U

TUESDAY TABIL]

NOVEMBER 228D, 2022

FAMILY FAVORITES
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

2 A N 2 T

PIEROGIS Corned Beef, Cabbage, Potato
BRADFORD COLLARD GREEN SALAD Roasted Pineapple, Satsuma Vinaigrette
SAUSAGE STUFFED MUSHROOMS

CRANBERRY-APPLE CASSEROLE

Bodan Roan, Pinot Noir, California, USA 2018 12

PLEASE CHOOSE ONE FOR THE TABLE

TANZANIAN UGALI AND RED BEAN STEW Cider-Braised Brussels Sprouts
Luberri, Seis, Tempranillo, Rioja, Spain 2020

GAME BIRD GUMBO Cider-Braised Brussels Sprouts

Clovis, Grenache-Syrah, Coétes-du-Rhoéne, France 2021 12

D S o A I
SWEET POTATO CAKE Bourbon Buttercream, Cranberries, Caramel, Walnuts, Vanilla Ice Cream
Broadbent, Colheita, Madeira, Portugal 1999 14

ADULT $48 per person
Add suggested pairings for all 3 courses for $32 per person
UNDER 10s $20

*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.



COCA-COLA, DIET COKE, SPRITE 2.75 ASHEVILLE TEA COMPANY BREWED ICED TEA 2.75
UNCLE SCOTT’S ROOT BEER 4 WAYNESVILLE SODA JERKS Plum-Lime or Strawberry-Rhubarb 4
FEVER TREE Ginger Beer, Ginger Ale, Tonic 4 MOUNTAIN VALLEY SPRING WATER Still or Sparkling (1L.) 8

R-BAR COCKTAILS

OLIVIA’S MARTINI Green Cardamamom-Coffee Infused Vodka, Lemon Oleo, Branca Menta, Coffee Liqueur 13
ASHEVILLE GREY FOG Earl Grey Gin, Almond Orgeat, Oat Milk 13

WHAT'S UP DOC Tequila, Dry Curacgao, Carrot, Lemon, Madras Curry, Cinnamon 13

LIFE’S A BEACH Rum, Velvet Falernum, Allspice Dram, Lime, Orange, Angostura Bitters 13

R-BAR OLD FASHIONED Four Roses Bourbon, Demerara, Angostura, Lemon Peel 12

TALE AS OLD AS THYME Ritual Whiskey Alternative, Cinnamon, Thyme, Allspice, Angostura, Orange Peel 8 Mocktail

WINES BY THE GLASS

BUBBLY
CLARAVIE, Brut Nature, Mauzac, Limoux, Languedoc, France NV 13
ROSE
MAS DE JANINY, C’est Bien Comme Ca!, Grenache-Cinsault, Languedoc, France 2021 11
WHITE
DOMAINE BEAUSEJOUR, Sauvignon Blanc, Touraine, Loire Valley, France 2021 13
MATTEO BRAIDOT, Pinot Grigio, Friuli-Venezia Giulia, Italy 2020 11
ZOE, Roditis-Moscofilero, Peloponnese, Greece 2021 10
CHATEAU DE CHAINTRE, Chardonnay, Macon-Chaintre, France 2020 13
BOUNDARY BREAKS, Riesling, Finger Lakes, New York 2021 11
ORANGE
KLET BRDA, Krasno, Rebula-Sauvignonasse-Malvasia, Brda, Slovenia 2020 13
RED
BODAN ROAN, Pinot Noir, California, USA 2018 12
LUBERRI, Seis, Tempranillo, Rioja, Spain 2020 13
LE CALLE, Campo Beo, Sangiovese, Maremma, Tuscany, Italy NV 11
CLOVIS, Grenache-Syrah, Cotes-du-Rhone, France 2021 12
FAMILIA SCHROEDER, Saurus, Malbec, Patagonia, Argentina 2020 12
HERON, Cabernet Sauvignon, Paso Robles, California 2020 14

BEER ON TAP

ALLAGASH BREWING BELGIAN TRIPEL (10 02) BOTTLES & CANS

Portland, ME — 9% ABV 8 BLACKBERRY FARM CLASSIC SAISONTN - 6.3% ABV 6
BURIAL ‘SURF WAX’ IPA Asheville, NC — 6.8% ABV 8 OSKAR BLUES ‘MAMA’S LITTLE YELLA’ PILSNER NC-4.7%ABYV 6
SIERRA NEVADA ‘CELEBRATION’ WINTER IPA FOOTHILLS ‘JADE’ IPANC - 7.4% ABV 7

Asheville, NC - 6.8% ABV 7 HIGHLAND GAELIC ALE NC —5.5% ABV 6

OLDE HICKORY HEFEWEIZEN Hickory, NC - 4.5% ABV 7 HIGHLAND OATMEAL PORTER NC —5.9% ABV 6
ARCHETYPE ‘UNRULY MYSTIC’ COFFEE PORTER MILLER HIGH LIFE WI-4.6% ABV 4

Asheville, NC-5.8 % ABV 6 MILLER LITE WI-4.4% ABV 4

DSSOLVR ‘SILENT GOODBYE’ SOUR FRUITED IPA NOBLE ‘STANDARD BEARER’CIDER NC -6% ABV 7
Pineapple, Passionfruit, Mango Asheville, NC —5.1% ABV 8 BOTANIST AND BARREL ‘LE SENTIMENT BLEU’ BLUEBERRY
URBAN ORCHARD ‘GINGER CAMPAIGN’ CIDER ROSE CIDER NC — 8% ABV 21 375ml

Asheville, NC — 6.5% ABV 8 PARTAKE ‘PALE’ NON-ALCOHOLICFL 5

FONTA FLORA ‘SUPPER TABLE’ SWEET POTATO ALE ATHLETIC BREWING ‘ALL OUT DARK’ NON-ALCOHOLICCT 5

Asheville, NC - 5.2% ABV 8

*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.



