
Our menu features the finest hand-cut steaks, premium chops and fresh seafood. Partnering with local farmers,  
our chefs and staff are committed to providing you with a truly memorable Asheville dining experience.

STARTERS

Shrimp Cocktail​ 
dill cream / cocktail sauce / lemon

21

Charred Octopus​ 
sweet potato / chickpea soil / chive oil

25

Roasted Trumpet Mushrooms​  
cornbread purée / chestnut butter

18

Blue Crab Cake​ 
apple kimchi slaw / roasted fennel aioli

23

Pork Belly​ 
mustard greens / miso orange glaze

22

French Onion Soup
slow-cooked onions / gruyère / toast

9

Chilled Shellfish Platter*​ 
lobster tail / oysters / king crab legs / shrimp / PEI black mussels 

cocktail sauce / drawn butter / creamy dill sauce / mignonette / fresh horseradish / lemon
MKT

SALADS

Caesar*
baby romaine / parmesan cheese / citrus gremolata 

croutons / caesar dressing
17

Burrata​ 
arugula / olives / tomatoes 

serrano ham / fig balsamic vinegar
20

The Wedge​ 
local apples / crispy lardons / tomatoes / pickled onions 

blue cheese crumbles / blue cheese dressing
19

Farm Field Greens​  
beets / goat cheese / chili pepitas 

green goddess dressing 
17

20% service charge will be added for all parties of eight or more.
*This item is cooked to order. Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs 

may increase your risk of foodborne illness. Please notify us of any food allergy.

Gluten-friendly bread available upon request 

 ​Gluten-Friendly    ​Vegetarian    ​Vegan



STEAK / CHOP / FISH

8oz Center Cut Filet*​  
 75

16oz NY Strip*​  
 80

22oz Bone-In Cowboy Ribeye*​  
 105

24oz Porterhouse*​  
 120

32oz Beef Tomahawk*​  
 160

18oz Double-Cut Pork Chop*​  
 50

8oz Chilean Sea Bass* 
 58

Half Rack of Lamb* 
 70

Additions​ 
diver scallops 28 / lobster tail 78 / jumbo lump crab oscar 30

Sauces
includes one:

béarnaise / chimichurri / house demi-glace / horseradish cream / black pepper condiment

SIDES 
small 10 / large 16

Roasted Mushrooms​  ​

Whipped Potatoes​  

Baked Creamed Spinach​  

Brussels Sprouts​  ​

Smoked Gouda Mac & Cheese​ 

Hand-Cut Truffle Fries​ 

Grilled Asparagus​  ​

Roasted Carrots with Pistachios​  

MAINS

Crispy Chicken Paillard​ 
parsnip purée / roasted cipollini onions 

brown butter honey mustard
36

Diver Scallops​ 
black lentil succotash / tomato saffron vierge

48

Ricotta Gnocchi​ 
wild mushrooms / sweet peas / truffle butter 

grana padano cheese
29

Ora King Salmon
fregola / tomatoes / broccolini / dill garlic butter

44

Gluten-friendly bread available upon request 

 ​Gluten-Friendly    ​Vegetarian    ​Vegan

20% service charge will be added for all parties of eight or more.
*This item is cooked to order. Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs 

may increase your risk of foodborne illness. Please notify us of any food allergy.

33883

SPECIAL BUTCHER CUTSPRIME CUTS


