
 
 
 
 

 
 

 
 
 
 
 
 

KALE SALAD    11 
Benne Seed Dressing, Pecorino, Serrano Chilis, 

Breadcrumbs 

 
CHEESE PLATE    15 

Local Cheeses, B&B Pickles, Jam, Mustard, Spiced Nuts 

 
XAWAASH SPICED WINGS  15 

Sweet Chili Garlic Sauce 
 

CRISPY PORK BELLY   15 
Apple Butter & Pistachio Jazz 

 
FRIED GREEN TOMATOES   17 

Pimento Cheese, Chow Chow, Frisse 
Add Pork Belly $10 

 

SEARED OCTOPUS   23 
Northern White Beans, Confit Tomatoes, Crispy Garlic 

 

BENNE BURGER*   21 
Pulled Pork, Country Ham, Pickled Red Onion, Carolina 

Reaper BBQ Sauce 
 

ROASTED CAULIFLOWER   15 
Mushroom, Sea Island Rice Peas, Turkeytail Broth 

 
 

 
 

SWEET 
PEACH COBBLER  14 

Local Peaches, Streusel Topping 
 

BANANA PUDDING  12 
House Custard, Fresh Banana, Wafers  

 

 
 
 
 

Executive Chef Robert Alexander 

* 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. Regarding the safety of these items, written information is 

available upon request. 

 



 
COCKTAIL  
MENU 

 
 
 
 
 

Stubborn Mule - 12 
Tito’s Vodka, Fresh Lime, Ginger Beer 

 
Double Shot - 15 

Vanilla Bean Infused Vodka, Kahlua, 
Montenegro Amaro, Espresso Simple Syrup 

 
Philly Special – 14 

Coconut Fat-washed Blue Coat Gin, Raspberry 
Syrup, Lemon, Egg White, Coconut Bitters 

 
What The Dill – 14 

Roku Gin, Dry Vermouth, Garlic-dill Infused 
Olive Brine, Gherkin 

 
51 South – 14 

Sutler’s Gin, Fresh Lemon, Mint Simple Syrup, 
Yuzu-lime Soda 

 
Tai One On – 15 

Muddy River Rum, Bauchant, Orgeat, Lime, 
Gosling’s Float, Local Honey Lilikoi Foam 

 
Spice Is Nice - 13 

Milagro Reposado, Fresh Grapefruit, Fresh 
Lime, Chili Syrup, Pinch of Salt 

 
 
 
 
 
 
 
 
 
 



 
COCKTAIL  
MENU 

 
 
 
 
 

Fuego Y Pasion - 14 
Vida Mezcal, Ancho Reyes, Passionfruit, 

Pineapple, Simple Syrup, Li Hing Salt 
 

Blackberry Smash - 14 
Rittenhouse Rye, Fresh Lemon, Simple Syrup, 

Blackberry 
 

  Fashion Isn’t New - 14 
Old Forester, Demerara, Angostura Bitters, 

Smoke 
 

Vital Bloom - 15 
Plum Wine, Rosemary, Rhubarb syrup, Fresh 

Lemon, Peppercorn-grapefruit Bitters 
 

Pucker Up- 14 
House-made Limoncello, Cherry Syrup, Fresh 

Lime, Mint, Sparkling Wine 
 

Grandma’s Beets – 15 
Grand Marnier, Beet Angostura Reduction, 

Giffards Banana, Lemon, Chocolate Bitters, 
Pink Peppercorn 

 
Twinkle In My Eye - 13 

Shades Of Rose Gin, Fresh Lemon, Rose Pedal 
Syrup, Sparkling Wine, Glitter 

 
 
 

 



 

BTG 
MENU  
  
 WHITE 
 

La Jolie Fleur 13 / 52 
Mediterranee, France 

 
Tiefenbrunner Pinot Grigio 13 / 48 

Trentino, Italy 
 

Allan Scott Sauvignon Blanc 14 / 52 
Marlborough, New Zealand 

 
Brown Estate Chardonnay 16 / 52 

Napa, California 
 

La Closerie Des LYS Chardonnay 14 / 52 
Languedoc, France 

 
Rotari Trento Brut 13 / 46 

Trento, Italy 
 

Prinz Salm “Two Princes” Riesling 13 / 48 
Germany 

 
                   RED 

 
                                 Inscription Pinot Noir 16 /60 
                                       Willamette Valley, Oregon 
 

Cune Tempranillo 14 / 50 
Rioja, Spain 

 
D.V. Catena Malbec 14 / 52 

Rioja, Spain 
 

Hedges “CMS” Cabernet Sauvignon 13 / 47 
Columbia Valley, Washington 

 
Juggernaut. Cabernet Sauvignon 15/ 60 

Clarksville, California 
 

Taylor Fladgate 10yr - 12 
Douro, Portugal 

 
Taylor Fladgate 20yr - 24 

Douro, Portugal 
 

 



 

 BEER 
 MENU                                 DRAFT 

   
Pisgah GreyBeard IPA 6.9%- 7 

 
Pisgah Pale Ale 5.6% - 7 

 
 Foothills Torch Pils 5.5% - 7 

 
Pisgah Oktoberfest 6.0% - 7 

 
 BOTTLES & CANS 

 
Wicked Weed Pernicious IPA - 7.3% - 6 

 
Highland AVL IPA – 6.5% - 6 

 
Boojum King of The Mountain IIPA – 8% - 7 

 
Wicked Weed Freak of Nature IIPA – 8.5% - 7 

 
Pisgah Pale Ale 5.1% - 6 

 
Brevard Lager- 5.0% - 6 

 
French Broad Gateway Kolsch – 5.3% - 6 

 
Catawba White Zombie - 5.1% - 6 

 
Highland Gaelic Ale - 5.5% - 6 

 
ABC Ninja Porter – 5.6% - 6 

 
Noble Standard Bearer Cider - 6.7% - 6 

 
Bud Light – 5 

 
Michelob Ultra – 5 

 
Stella Artois – 5 

 
St. Pauli N/A – 5 



 
SPIRITS  
MENU  
                    BOURBON       

 

Angels Envy – 18 
 

Amador – 14 
 

Basil Hayden – 14 
 

*Baker 7 – 21 
 

*Bardstown Fusion – 28 
 

Belle Meade – 15 
 

Bowman Brother’s Single Batch – 15 
 

Breckenridge – 15 
 

*Buffalo Trace - 16 
 

Chicken Cock - 18 
 

Eagle Rare – 13 
 

Elijah Craig Barrel Proof - 19 
 

Elijah Craig Small Batch – 12 
 

Elijah Craig Toasted - 15 
 

I.W. Harper Cabernet Barrel - 21  
 

Four Roses Small Batch - 14 
 

Four Roses Small Batch Select – 20 
 

Four Roses Single - 19 
 

George Dickel Bottled In Bond – 12 
 

George Remis – 15 
 

Heaven Hill 100 Proof - 15 
 

Henry McKenna 10yr Bonded - 13  
 

High West Prairie – 13 
 
 
 
 

Limit One Serving Per Guest* 
 



 
              
 
         

SPIRITS 
MENU                                          

Jack Daniels – 11 
 

Jim Beam - 10 
  

Jefferson’s Reserve – 21 
 

Knob Creek – 12 
 

Larceny Barrel Proof - 17 
 

Maker’s Mark – 12 
 

           Mitcher’s – 15 
 
                                                                           Old Forester - 12            

 
                                                                                 Old Soul – 14 
 

Pinhook Bourbondini – 16 
 

Wild Turkey Rare – 15 
 

Woodford Reserve – 13 
 

Woodford Reserve Malt – 18 
 

Woodford Resreve Wheat – 18 
 

Woodenville Port Cask - 17 
 

RYE 
 

Angel’s Envy- 27 
 

Basil Hayden Dark – 15 
 

High West Double Asheville - 16 
 

High West Double – 14 
 

High West Limited Supply - 17 
 

High West Rendezvous – 22 
 

Michter’s Single Barrel – 14 
 
 
 

*Limit One Serving Per Guest 
 



 
 
 

SPIRITS  
MENU    

Pinhook Rye’d On - 16 
 

Southern Star Double Rye- 12 
 

Templeton 4yr – 13 
 

Southern Star Double Rye- 12 
 

Templeton 4yr – 13 
 

Templeton 6yr – 16 
 

Whistle Pig 10yr Rye – 25 
                                                

                  SCOTCH WHISKEY 
 

Dewar’s White Label – 11 
 

Glenfiddich 12yr – 17 
 

Glenlivet 12yr – 15 
 

Glenmorangie 12yr “Lasanta” – 16 
 

Johnnie Walker Black Label – 12 
 

Lagavulin 16yr – 35 
 
Laphroaig 10yr – 18 
 
Macallan 12yr – 22 

 
Monkey Shoulder – 12 

 
Oban 14yr - 27 

 
WHISKEY 

 
Canadian Club Reserve – 11 

 
Crown Royal – 12 

 
Crown Royal Noble 16yr- 20 

 
Teeling Small Batch- 15 

 
 

 
*Limit One Serving Per Guest* 

               



 
 

SPIRITS 
MENU  

 
Jameson – 11 

 
Nikka Coffey Grain – 23 

 
Red Breast 12yr - 20 

 
TEQUILA 

 
Casamigos Blanco – 15 

 
Casamigos Anejo - 18 

 
Corralejo Anejo– 14 

 
Corralejo Reposado – 13 

 
Dobel – 15 

 
Del Maguey Vida Mezcal – 13 

 
      Don Julio Reposado – 16 

            
               Don Julio Blanco – 15 

 
Espolon Silver - 11 

 
Milagro Reposado – 12 

 
Patron Silver – 15 

 
Sotol Siempre – 13 

 
Tres Generaciones Anejo – 15  

 
                           GIN 
 

Blue Coat - 11 
 

Bombay Sapphire – 11 
 

Bombay Sapphire East - 11 
 

Chemist – 12 
 
 
 

*Limit One Serving Per Guest* 
. 
 



 
 
 

SPIRITS 
MENU 

Chemist Barrel Rested – 13 
 

Hendrick’s – 12 
 

Roku – 12 
 

Sutler’s - 12 
 

Tanqueray – 11 
 

The Botanist - 13 
 

Uncle Val’s - 13 
 

RUM 
 

Captain Morgan – 11 
 

Gosling’s – 11 
 

Kirk And Sweeney - 15 
 

Muddy River Carolina Rum - 11 
 

Mt. Gay Black Barrel - 14 
 

Plantation 5 yr – 11 
 

Ron Zacapa 23 yr – 17 
 
 

    VODKA 
 

Chopin – 12 
 

Crystal Head – 15 
 

Grey Goose – 12 
 

Haku - 11 
 

Ketel One – 11 
 

Ketel One Citroen – 11 
 
 
 

*Limit One Serving Per Guest* 
 
 
 



 
 
 

 
 

 

SPIRITS 
MENU 

 
Stoli Elit – 16 

 
Tito’s – 10 

 
Reyka – 11 

 
Russian Standard – 11 

 
CORDIALS / AMARO 

 
Absinthe D’ Pernod – 21 

 
Amoro Nonino – 14 

 
Aperol – 11 

 
Bailey’s - 11 

 
Campari – 12 

 
Chambord – 12 

 
Chartreuse Green – 18 

 
Domaine Canton – 12 

 
Drambuie – 12 

          
Fernet Branca – 12 

 
Frangelico – 12 

 
Grand Marnier – 13 

 
Kahlua – 11 

 
Oak City Amaretto – 11 

 
Sambuca – 11 

 
 
 
 

*Limit One Serving Per Guest* 
 
 

 



 

 
WINE 
MENU       WHITE / ROSE - BOTTLE 

Trimbach Riesling 45 
Alsace, France 

 
Frog’s Leap Sauvignon Blanc 50 

 Napa, California 
 

Fleur De Mer Rose 60 
 Cotes de Provence, France 

 
Vins Auvigue Pouilly-Fuisse 90 

Burgundy, France 
 

Argyos Assyrtiko Blend 90 
Santorini, Greece 

 

Kistler Chardonnay 125 
Russian River, California 

 
RED - BOTTLE 

El Enemigo Malbec 52 
Mendoza, Argentina 

 
El Coto Gran Reserva Rioja 60 

Rioja, Spain 
 

Chateau Peymartin St. Julian Bordeaux 80 
Bordeaux, France 

 
FEL Cliff Lede Pinot Noir 85 

Anderson Valley, California 
 

Louis M. Martini Cabernet Sauvignon 90 
Napa Valley, California 

 

Starlane Cabernet Sauvignon 100 
Santa Barbara, California 

 
Austin Hope Cabernet Sauvignon 110 

Paso Robles, California 
 

Stags Leap Artemis Cabernet Sauvignon 160 
Napa, California 

 



 

 
WINE 
MENU 

 
 

BUBBLES - BOTTLE 
 

Szigeti Adele Blanc de Blancs 55 
 Burgenland, Austria 

 
Barone Pizzini Animante 75 

 Franciacorta, Italy 
 

Barnaut Grand Cru 115 
Bouzy, France 

 
Veuve Clicquot Yellow Label 130 

Champagne, France 
 

Dom Perignon 350 
Champagne, France 

 


