
   
 

Fall 2011 
 
Corn and Crab Chowder         Cup 4~  Bowl 6~ 
Today’s Soup                         Cup 4~  Bowl 6~      
 
All Souls Breakfast Salad   A Variation on our Spinach Salad, with Chopped Bacon, Blue Cheese, Toasted Pecans, Two 
Eggs any style and your choice of Toast     $9 
 
Brunch Steak and Eggs   A lunch size Steak, grilled to your taste with Two Eggs, Toast and Rosemary Home Fries or  
Stone Ground Grits     12~   
 
Cream Cheese Scrambler   A mix of Scrambled Eggs with Cream Cheese, Chives and Griddle Toasted Bagel     8~  
Add Smoked Salmon     10~           Add a Whack of Cream Cheese   1~     
 
Stuyvesant Avenue Bagel and “Lox” Griddle Toasted Bagel w/ Smoked Salmon,Red Onion,Tomato & Home Fries  10~ 
 
F. S. Carbon Waffle All the way from Buchanan, Michigan and worth the trip     6~  
Topped Strawberries, Bananas or Blueberry Compote     7~ 
 
Omelet Choices Three Eggs, Fluffy and Tri-folded. Your choice of yummy stuff (comes with two fillings) and served with 
Toast and Stone Ground Grits or Rosemary Home Fries     8~ 
Extra stuff   $1 each- Cheddar, Havarti, Swiss, Feta, Bacon, Sausage, Peppers, Onions, Tomatoes, etc. 
 
Hickory Nut Gap Chorizo and Eggs Locally produced Hickory Nut Gap Farm Chorizo with Cheesy Scrambled Eggs, 
Salsa and Tortillas     10~ 
 
Fried Oyster Salad Cornmeal breaded and fried crisp, on Spinach Greens with Blue Cheese, Bacon Crumbles, Diced 
Tomatoes, Spiced Pecans & Apple Vinaigrette     12~      
 
Cool Grilled Chicken Salad Lavender Marinated grilled Chicken Breast, cooled and served with Pickled Lemons, 
Onions, Herbs, Celery and Walnuts.  Served on Greens with Goat Cheese, Pickled Onions, Dried Cranberries and Spiced 
Pecans     10~     
 
Italian Cuban Panini (ish) Our own take on the classic "Cuban". This one gets Roast Turkey, Prosciutto, Smoked 
Mozzarella, Pickle slices, Chimichurri Aioli and Arugula     10~      
 
Tuna Croissant Simple, uncluttered Tuna Salad with Lettuce and Tomato on your choice of Bread (we like it on a 
Croissant…)     9~   
 
Biltmore Village Reuben House cooked Corned Beef Brisket on Griddle Toasted Rye with Melted  
Swiss, Braised Sauerkraut and Homemade 1000 Island Dressing     10~      
 
House Burger Locally raised and grilled to your liking. Served on a Griddled Toasted Kaiser Roll     9~ 
With Bacon & Blue     add 2~               With Cheese     add 1~ …or a Black Bean Burger if you like 
 
Ploughman’s Lunch A cup of Soup, a small Salad, two cheeses & a slice of Country Style Terrine or for the  
Vegetarian Farmer, Roast Portobello     10~     
 
Eastern NC Pork Barbecue Our version of a Carolina Classic… House Smoked and served with French Fries and Dixie 
Cole Slaw     9~   

 
 

Sandwiches include two of the following side items: 
Joe’s chips, Fries, Pea Salad, Feta Potato Salad, Fruit Salad or Red Slaw 

   
 

A Gratuity of 18% is added to parties of 6 or more              $1 charge for splitting plates  


