
-  SANDWICHES & SHAREABLES  -

Fried Oysters                                   10/20
5 or 10 cracker crumb, pecan tartar

Poutine House-Cut Frites                         18
ashe co. cheese curds, lobster gravy

Rillettes Heritage Farms Pork                  15
lusty monk mustard, date chutney

Tartare Black Angus beef *                     18
capers, lusty monk mustard, 64˙egg yolk

Stuffed SC Quail Dirty Rice                    17
goodnight bros country ham & oyster gravy

BBQ Shrimp                                          18
smoked cheddar grits, sweet potato crisp

Campanelle Pasta                                  18
roasted chicken, ham, veloute  

Curry Chicken Salad lunch only              10
heirloom tomato slice, potato bun

Bison Burger lunch only                          14
smoked cheddar, onion rings, peppadew aioli

Po Boys lunch only                                 16
shrimp, oyster, short rib, surf n turf

-  KIDS  -

Waffle PB&J                                            6

Pasta                                                      7
ham, broccoli, butter & cheese

-  DINNER  -

Short Rib                                               25
braised on cream corn, collard greens

Scottish Salmon                                     23
marinated cucumber & tomatoes

Bison Meatloaf                                      22
smoked cheddar mac n’ cheese, charred  
broccolini, peppadew bbq 

Flounder Sauté                                      24
roasted summer vegetables, balsamic drizzle

Hanger Steak                                        28
arugula salad, caper lemon vinaigrette

-  SIDES & EXTRAS  -
all sides are 6

marinated cucumber & tomato salad

smoked cheddar mac n’ cheese

pasta salad            collard greens 

house-cut fries       fresh vegetables sauté

-  DESSERTS  -

Sticky Toffee Pudding                               8

Chocolate Bourbon Pecan Pie                   8 

IceBox Key Lime Pie                                 8
pretzel crust

-  STARTERS  -

Soup Du Jour                                              8

LP Salad                                                   10
traditional garnishes, pickled okra, 
cucumber dill dressing

Classic Caesar *                                         10
house-made crostini parmagiano reggiano

Arugula Salad                                           11
goodnight bros country ham, charred peach, 
roast corn vinaigrette

Heirloom Tomato Salad                             14
fresh mozzarella, basil, olive oil

Octopus Escabeche                                   14
marinated peppers, plantains

Crab Cake                                                14
lusty monk mustard cream sauce

Seared Scallops                                        17
chorizo potato salad, chimichurri, charrone

*We hope you enjoy yourselves, but do know that consuming 
raw or undercooked meats, poultry, seafood, shellfish or egg 

may increase your risk of foodborne illness.

Lunch & Dinner
11 am until Close, Tuesday through Saturday

828-898-5656 
171 Main Street, Banner Elk, NC 28604




