
LUNCH MENU 
 

APPETIZERS 
Soup of the Day Chef’s Daily Inspiration Cup   $2.95 Bowl   $3.95 
French Onion Soup Caramelized onions, fresh thyme, beef broth. Topped with crouton, molten 

Provolone & Swiss cheese $4.95 
Fried Dill Pickles A zesty treat served with Chipotle aioli $6.95 
Southern Corn Fritters Batter dipped & golden fried with horseradish aioli $5.95 
Fried Green Tomatoes Garnished with Apple chutney and Ranch drizzle $5.95 
Smoked Fillet of Rainbow Trout Garnished with capers, onions & dill sauce $8.95 
 

 
ENTREES 

Fresh Local Whole Mountain Trout Served baked with lemon butter or charbroiled, filleted at 
your table upon request   $14.95 

Fish and Chips Deep fried fillets with tartar sauce and fries or choice of sides $10.95 
Boneless North Carolina Pork Chop 8oz. cut, grilled and served with Apple Chutney   $10.95 
Tuscan Style Meatloaf Tomatoes, onions and Italian herbs & finished with mushroom pan 

gravy $10.95 
Smoked Beef Brisket Slow roasted & smoked, finished with mushroom pan gravy   $11.95 
Country Ham Steak Seared, center cut, favorite that may be too salty for some $10.95 
Grilled USDA Choice Rib Eye Steak 8oz. dry rubbed with fresh herbs and Sea Salt   $16.95 
All Natural Fried Chicken Quarter of a chicken southern fried to perfection   $9.95 
 
*Above entrees are served with choice of 2 side dishes & homemade herb rolls 
 
Baked Chicken Pot Pie Pastry topped with vegetables in a rich homemade cream sauce served 

with one side choice $9.95 
Pisgah Pasta Garlic and white wine cream sauce, fresh tomatoes, mushrooms, spinach & 

Parmesan over al dente pasta, served with one side choice $9.95       
 with Grilled Chicken $12.95  with Grilled Shrimp Skewer $16.95 
 
*Side Item Choices: Homemade Cole Slaw, House Salad, Soup, Vegetable, Rice or Potato 
Add $1.95 up charge for: French Onion Soup, Baked Macaroni & Cheese or Fried Okra 
 

 
 

CHILLED WRAPS 
Teriyaki Chicken Pan seared white cabbage & carrots in a whole wheat wrap, served with 

sweet soy dipping sauce $9.95         Sub Shrimp $13.95 
Vegetarian Grill Marinated and char grilled fresh vegetables, fire roasted red peppers, grilled 

Vidalia onions and feta cheese in a spinach wrap $11.95 
*Wraps are served with fresh fruit cup 
  

Consuming raw or undercooked meats or eggs may increase your risk of food borne illness  



 
 
 

MIXED GREENS 
 House Salad Greens & vegetables topped with cranberries and sunflower seeds $3.95 
Cottage Cheese and Fruit Large curd cottage cheese surrounded by fresh fruit $7.95 
Chef’s Salad Ham, turkey, cheese, hardboiled egg and vegetables on a large bed of greens 

$7.95 
Slow Roasted Golden and Red Beet Salad Shaved fennel, apple, candied pecans, goat cheese 

and Balsamic drizzle on a bed of mixed greens   $13.95 
Pisgah Pecan Salad Shredded cheese, greens & vegetables topped with caramelized pecans, 

cranberries and sunflower seeds $7.95 
 
Add a Grill onto Any Salad:  

Chicken Breast $2.95       Shrimp Skewer ea. $6.95        
 
 

SANDWICHES 
Monte Cristo Sandwich Grilled, egg battered thick bread, ham, turkey, Cheddar & Swiss with 

maple syrup for dipping   $8.95 
Deli Style Reuben Hot corned beef, sauerkraut, Swiss cheese and Russian dressing on  

grilled rye $8.95 
Smoked BBQ Beef Brisket Sandwich Slow roasted and smoked beef served with our tangy 

BBQ sauce on a bun $9.95 
Fried Fish Sandwich Batter-dipped fish fillet on a bun   $7.95 
BLT Classic Crisp bacon served on grilled thick-sliced white bread   $6.95 
Grilled Chicken Sandwich Marinated boneless breast on a bun $7.95  
Hamburger 6oz USDA charbroiled ground chuck $8.95 
Sandwich of the Day Ask your server for today’s offering $5.95 
Veggie Burger For the vegetarian $7.95 
  
Add onto Any Sandwich for $1 each: Cheese, Bacon or Mushrooms  
*Sandwiches are served with a choice of fries or slaw & a pickle spear 
 
 

 
BEVERAGES 

Juice $3.00       Hot Chocolate $3.00 
Specialty and Herb Teas $3.00    Coffee or Tea $2.00                   
Soft Drinks $2.25      Milk $2.50 

 
*Unlimited Refills on Coffee, Soft Drinks and Regular Teas 

 

 


