
SNACKS
DEVILED EGGS  14
dill pickles / sorghum bacon jam

PRETZEL BREAD 11
beer cheese / lusty monk honey butter

SMOKED TROUT DIP 19
sunburst trout / house pickles / everything-dusted lavosh

PIQUILLO HUMMUS  16
black garlic / seasonal crudités / pita 
gf option available

WARM MARINATED OLIVES 18
whipped three graces cheese / citrus / everything-dusted lavosh

PULLED PORK SLIDERS 19
heritage pulled pork / crispy vidalia / slaw / house pickles 
carolina red sauce / brioche

APPLEWOOD-SMOKED CHICKEN WINGS  19
peach hot sauce / carolina white sauce / crudités

PLOUGHMAN’S BOARD  32
three local cheeses / three cured meats / preserves / olives / nuts 
lusty monk mustard / dried fruit / everything-dusted lavosh

SALADS
CAROLINA FIELD GREENS  20
ivy creek baby greens / sorghum pecans / three graces goat cheese 
strawberry balsamic vinaigrette

OUR CAESAR 18
romaine / shaved parmesan / breadcrumbs / lemon caesar dressing

TUSCAN BURRATA SALAD 21
arugula / tomatoes / avocado-basil cream / fig balsamic vinegar

ADDITIONS
chicken breast 10 / shrimp 12 / salmon* 14

ENTRÉES
FISH & CHIPS 32
atlantic cod / highland ale batter / kennebec potato  
rémoulade / blue ridge chow

STEAK FRITES*  55
new york strip / crispy kennebec potato /chimichurri

JOYCE FARMS CHICKEN  32
airline chicken breast / kilt greens / baby potato 
lusty monk & sorghum

LOCAL GRAIN BOWL  29
farm and sparrow farro-quinoa-chickpea / roasted mushrooms 
asparagus / charred corn / pepita pesto / cherry tomato

LOBSTER MAC & CHEESE 43
radiatore / hard shell lobster / citrus 
brown butter-jalapeño breadcrumbs

SHORT RIB + GRITS 38
braised short rib / farm & sparrow cheesy grits 
cured tomato / braising reduction 
gf option available

BURGERS + SANDWICHES
choice of fries or mixed greens 

LOBSTER ROLL 39
hard shell lobster / citrus-herb mayonnaise / bibb lettuce / brioche

SMASHED BURGER* 21
cheddar cheese / lettuce / tomato / onion 
burger sauce / pickle spear

substitute the impossible burger

“ASHEVILLE” HOT CHICKEN SANDWICH 22
fried pickle-brined chicken / asheville hot oil / fresno pepper slaw 
chile mayo / brioche

SIGNATURE GRILLED CHEESE 19
three cheeses / applewood-smoked bacon / tomato soup 
gf option available

ADDITIONS 
sautéed mushrooms 3 / grilled onions 3 / blue cheese 4 
applewood-smoked bacon 4

gluten-friendly bread available upon request

  Gluten-Friendly  |    Vegan  |    Dairy-Free  |    Contains Nuts/Peanuts

*Items are raw or undercooked (or may contain) raw or undercooked ingredients. 
Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness. 

Please notify us of any food allergy. A service charge of 20% will be added for all parties of 8 or more

FOOD

EDISON craft ales + kitchen is an inventive asheville bar and restaurant celebrating north carolina craft beer, classic cocktails and local fare



EDISON craft ales + kitchen is proud to showcase 
the following local farms + purveyors:

° ivy creek family farm barnardsville, nc

° hickory nut gap fairview, nc

° farm and sparrow asheville, nc

° joyce farms winston-salem, nc

° lusty monk asheville, nc

° sunburst trout farms waynesville, nc

° three graces dairy marshall, nc



BEER

TASTE OF ASHEVILLE   10
YOUR CHOICE OF FOUR LOCAL BREWS ON DRAFT 

32OZ GROWLERS AVAILABLE
growler  25

standard refill  15

LOCAL CRAFT ROTATING BEER   

16OZ CAN  12

burial beer co.  asheville, nc
this award-winning brewery boasts an eclectic  
line-up with can art and beer names to match. 

a local favorite with a cult-like following

whistle hop brewing  fairview, nc
a nationally recognized brewery that focuses on  

sourcing from area farms. This funky outfit pushes  
the boundaries of both imagination and flavor alike

ask your server for featured offerings

DRAFT BEER   9
noble cider, rotating selection 12oz
michelob ultra st. louis, mo 4.2% abv 10 ibu

pisgah blueberry wheat ale  black mountain, nc 5.6% abv 17 ibu

stella artois, belgian pilsner leuven, belgium 5.2% abv 10 ibu

sierra nevada, seasonal mills river, nc  abv varies ibu varies

highland, seasonal asheville, nc  abv varies ibu varies

grove’s golden lager by hi-wire  asheville, nc 5.0% abv 15 ibu

green man, portor  asheville, nc 6.0% abv 40 ibu

new belgium, voodoo ranger juicy haze ipa asheville, nc 7.5% abv 42 ibu

burial, surf wax ipa asheville, nc 6.8% abv 68 ibu

BOTTLES + CANS   8
PALE ALE
french broad river, gateway kölsch  asheville, nc 5.3% abv 32 ibu
pisgah, pale ale black mountain, nc 5.1% abv 37 ibu
sierra nevada, pale ale mills river, nc 5.6% abv 38 ibu
oskar blues, dale’s pale ale brevard, nc 6.5% abv 65 ibu

LAGERS + PILSNERS
oskar blues, mama’s little yella pils brevard, nc 4.7% abv 35 ibu
brevard brewing, american lager brevard, nc 4.9% abv 23 ibu
bud light st. louis, mo 4.2% abv 6 ibu
miller lite milwaukee, wi 4.2% abv 10 ibu
dos equis monterrey, mx 4.2% abv 10 ibu
modelo especial mexico city, mx 4.4% abv 18 ibu
heinekin 0.0 non-alcoholic netherlands 0.0% abv n/a

AMBER
new belgium, fat tire ale asheville, nc 5.2% abv 22 ibu

WHEAT
boojum white rabbit white ale waynesville, nc 5.0% abv n/a ibu
blue moon, belgian white ale golden, co 5.4% abv 9 ibu

RICH + DARK
boojum, nightfall oatmeal stout waynesville, nc 6.2% abv n/a
highland, oatmeal porter asheville, nc 5.9% abv 35 ibu
guinness stout dublin, ireland 4.2% abv 18 ibu

IPA
highland, daycation asheville, nc 4.9% abv 40 ibu
sierra nevada, hazy little thing mills river, nc 6.7% abv 40 ibu
boojum, hop fiend waynesville, nc 6.5% abv 80 ibu
sierra nevada, trail pass non-alcoholic mills river, nc 0.0% abv n/a

CIDER
angry orchard, crisp apple hard cider walden, ny 5.0% abv 10 ibu

noble, village tart cherry hard cider asheville, nc 6.4% abv 10 ibu
truly wild berry hard seltzer san francisco, ca 5.0% abv n/a



WINE + SPIRIT

WINE BY THE GLASS
CHAMPAGNE + SPARKLING GLS 9OZ BTL

lunetta / prosecco / trentino, italy  14 - -
chandon / brut sparkling rosé / california / 187mL 24 - -
jean-luc joillot / crémant de bourgogne / france 18 - 80

WHITE + ROSÉ 6OZ 9OZ BTL

chateau ste. michelle / riesling / woodinville, washington 12 18 48
zenato / pinot grigio / delle venezie, italy 14 21 56
rose gold / rosé / côtes de provence, france 16 24 64
mohua / sauvignon blanc / new zealand 16 24 64
pine ridge / chenin blanc + viognier / california 16 24 64
wente / chardonnay / central coast, california 15 23 60
kendall-jackson vintner’s reserve / chardonnay / california 16 24 64
schug / chardonnay / carneros, california 22 31 88

RED 6OZ 9OZ BTL

meiomi / pinot noir / california 16 24 64
elouan / pinot noir / oregon 20 29 80
banfi / chianti classico / italy 16 24 64
benziger / merlot / california 14 21 56
catena ‘vista flores’ / malbec / argentina 16 24 64
franciscan / cabernet sauvignon / california 14 21 56
drumheller / cabernet sauvignon / columbia valley, washington 14 21 56
charles smith ‘boom boom!’ / syrah / columbia valley, washington 14 21 56
j. lohr ‘pure paso’ / red blend / paso robles, california 20 30 80
joel gott / red blend / columbia valley, washington 16 24 64
zin collective / zinfandel / lodi, california 14 24 56

WINE BY THE BOTTLE
nicolas feuillatte reserve exclusive / brut champagne / france   135
veuve clicquot yellow label / brut champagne / france   170
loveblock / sauvignon blanc / marlborough, new zealand   76
sonoma-cutrer / chardonnay / napa valley, california   78
cakebread / chardonnay / napa valley, california   140
orin swift ‘abstract’ / red blend / st. helena, california   110
orin swift ‘palermo’ / cabernet sauvignon / alexander valley, california   130

SIGNATURE COCKTAILS
GROVE’S CHILL TONIC: hendrick’s gin / grapefruit bitters / lemon / rose water / tonic 16
PERFECT PIE: captain morgan rum / chambord / st. elizabeth allspice dram / blueberry basil syrup / lemon 18
ELAINE’S:  grey goose vodka / orange liqueur / pear nectar / pomegranate / lemon / basil 17
FOXFIRE 75: tito’s handmade vodka / prickly pear purée / lemon / midori / sparkling wine 18
SIAM SMOKE:  dos hombres mezcal / pineapple / orange / lemon / lime / basil / peppercorn 18
BOOJUM RITA:  sauza silver tequila / grand marnier / orange liqueur / orange juice 18
THE PINK LADY: the botanist gin / rosemary syrup / cranberry / lemon / sparkling wine 17
MAPLE BACON OLD FASHIONED :  knob creek bourbon / maple syrup / black walnut bitters / applewood-smoked bacon 22
THE EDISON: woodford reserve rye / orange liqueur / lemon juice / honey 20
INDUSTRY SOUR: fernet-branca / lime / d.o.m. bénédictine / simple syrup / absinthe 18
GROVE’S PRIVATE SELECTION OLD FASHIONED:  maker’s mark private selection bourbon / brown sugar / chocolate bitters 32




