
Vegetarian Black Bean Chili 
Red Onions, Shredded Cheddar 9

Three Onion & Apple Soup
Croutons, Smoked Gouda 9

Harvest Kettle Soup of the Day 
Served with a Side Farm Salad  13

House Salad  
Iceberg, Romaine, Shredded Cheese, Tomato, Onion, 
Cucumber, Croutons  Full 12 / Half 6

Caesar  Romaine, House Made Caesar Dressing, Fine 
Romano, Shaved Parmesan Croutons  Full 12 / Half 6

Harvest Salad 
Mixed Greens, Spiced Peaches, Pecans, Feta, Creamy 
Apple Cider Vinaigrette   Full 12 / Half 6

Baby Iceberg Wedge  Blue Cheese, 
Marinated Tomatoes, Chopped Bacon, Red Onion, Creamy 
Red Wine Blue Cheese  16

Blue Ridge Cobb Blackened 
Chicken  Mixed Greens, Bacon, Blue Cheese, 
Tomato, Red Wine Pickled Onions, Corn Salad, Ranch  19

*Consuming raw or undercooked beef, chicken, pork, seafood, shellfish or eggs may increase your risk of foodborne illness.  ASB7324M

STARTERS
        

Pimento Cheese & House Pickles
Served with Ritz Crackers  13

Spinach Artichoke Dip
Tender Spinach, Marinated Artichoke Hearts, Cream 
Cheese, Parmesan, Mozzarella. Stone Fired Naan Bread  15

Baked Brie  Butternut Squash, Peaches, Scallions 
Served with Crostini  18

Blue Ridge Brussels 
Bacon-Onion Jam, Gouda Cheese, Balsamic Drizzle  14

Smoked Salmon & Trout Spread
Bacon, Red Onions, Caper Rémoulade and Crackers  17

Garlic Teriyaki Pork Belly
Fried Pork Belly, Garlic Teriyaki, Fresh Kimchi  24

Blue Ridge Sampler 
Pimento Cheese,  House Pickles, House Made 
Hummus, Pickled Tomatoes, Olive Relish 
and Corn Salad  15

Fire & Peach Meatballs  
Peach Habanero Glaze, Toasted Herb Flatbread 17

Crabcake  
Two Fresh Crabcakes, Roasted Red Pepper 
Garlic Aioli  MKT

Garlic Chili Charred Edamame   
Fresh Edamame, Garlic Chili Oil, Sea Salt 12

SOUPS & SALADS
        

All Salads are served with Crostini
Salad Additions: Grilled Chicken Breast 9  |  Salmon 12  |  Shrimp 10  |  Picanha Steak 15  |  Blackened Trout 13  |  Pulled Pork 10

Dressing Choices: Ranch, Red Wine Blue Cheese, Honey Dijon, Creamy Apple Cider Vinaigrette, Caesar

Bang Bang Salmon 
Teriyaki Rice, Green Onion, Sesame Seeds, Fresh Kimchi  29

Local Rainbow Trout  
Blackened, Agrodolce, Sweet Potato Mash, Sautéed 
Garlic Green Beans  29

Wild Gulf Shrimp & Logan 
Turnpike Grits
Jumbo Shrimp, House Collards, Cajun Cream Sauce. 
Served with Sweet Cornbread  30

Picanha Steak  
Roasted Yukon Gold Mashed Potatoes, Seasonal 
Vegetables, House Chimichurri  40  Add a Crabcake 12

Cajun Shrimp Pasta
Penne Pasta, Cajun Creme Sauce, Jumbo Shrimp, House 
Smoked Bacon, Scallions served with Garlic Toast  28

Bell & Evans Chicken Breast 
Rosemary & Garlic Seared, Spicy Collard Greens, Chicken 
Gravy, Yukon Gold Garlic Mashed Potatoes  28

16OZ Tomahawk Pork chop 
Sweet Potato Mash, Spicy Collard Greens, Cajun Cream 
Sauce  36

Pan-Seared Duck Breast 
Agrodolce - Butternut Squash Hash with Brussel Sprouts, 
Craisins, Goat Cheese & Balsamic Glaze  35

Harvest Meatloaf
Yukon Gold Garlic Mashed Potatoes, Sautéed Garlic Green 
Beans, Onion Gravy  25

Chef’s Choice Pasta
Ask your server about today’s selection  MP

MAINS
        

harvest favorite =           Gluten free = 
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*Consuming raw or undercooked beef, chicken, pork, seafood, shellfish or eggs may increase your risk of foodborne illness. ASB6262V

HANDHELDS
        

Served with Housemade Cole Slaw, Pasta Fredda, Loaded Baked Potato Salad or Kettle Chips and a Pickle Spear
Upgrade your side to a Kettle of our Soup of the Day, or a House Salad + 4

Blackened 
Chicken Sandwich
Pimento Cheese, Bacon-Onion Jam, 
Served on Toasted French Roll  16

8-ounce Angus Beef Hot Dog
Housemade Sauerkraut, Apple Mustard, Served on 
Toasted French Roll  18

Blackened Salmon B.L.T
Smoked Bacon, American Cheese, Caper Rémoulade, 
Served on Toasted French Roll 18

Blue Ridge Cuban 
Prosciutto, Pulled Pork, Dijon Mustard, House Made 
Pickles, Swiss Cheese on a Pressed Hoagie  18

Brisket Burnt Ends
Coleslaw, BBQ Sauce, Spicy Pickles, Red Wine Pickled 
Onions, Served on a Kings Hawaiian Roll  19

Harvest Reuben 
Corned Beef, House Made Sauerkraut, Thousand 
Island Dressing, Swiss Cheese on Marbled Rye  19

Georgia Hot Brown
House Smoked Turkey Breast, Thinly Sliced House 
Smoked Bacon, Swiss. Topped with House Made Beer 
Cheese, Served Open Faced on a Toasted French Roll  19

THE SMOKEHOUSE BURGER
USDA Prime Ground Beef, White American, Lettuce, 
Tomato, Onion on a Toasted Potato Bun  18
BURGER ADD ONS: House Smoked Bacon + 3.5, 
Pimento Cheese + 2.5, Fried Egg + 1.5
Beer Cheese + 2

SIDES
        

Udi’s Gluten-Free Bread  3

Garlic Toast  3

Yukon Gold Garlic Mashed 
Potatoes  5

Creamy House Made Mac & Cheese  8

Spicy Collard Greens  6

sautéed garlic green beans  6

Seasonal Vegetable  5

Pasta Fredda  6

Loaded Baked Potato Salad  6

Assorted House Pickles  6

Housemade COLESLAW  5

SWEET POTATO MASH  5

KIDS
        

(AGES 10 and UNDER)  Served with Potato Chips or Sliced Apples. Upgrade to a House Salad +4

House Made Creamy Mac & Cheese  9

Cheese Ravioli with Butter 
or Red Sauce  9

Grilled Chicken Breast  9

All Beef Hot Dog  9

Grilled Cheese  9

BEVERAGES
        

Coca-Cola Products
Locally Roasted Coffee
Iced Tea (Sweet or Unsweet)

Gosling’s Ginger Beer
New Creation Root Beer

New Creation Cream Soda
Herbal Hot Tea
Perrier
San Pellegrino

Gratuity of 20% may be applied to parties of 5 or more. Menu Prices Listed Reflect A 3.9% Cash Discount Incentive.
Fall 2025
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