
*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. 

TUESDAY TABLE 
november 22nd, 2022 

 

Rhu Cru Edition 
One of the great things about a kitchen family is that we all have such diverse backgrounds 

AND we all care deeply about food. Here’s what happens when you shake all that up for a 

holiday supper inspired by everyone’s family favorites 

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

Corned Beef, Cabbage, Potato 

 

 Roasted Pineapple, Satsuma Vinaigrette 

 

 

 

 

 
Bodan Roan, Pinot Noir, California, USA 2018    12    

 
 

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

Cider-Braised Brussels Sprouts 

Luberri, Seis, Tempranillo, Rioja, Spain 2020 

Cider-Braised Brussels Sprouts 

  

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

 
 

DESSERT............................................................................................................................................ 
Bourbon Buttercream, Cranberries, Caramel, Walnuts, Vanilla Ice Cream 

 
Broadbent, Colheita, Madeira, Portugal 1999   14   

 

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



*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. 

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     

 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    


