
CAESAR SALAD

Crisp romaine,  Caesar  dress ing,  shaved parmesan.

$12 (add chicken $4)

VALLEY SPRING SALAD

Local  mixed greens,  seasonal  berr ies ,  f resh herbs,

v ina igrette,  candied pecans.

$17 (add chicken $4)

FRESH FRUIT BOWL

Local  f ru i t  mix,  dr izz led in  Ashevi l le  Bee Charmers  Honey.

SM $5 LG $8

Shareables

Dinner  Served Dai ly  5pm to 10pm

BAR MIX

$5

CHIPS AND SALSA

$8

HUMMUS PLATTER

$8

Entrees

CHICKEN SALAD WRAP

Chicken sa lad mix sourced f rom Roman’s  Del i  wi th tomatoes

and spinach,  served with a  s ide sa lad.

$16

SMOKED TURKEY CLUB MELT

Smoked turkey,  cheddar ,  tomato jam, lettuce,  tomato,  onion,

served with herb roasted f inger l ing potatoes.

$16 ( f resh f ru i t  sub $3)

SOUTHERN PIMENTO GRILLED CHEESE

Regional ly  sourced pimento cheese,  loca l  pepper je l ly ,  bacon,  toasted

bread,  served with herb roasted f inger l ing potatoes.

$16

A 20% gratu ity  wi l l  be automat ica l ly  added to the bi l l  for  part ies  of  s ix  (6 )  or  more.

Vegetar ian: Vegan: Gluten Free: Local  Ingredients :



HOT HONEY FLATBREAD

Pepperoni  f latbread on pinsa crust  with loca l  f i recracker  hot  honey

from The Ashevi l le  Bee Charmer.

$18

HAWAIIAN FLATBREAD

Hawai ian f latbread on pinsa crust  with p ineapple,

bacon,  and ham.

$18

WHITE FLATBREAD

f latbread on pinsa crust  with roasted gar l ic  sauce,  r icotta ,

and parmesan.

$18

VEGGIE FLATBREAD

Veggie f latbread on pinsa crust  with ka lamata o l ives ,  green

peppers ,  red onion,  cherry  tomatoes,  and spinach.

$18

Desserts

BLACK CHERRY RICOTTA CHEESECAKE

Black cherry  r icotta  cheesecake,  topped with berr ies  f rom

Ashevi l le ’s  Farmers  Market .

$8

CREME BRULEE CHEESECAKE

Crème brûlée cheesecake topped with caramel  dr izz le .

$8

CHOCOLATE CREAM HAZELNUT CRUNCH

Chocolate cream hazelnut  crunch topped with a  loca l  Chocolate

Fet ish mi lk  chocolate bar .

$9

Vegetar ian: Vegan: Gluten Free: Local  Ingredients :



Breakfast  Served Dai ly  
Mon- Fr i  6 :30-10am, Sat-Sun 7-11am 

Breakfast Menu



*These i tems are served raw or  undercooked or  conta in (or  may conta in)  raw or  undercooked

ingredients .  Consuming raw or  undercooked meats ,  poultry ,  seafood,  shel l f i sh,  or  eggs may increase

your r isk  for  foodborne i l lness .

Vegan:Vegetar ian: Gluten Free: Local  Ingredients :

*TWO EGG PLATE

Two eggs cooked to order ,  served with your  choice of  prote in,

breakfast  potatoes or  gr i ts  and toast .

$15

*GARDEN VEGGIE SCRAMBLE

Scrambled eggs with peppers ,  onions,  mushrooms and local  cheddar ,  arugula,

breakfast  potatoes and choice of  toast .

$15

*THREE EGG OMELET

Three egg omelet  with choice of  three f i l l ings:  bacon,  sausage,  turkey

sausage,  or  loca l  ham; cheddar  or  Swiss ;  tomatoes,  peppers ,  onions,  spinach.

Served with breakfast  potatoes and toast .  Addit ional  toppings +0.50 each.

$16

*151 OMELET

Omelet  with goat  cheese,  sautéed mushrooms,  and asparagus,

f in ished with arugula.  Choice of  one protein:  bacon,  sausage,  turkey

sausage,  or  loca l  ham. Served with breakfast  potatoes and toast .

Addit ional  toppings +0.50 each.

$16

*BREAKFAST BURRITO

Breakfast  burr i to with bacon or  sausage,  egg,  peppers ,  onions,  and cheddar

cheese in  a  f lour  tort i l la .  Served with ch ips,  sa lsa  and sour  cream.

$15

*BREAKFAST SANDWICH

Bacon or  sausage with egg and cheddar  cheese,  topped with arugula

and served with breakfast  potatoes or  gr i ts .

$16

Entrées

A 20% gratu ity  wi l l  be automat ica l ly  added to the bi l l  for  part ies  of  s ix  (6 )  or  more.



APPALACHIAN APPLE BUTTER CRUNCH BELGIAN WAFFLE

Topped with c innamon sugar ,  candied pecans and seasonal  f ru i t .  Local  apple

butter  and warm syrup on the s ide.  Add chocolate chips +1.50.

$14

BLUE RIDGE APPLE BUTTER FRENCH TOAST*

Thick cut  bread,  seasonal  f ru i t ,  powdered sugar .  Local  apple butter

and warm syrup on the s ide.  Add chocolate chips +1.50.

$14

LOX BAGEL*

Open bagel  topped with cream cheese,  th in ly  s l iced onions,  capers  and lox.

$18

HARVEST POTATO BOWL*

Potato bowl  with roasted breakfast  potatoes,  caramel ized onions and peppers ,

two eggs any sty le ,  loca l  cheddar ,  f in ished with herb oi l  or  loca l  hot  sauce.

$15

OATMEAL

Oatmeal  topped with brown sugar ,  loca l  Bee Charmer honey,  and

your  choice of  ra is ins ,  berr ies ,  or  candied pecans.

$11

MARKET AVOCADO TOAST*

Smashed avocado on gr i l led bread,  topped with seasonal

vegetables ,  arugula,  and lemon v ina igrette,  f in ished with an egg on

top.  Choice of  toast .  Add meat +3.

$16

MOUNTAIN YOGURT PARFAIT

Yogurt  and granola,  f resh berr ies ,  f in ished with a  Bee Charmer

honey dr izz le .  Add candied pecans +1.50.

$8

FRESH FRUIT BOWL

Local  f ru i t  mix,  dr izz led in  Ashevi l le  Bee Charmers  Honey.

SM $5 LG $8

Vegan:Vegetar ian: Gluten Free: Local  Ingredients :



Beverages
DYNAMITE DRIP COFFEE

SM $3.95 MD $4.95 LG $5.95

CAPPUCCINO/AMERICANO

Dynamite Espresso combined with steamed mi lk  or  hot  water .  

SM $5.95 MD $6.95 LG $7.95 (Sub Oat/Almond mi lk  +$.50)  (+.75c for  syrups)

LATTE/MOCHA 

Dynamite Espresso combined with steamed mi lk  and/or  chocolate.

SM $5.95 MD $6.95 LG $7.95 (Sub Oat/Almond mi lk  +$.50)  (+.75c for  syrups)

JUICE/SODA

Orange,  Apple,  Grapefru i t ,  Cranberry

Coke,  Diet  Coke,  Spr i te ,  Ginger  Ale

$3

BLOODY MARY

 $15 

MIMOSA

 $12 

Cockta i l s

S ides

$3

$3

$3

$3

$3

SIDE ITEMS

White Toast  

Wheat  Toast  

GF Toast  

Gr i ts  

Bfast  Potatoes

PROTEINS
$4

$4

$4

$3

$5

Bacon 

Pork Sausage 

Turkey Sausage 

One Egg

Two Eggs

Vegan:Vegetar ian: Gluten Free: Local  Ingredients :

TASTE OF THE NEIGHBORHOOD

Ashevi l le  has long been known for  i ts  heal ing mounta in a i r ,  pure

minera l  waters ,  and a come ‑as ‑you ‑are out look on l i fe .  Today,

wel lness  and creat iv i ty  cont inue to thr ive here — from hol is t ic

pract ices  to the thr iv ing craft  and arts  scene r ight  outs ide our

doors .  Our menu celebrates that  spi r i t .  We partner  with loca l

growers ,  makers ,  and art isans to br ing the f lavors  of  Western North

Carol ina to your  morning table.

Fresh.  Local .  Rooted in  Ashevi l le ’s  mountain soul .



 
OLD FASHIONED
 

 
MARGARITA

Patron Si lver  Tequi la ,  Cointreau,
Fi l thy Agave,  Fresh L ime

$15
 

NEGRONI
Bombay Sapphire Gin,  Campar i ,

Cinzano 1757 Sweet Vermouth
$17

 
ESPRESSO MARTINI

ZERO-PROOF MANGO MARGARITA
 

APEROL SPRITZ
Aperol ,  Mionetto Prosecco,

Fever-Tree Club Soda
$15

 
HENDRICK’S COLLINS

 

 

Hendrick’s  Gin,Fever-Tree Club Soda,
Fresh Lemon,  Cane Sugar

$16

Haku  Vodka, Farett iEspressoLiqueur,
Local  Dynamite Espresso,  Cane Sugar

$16

Maker’s  Mark Bourbon,
Demerara,  Angostura Bi t ters

$17

RitualAgave Spir i t  Al ternat ive,
Fresh L ime,  Mango Reàl

$14

curated beer
Bud L ight$6 |  Michelob Ultra  $6

 

hand-crafted cockta i ls

 
Modelo Especia l  $7 |  Sam Adams $7

Happy Dad $7 |  Athlet ic  Brewing Co.  (n/a)  $6



 red wine

white wine

 n/a beverages

Icelandic Water
Red Bul l
Red Bul lSugarFree
Red Bul lWatermelon
Red Bul lCoconut
 

$6
$5
$5
$5
$5

Mionetto,
Space Age,  
Benvol io ,
Grounded by JoshPhelps,
Haras de Pirque,  
Sea Glass ,  

The Seeker,
Decoy by Duckhorn,
Pal isades by Joel  Gott,
Grounded by Josh Phelps,  

g lass  |  bt l

$13 |  $50
$15 |  $58
$14 |  $54
$15 |  $58

glass  |  bt l

$12 |  $48
$13 |  $50
$11 |  $42
$13 |  $50
$12 |  $46
$11 |  $42

Prosecco
Rosé

Pinot  Gr ig io
Sauvignon Blanc

Chardonnay
Ries l ing

Pinot  Noir
Mer lot

Red Blend
Cabernet  Sauvignon

 

_ 


