
Ruffed Grouse Tavern Dinner
Week of February 5, 2025

Starters

Green Hill Brúlee (V)
Soft Ripened Cheese, Blue Ridge Honey,

Turbinado, Apples, Crisps
20

Garden

Devils on Horseback (GF)
Blue Cheese Stuffed Dates Wrapped in

Hickory Smoked Bacon
15

Ploughman’s Board
House Cured Meats & Aged Cheeses w/

Seasonal Accompaniments & Breads
28

Fried Calamari
Charred Lemon, Banana Peppers, Marinara

16

Potato Chips & Caviar
House Made Thick Cut Chips, Za’atar Seasoning,

Crème Fraîche
MP

Sweet Potato Fingerlings (V, GF)
Smoked Blue Cheese, Candied Pecans

13

Highlander Wedge (GF)
Heirloom Lettuce, Candied Pork Belly, Confit

Tomatoes, Sunflower Seeds, Blue Cheese
14

Greens on Main (GF)
Shaved Brussels Sprouts, Baby Kale,

Green Onions, Pepitas, Parmesan,
Truffled Green Goddess

14

TRG Caesar
Sweet Green Romaine, White Anchovy,

Toasted Brioche, Grana Parmesan
13

Salad Additions
Springer Mountain Chicken Breast 9

4oz. Beef Tenderloin 17
Sunburst Farms Smoked Trout Filet 15

Foie Gras Ganache
Cinnamon Pain Di Mi, Fruit, Bliss Vinegar

23

Sides

Hand Cut Fries
8

Truffle Fries
11

Roasted Mushrooms
8

Roasted Root Vegetables
8

Creamed Spinach
9

(V): Vegetarian (VG): Vegan (GF): Gluten Free



Mains

Wellington
Lamb, Spinach, Duxelles, Benton’s Ham, Carrot, Parsnip, Jus, Puff Pastry

43

The Ruffed Grouse Tavern Burger
Two Angus Beef Patties, Sharp Cheddar, House Pickles, Grated Onions, Comeback Sauce, Toasted Hawaiian Bun

21

Angus Beef Filet
6 oz, Root Vegetables, French Beans, Local Mushrooms, Demi

56

Roasted Joyce Farms Chicken Pot Pie
Peas, Carrots, Potatoes, Herb Gravy, Puff Pastry

33

Harvest Vegetable Platter
Toasted Farro, Pickled Mushrooms, Herbs, Ricotta Salata

21

Sunburst Farms Carolina Mountain Trout Almondine
Almond Crusted, Pea Mousseline, Heirloom Popcorn Rice

31

Wild Mushroom Ravioli
Housemade Pasta, Local Mushrooms, Spinach, Walnut Peppercorn Pesto

28

*Consuming raw or undercooked meat, poultry, seafood,
shellfish, or eggs may increase the risk of foodborne illness


