
*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 
DECEMBER 20th, 2022 

 

Curated by our Front of House Manager, Ginny, this menu is inspired by the merriest and 

brightest Christmas movies she could find. She manages to spread holiday cheer 

throughout Rhubarb and we hope to do the same for you with this menu! 

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

Oyster Mushrooms, Upland Cress 

 

 Roman-Style 

 

GG Sweet Potatoes, Benton’s Country Ham, Sunny Egg* 

 

Pomegranates, Black Radishes,  

Winter Greens, Satsuma Vinaigrette 

 

Domaine Beausejour, Les Grenettes, Sauvignon Blanc, Touraine, Loire Valley, France 2021   13     

 

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

Chive Popovers, Creamed Mustard Greens, Red Eye Gravy 

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

Mushroom Catsup, Glazed Carrots, Rich Mashed Potatoes 

  

Craggy Ridge, Pinot Noir, Martinborough, Australia 2018   20                         
 

DESSERT............................................................................................................................................ 
 

Egg Nog Marshmallows 

 

Fèlsina, Vin Santo, Chianti Classico, Italy 2011   12                                                   
 

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 

Earl Grey Gin, Almond Orgeat, Oat Milk   

Vodka, Pomegranate Liqueur, Ginger-Sage Syrup, Lemon, Black Pepper Tincture, Cava   

 Tequila, Montenegro, Mezcal, Grapefruit Cordial   

 White Rum, Lime, Licor 43, Graham Cracker Cordial    

 Rye Whiskey, Lemon, Gingersnap Spices, Ginger Beer   

 Four Roses Bourbon, Demerara, Angostura, Lemon Peel     

WINES BY THE GLASS                              
 

 Pinot Noir, Willamette Valley, Oregon 2019    `       18      

          , 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   

Asheville, NC – 4.2% ABV   

 NC – 6% ABV    

Nebo, 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 –  8% ABV 375ml

FL   

CT   

 


