
*ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. 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. 

A 4% surcharge is added to each check to sustainably, positively impact our entire team by helping us to provide a living 

wage, health insurance, and other benefits. Please ask to speak with a manager if you have any questions. 

 

 
ASHEVILLE 

RESTAURANT WEEK 
 

January 16th-22nd, 2024 
 

3 courses for $45 
Please choose one from each CATEGORY 

 

 

FIRST............................................................................................................................................................

Comeback Sauce 

 

Montetondo, Frizzante, Garganega, Verona, Italy NV   13 
 

 

 

Matteo Braidot, Pinot Grigio, Friuli-Venezia Giulia, Italy   11 
 

 

second....................................................................................................................................................

 

Sfera, Macerato, Verdeca, Puglia, Italy NV   13 
 

Citrus-Yogurt Vinaigrette 

 

La Perdrix, Grenache-Syrah, Costières-de-Nîmes, France 2022   12 
 

 

ENTREE.................................................................................................................................................. 

 

 

Finca Decero, Malbec, Mendoza, Argentina 2019   13 

Peanut Whipped GG Rutabaga, Bordelaise Sauce

 

Château La Nerthe, Les Cassagnes, Grenache-Syrah-Mourvèdre, Côtes-du-Rhône, France 2020  13 
 

Pumpkin Chermoula

 

Bodan Roan, Pinot Noir, California, USA 2018   11 

 
 

ADD WINE PAIRINGS for $25 
 
 

 



*ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. 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. 

R-BAR COCKTAils………………………………………………………………………………………………………………………….. 
 Vodka, Draft Strawberry-Rhubarb Soda, Lemon       

Drink Local: Substitute Social House Vodka   

 Vodka, AppalaChai!, Thyme, Honey, Lemon, Peychaud’s   

Drink Local: Substitute Social House Vodka   

Gin, Pomegranate Molasses, Lemon, Ginger Beer, Candied Ginger    

Drink Local: Substitute The Chemist Gin    

Dark Rum, Horchata, Ginger, Cranberry, Orange, Nutmeg    

 Tequila, Chili, Grapefruit, Lime, Salt, Soda   

Rye Whiskey, GG Sweet Potato, Sorghum, Fig Balsamic, Black Pepper, Smoke    

Drouin Calvados, Apple, Brown Sugar, Cinnamon, Lemon    

 Four Roses Bourbon, Demerara, Angostura, Lemon Peel   

Drink Local: Substitute Southern Star Rye   

On tap…………………………………………………………………………………………………………………………………………………………. 
Nebo, NC – 4.8% ABV   

Asheville, NC – 5.5% ABV   

Asheville, NC – 5.5% ABV   

Asheville, NC – 5.5% ABV   

Waynesville, NC – 6.2% ABV   

Asheville, NC – 6.8% ABV   

Quebec, Canada – 9% ABV   

WINES BY THE GLASS…………………………………………………………………………….………………………………                                           

        , Brut Nature, Mauzac, Limoux, Languedoc, France NV      15 
 

É   

 Grenache-Syrah, Costières-de-Nîmes, France 2022                                       12           
 

 

, Macerato, Verdeca, Puglia, Italy NV                                                                                      13    
 

 

 

Les Grenettes, Sauvignon Blanc, Loire Valley, France 2022     14  

, Pinot Grigio, Friuli-Venezia Giulia, Italy 2021         11 

               , Macon Villages, Chardonnay, Burgundy, France 2021  14 

Le Bouchet, Chenin Blanc, Vouvray, France 2021 13 
 

, Pinot Noir, California, USA 2018      12 

, Campo Beo, Sangiovese Toscana, Italy NV     13 

, Seis, Tempranillo, Rioja, Spain 2020        13   

, Cabernet Sauvignon, Lake County, California 2021                                                                 14 

, Les Cassagnes, Grenache-Syrah-Mourvèdre, Côtes-du-Rhône, France 2020                   13        

, Malbec, Mendoza, Argentina 2018                      13 

 

Free-spirited……………………….………………………………………………………………………….………………………………                                           

Medium Roast; Regular or Decaf   

Asheville Grey, Pisgah Breakfast, Elderberry Yaupon,  

Mountain Mint, Chamomile Lavender, Ginger Turmeric 

Ginger Ale or Ginger Beer   

Sera’ Grapefruit-Amaro Club Soda    

Tequila, Gin, Whiskey   

Ritual NA Gin, Pomegranate Molasses, 

Lemon, Ginger Beer, Candied Ginger   

Ritual NA Tequila, Chili, Grapefruit, 

Lime, Salt, Soda

Ritual NA Whiskey, Ritual NA Aperitif, Lyre’s 

Italian Orange   

Ritual NA Aperitif, Lime, Demerara

 


