon rind, crab salad, herb oil

CRISPY ROCK SHRIMP (E, SF, W) 23
aji amarillo aioli, oven roasted pineapple

CEVICHE MIXTO* (F, SF) 26
catch of the day, octopus, shrimp, leche de tigre

WHIPPED RICOTTA & CHARRED TOMATO TART (V, M, W) 18
tomatoes from Evan, pickled onion, salad, tomato vinaigrette

RED STAG TARTARE™* (F) 25
caviar, chives, cornichon, chips

CHICKEN BITES FROM JOYCE FARMS (M, E, W) 16
aji rocoto aioli, lime

M-MILK | E-EGG | W-WHEAT | TN -TREENUT | P - PEANUT
SE - SESAME | F-FISH | SF-SHELLFISH |S-SOY |V -VEGETARIAN | VG -VEGAN

Marked items (*) indicated may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or egg may increase your risk of foodborne illness, especially if you have
certain medical conditions. We apply a gratuity of 20% for parties of six or more
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SALADS & VEGGIES
G ——09

SALAD ADD-ONS: CHICKEN +9 | CHILLED SHRIMP +9 (SF) | THICK CUT BACON +5

PICKLED BEET SALAD (M, V) 19
herb whipped ricotta, quinoa granola, greens from Evan

BABY GEM CAESAR FROM THE CULINARY GARDENER (F) 18
garlic dressing, marinated anchovy, toasted herb panko

HEIRLOOM TOMATO & BURRATA SALAD (V, M, W) 19
saba, herb oil, torn herbs, sourdough from OWL Bakery

LIME BRUSSELS SPROUTS (V) 16
honey from Drovers Road, pickled onions,
fried garlic, fresno chili

FRIES (V)

Casava Style (M) 10 Classic Style 7
huancaina sauce kefchup

M-MILK | E-EGG | W-WHEAT | TN -TREENUT | P - PEANUT
SE - SESAME | F-FISH | SF-SHELLFISH |S-SOY |V -VEGETARIAN | VG -VEGAN

Marked items (*) indicated may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or egg may increase your risk of foodborne illness, especially if you have
certain medical conditions. We apply a gratuity of 20% for parties of six or more
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THE MAIN EVENT
G —9

TRUFFLE GNOCCHI (V, M, E, W) 25
mushroom from Black Trumpet Farm, truffle crema

BLUE CLAW CRAB MAC & CHEESE (M, SF, W) 25
mornay sauce, lump crab, parmesan

LOCAL FISH (M, F) 28
escabeche from The Culinary Gardener, herbs

HALF ROASTED POULET ROUGE FROM JOYCE FARMS (M) 30
huacatay sauce, Evan’s weekly harvest

MOJO BRAISED PORK BELLY FROM HICKORY NUT GAP (W) 24
salsa criolla, sourdough from OWL Bakery

THE WHITMAN CLASSIC CHEESEBURGER (M, E, W) 26
smashed, caramelized onions, pickles, brioche bun, Whitman sauce
choice of salad or fries | GF bun available upon request

1855 BEEF SHORT RIB 25
sweet & spicy chili glazed, crispy garlic

1855 ANGUS DRY AGED 16 OZ STRIP STEAK (M) 70
truffle sauce, vegetable medley from The Culinary Gardener

M-MILK | E-EGG | W-WHEAT | TN -TREENUT | P - PEANUT
SE - SESAME | F-FISH | SF-SHELLFISH |S-SOY |V -VEGETARIAN | VG -VEGAN

Marked items (*) indicated may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or egg may increase your risk of foodborne illness, especially if you have
certain medical conditions. We apply a gratuity of 20% for parties of six or more
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A SWEET ENDING
G —9

STICKY TOFFEE PUDDING (M, E, W, V) 13
Haywood’s finest sweet sorghum, dates, caramel sauce, vanilla ice cream

BASQUE CHEESECAKE (M, E, V) 13
lemon curd

CHOCOLATE CREMEUX (M, E, V) 13
Oreo crumble, cherry compote

COCONUT SORBET FROM SUNSHINE SAMMIES (VG) 5

OUR LOCAL PARTNERS

The Culinary Gardener
Black Trumpet Farm
Hickory Nut Gap
OWL Bakery
Drovers Road Honey
Sunshine Sammies

M-MILK | E-EGG | W-WHEAT | TN -TREENUT | P - PEANUT
SE - SESAME | F-FISH | SF-SHELLFISH |S-SOY |V -VEGETARIAN | VG -VEGAN

Marked items (*) indicated may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or egg may increase your risk of foodborne illness, especially if you have
certain medical conditions. We apply a gratuity of 20% for parties of six or more



