
*Menu items are cooked to order. Consuming raw or undercooked seafood, poultry, meats, shellfish or eggs, may increase your chance of  food borne illness.
*An 18% gratuity will be included on parties of 8 or more.

 

 

 

LUNCH
SALADS & SOUPS

Add grilled or fried chicken 6/ trout 9

FARMERS MARKET BLEND                             10  

Mixed greens, carrot and cucumber ribbons, 
tomatoes, red onions and a choice of basil 
vinaigrette or cucumber dill dressing

       
 

THE GOAT 12

Mixed greens, goat cheese, candied walnuts,
dried cherries, strawberries and balsamic
vinaigrette

     

PICKLED WATERMELON 12

Baby arugula, blue cheese, watermelon,  
pickled red onions and watermelon rinds,
with basil vinaigrette

SOUP BEANS                                                         11

Ham hock stock, black eyed peas and kale served 
with hoecakes and sorghum butter

SMOKED TROUT TOAST                                    15

Pumpernickel toast topped with smoked trout, 
pickled red onions, crème fraîche and balsamic 
drizzle                                      

DEVILISH EGGS                                                     10

Topped with smoked trout and served with house 
hot sauce and dressed arugula salad

FRIED TROUT BELLY                                           11

Beer battered with dressed arugula salad  
 

HIKERS PLATTER                                                   18

Cured meats, cheeses, nuts, house course ground 
mustard & apple fig jam, served with NC sea 
salt crackers

HAND CUT FRIES                                                 8
Parmesan, fresh herbs, house ketchup and garlic aioli

BEGIN

SANDWICHES
Served with hand-cut fries or cabbage patch slaw
 
SAWMILL  HILL  SLIDERS*                                      15

Two venison sliders with sharp white cheddar, 
apple fig jam and dressed arugula on a sweet roll 
along with pickled vegetables

 

FARM BURGER*                                                  13

Grass-fed beef, bibb lettuce, tomato, red onion, 
house pickles and garlic aioli & ketchup on a 
buttered brioche (add egg, cheese or bacon $1)

   
VEGGIE MELT                                                         12

Seasonal vegetables, melted provolone and 
arugula pesto on farm bread

   FRIED CHICKEN                                       12

Cheerwine brined chicken, mountain apple chow 
chow, Cheerwine aïoli on a buttered brioche

S H ORT RIB REUBE N    13

Pulled, braised short rib, mountain apple 
chow-chow, provolone and course ground 
mustard on pumpernickel

BLACKENED TROUT 12

Trout filet, mixed greens, tomato, and  
lemon aioli on a buttered brioche


