The Sunset Terrace features the finest hand cut steaks, premier chops and fresh seafood. Partnering with local farmers,
our chefs and staff are committed to providing you with a truly memorable Asheville dining experience.

STARTERS
Crab Cake

Baked Brie

smoked white bean puree,
roasted mushrooms, arugula
18

pepper jelly, baguette
18

Carolina Bison Tartare*
fresh local bison tartare, garlic dijonnaise,
quail egg, buttered crostini
20

Jumbo Shrimp Cocktail
housemade cocktail sauce
lemon, horseradish
18

Oysters*

Crab & Corn Chowder
lump crab, chive
9

on the half shell, mignonette,
firewalker hot sauce, lemon
22

Bone Marrow

Terrace Tomato & Mozzarella

fresh roasted bone marrow, arugula salad,
compound herb butter, garlic crostini
20

fried green tomatoes, fresh mozzarella,
arugula, lemon grass vinaigrette
15

SALADS
Roasted Beets

Local Greens Salad

local goat lady dairy fresh chevre, house pickled
shallots, watercress, pistachio vinaigrette
13

english cucumbers, cherry tomatoes,
baby radishes, red wine vinaigrette
10

Chophouse Wedge

Sunset Caesar

applewood smoked bacon, baby iceberg lettuce,
green onions, eggs, tomatoes, blue cheese,
house basil ranch
13

hearts of romaine, caesar dressing,
garlic croutons, parmesan reggiano
12

CHILLED SHELLFISH TOWER FOR TWO
six oysters on the half shell, six shrimp, one half pound alaskan king crab legs, whole maine lobster,
fresh lemon, housemade cocktail sauce, mignonette, firewalker hot sauce
85

Additional:
oysters
3

shrimp
3

alaskan king crab
20

whole lobster
30

In order to ensure timely service for all of our guests, a maximum of three methods of payment will be processed per reservation.
A 20% service charge will be added to all parties of eight or more.
*These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

STEAKS* • CHOPS* • FISH*
rare
very red, cool center

medium rare
red, warm center

medium
pink center

8 oz. Center-Cut Filet

47

21 oz. Bone-In Cowboy Rib-Eye

58

24 oz. Bone-In Porterhouse

62

12 oz.	N.Y. Strip

45

medium well
slightly pink

well
no pink

Domestic Rack of Lamb
Tomahawk Pork Chop
Faroe Islands Salmon
Yellowfin Tuna
Chef's Chophouse Selection

50
39
34
35
mkt

Sunset Terrace Signature Sauces
hollandaise
béarnaise
chef's signature steak sauce
au poivre

beet chimichurri
chili-lime ginger
chophouse compound butter
cucumber-lemon yogurt

Additions
Sunset Signature Oscar

Pork Belly

jumbo lump crab meat, braised asparagus,
hollandaise
18

seared house smoked pork belly,
char siu sauce, chives
12

Scallops

Sautéed Jumbo Shrimp

pan seared maine scallops, thyme, butter
15

garlic & lemon herb butter
16

Maine Lobster Tail
white wine & butter poached, fresh lemon, drawn butter
30

Signature Chophouse Sides
Vegetable
creamed spinach
ivy creek farms seasonal selection
garlic-butter asparagus
sautéed broccolini
caramelized mushrooms

Starch
8
8
10
8
10

smashed potatoes
IPA mac and cheese w/ bacon & tomato
sweet potato & leek hash
baked potato
loaded twice baked potato

7
7
7
9
8

Mains
Pan Seared Sea Scallops*

Ashley Farm's Chicken*

shaved brussels sprouts, farro risotto, garlic & leek
puree
38

local grilled chicken breast, butter poached
asparagus, roasted mushrooms,
root vegetable mash, truffle herb chicken jus
28

Sunburst Trout*
pan seared local carolina trout, sautéed farmer's
market vegetables,
cauliflower risotto, beet chimichurri
32

Vegan Lentil Shepherd's Pie
braised green lentils & local vegetables,
aromatic potato mash
23

In order to ensure timely service for all of our guests, a maximum of three methods of payment will be processed per reservation.
A 20% service charge will be added to all parties of eight or more.
*These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

