
TUESDAY TABLE 
november 15th, 2022 

 

North Carolina 
Celebrating traditions from the indigenous Cherokee tribe 

 

SNACKS..................................................................................................................................................

Sweet Potato Biscuits, Fermented Garlic Honey Butter 

 

 Wild Greens, Spiced Fried Hominy, Creamy Chestnut Vinaigrette 

 

Pickled Squash Salad 

 

Sumac, Charred Dandelion Green Aioli 

 
Bodan Roan, Pinot Noir, California, USA 2018    12    

 
 

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

Pinto Bean Hummus, Pepitas, Wild Greens, Roasted Root Vegetables 

Clovis, Grenache-Syrah, Côtes-du-Rhône, France 2021  12 

Green Tomatoes, Hominy, Potatoes, Butter Beans 

  

Marchetti, Castro di San Silvestro, Montepulciano-Sangiovese, Rosso Conero D.O.C., Italy 2020   15 

 
 

DESSERT............................................................................................................................................ 
Persimmon Pastry Cream, Apple Crisps 

 
Graham’s, Fine Ruby Port, Duoro, Portugal NV   12   

 

Add suggested pairings for all 3 courses for $32 per person

 
 
 
 



Plum-Lime or Strawberry-Rhubarb  

Ginger Beer, Ginger Ale, Tonic   Still or Sparkling (1L)      

 

 
 

 

 

 

  

 
r-bar cocktails 

’ Green Cardamamom-Coffee Infused Vodka, Lemon Oleo, Branca Menta, Coffee Liqueur   

Earl Grey Gin, Almond Orgeat, Oat Milk   

’  Tequila, Dry Curaçao, Carrot, Lemon, Madras Curry, Cinnamon   

’  Rum, Velvet Falernum, Allspice Dram, Lime, Orange, Angostura Bitters   

 Four Roses Bourbon, Demerara, Angostura, Lemon Peel     

 Ginger-Tumeric Tea, Spiced Cranberry Bitters, Lemon, Soda   Mocktail     

 Ritual Whiskey Alternative, Cinnamon, Thyme, Allspice, Angostura, Orange Peel    Mocktail     

WINES BY THE GLASS                              
 

          , Brut Nature, Mauzac, Limoux, Languedoc, France NV           13 
 

É   

C’est Bien Comme Ça!, Grenache-Cinsault, Languedoc, France 2021         11 
 

 

, Sauvignon Blanc, Touraine, Loire Valley, France 2021     13  

, Pinot Grigio, Friuli-Venezia Giulia, Italy 2020         11 

, Roditis-Moscofilero, Peloponnese, Greece 2021    10  

, Chardonnay, Macon-Chaintre, France 2020  13  

, Riesling, Finger Lakes, New York 2021 11 

 

 

, Krasno, Rebula-Sauvignonasse-Malvasia, Brda, Slovenia 2020     13    
 

, Pinot Noir, California, USA 2018   12 

, Seis, Tempranillo, Rioja, Spain 2020  13 

, Campo Beo, Sangiovese, Maremma, Tuscany, Italy NV                                             11 

, Grenache-Syrah, Côtes-du-Rhône, France 2021   12 

Saurus, Malbec, Patagonia, Argentina 2020                     12 

, Cabernet Sauvignon, Paso Robles, California 2020   14 

 
Beer on tap 

Portland, ME – 9% ABV   

Asheville, NC – 6.8% ABV   

Asheville, NC – 6.8% ABV   

 Hickory, NC – 4.5% ABV    

Asheville, NC – 5.8 % ABV   

Pineapple, Passionfruit, Mango Asheville, NC – 5.1% ABV    

 

Asheville, NC – 6.5% ABV   

Asheville, NC – 5.2% ABV   

 

 

 
bottles & cANS 

TN –  6.3% ABV

NC–4.7%ABV 

NC – 7.4% ABV   

NC – 5.5% ABV   

NC – 5.9% ABV   

WI – 4.6% ABV   

WI – 4.4% ABV   

NC – 6% ABV   

NC –  8% ABV 375ml

FL   

CT    


