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2016 Asheville Restaurant Week
Dinner Menu

3 Courses for $30 | 5:00pm-10:00pm
STARTERS

LOCAL GREEN SALAD
Local Leaf Lettuce, Baby Kale, Frisée, Fines Herbs, Roasted Fennel Vinaigrette

WINTER SQUASH SOUP
Spiced Creme Fraiche, Local Apple Compote
SHRIMP AND GRITS
Atlantic White Shrimp, Cajun Ham, Red Peppers, Logan Turnpike Mill Grits
HOUSE MADE COUNTRY PATE
Heritage Pork, NC Chicken, Pistachios, Pickled Shallots, Cornichons, Frisée
ENTREE

SUNBURST MOUNTAIN TROUT
Winter Squash, Kohlrabi, Braised Local Greens, Marcona Almond Brown Butter

NC CHESHIRE PORK TENDERLOIN
Fingerling Sweet Potatoes, Braised Local Greens, Bourbon-Apple Glace
CAROLINA BISON HANGER STEAK
Yukon Frites, Haricot Vert, Arugula Chimichurri
$15 SUPPLEMENTAL

HERB CRUSTED CHILEAN SEA BASS
Mushrooms, Parsnips, Spinach, Preserved Tomato, Black Truffle Vinaigrette

HICKORY NUT GAP GRASS FED FILET
Celery Root-Yukon Mash, Grilled Asparagus, Béarnaise
DESSERT
CHOCOLATE CHEERWINE LAVA CAKE

Nearly Baked Chocolate & Sweet Cherry Cake
Dark Chocolate Sauce, The Hop’s Buttermilk Ice Cream

SEASONAL CHEESE CAKE
Vanilla Anglaise

ESPRESSO POT AU CREME
Vanilla Whipped Cream, Cinnamon, Chocolate-Hazelnut Biscotti

CHEF SCOTT OSTRANDER - GRANDBOHEMIANASHEVILLE.COM
11 BOSTON WAY, ASHEVILLE, NC 28803 - 828.505.2949



