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
Chophouse Wedge

Jumbo Shrimp Cocktail

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

housemade cocktail sauce,
lemon, horseradish
18

Market Soup
seasonally inspired
9

Local Greens Salad
english cucumbers, cherry tomatoes,
baby radishes, red wine vinaigrette
10

Carolina Bison Meatballs

Roasted Beets

Fried Green Tomato & Mozzarella

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

fried green tomatoes, fresh mozzarella,
arugula, lemongrass vinaigrette
15

char siu, pork belly, chives
15

ENTREE SALADS
Sunset Chicken Caesar

Lobster Cobb

romaine, garlic crouton, parmesan,
caesar dressing
18

applewood smoked bacon, eggs,
tomatoes, blue cheese, cucumbers,
house ranch
25

Steak Salad*

Terrace Salmon Salad*

applewood smoked bacon, blue cheese crumbles,
tomato jam, charred onion vinaigrette
28

local field greens, cherry tomatoes,
candied almonds, lemon-poppyseed dressing
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.

SANDWICHES
Crab Cake Sandwich
tomato, lettuce, firewalker remoulade,
toasted bun, fries
18

Fried Green Tomato “BLT”
hickory smoked bacon, lettuce, roasted garlic aioli,
multigrain bread, local greens salad
17

Pesto Chicken Salad Melt
provolone cheese, multigrain bread, local greens salad
17

Whole Grain Burger
cashew, lentil, mushrooms, lettuce, tomato,
onion, smoked mayo, toasted bun, fries
16

Smashed Cheeseburger*
american cheese, lettuce, tomato, onion,
signature sauce, toasted bun, fries
15

MAINS
Sunburst Trout*
sautéed kale & caramelized onions, carolina aromatic rice, lemon-parsley beurre blanc
25

Ashley Farms Chicken*
local grilled chicken breast, roasted mushrooms, pan seared yukon gold potatoes, herb chicken jus
22

Shrimp and Grits*
green tomato chutney, roasted corn, soft poached egg
24

Vegan Lentil Sheperd’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.

