Upcoming Events
Music: Friday, Gerry Herndon / Saturday, Tim Austin / Sunday, Mt. Gypsy

Weekend Specials
October 9th and 10th
Join us for our weekend specials and enjoy some of the Chef's German Themed Creations

Tonight's Fresh Catch

"German Style Atlantic Salmon"
Pan Seared Fresh Salmon Filet with Potato-Scallion Résti Potatoes, Brown Butter Riesling Sauce and Bacon
Braised Red Cabbage
328.99
Wine Pairing Recommendation: SAARSTEIN, Riesling, Germany $13 glass, $50 bottle
Tasting Notes: Peach, Floral, Mineral and Crispy Acidity

The Chef’s Oktoberfest Entree Creation

"Bavarian Filet Mignon Tips"
Flash Seared with Mushrooms and Onions, Mdrzen, Dusseldorf Mustard
and Creme Fraiche Demi
with Horseradish Whipped Yukons and Bacon Braised Red Cabbage
$329.99
Wine Pairing Recommendation: HERDSMAN, Cabernet Sauvignon Blanc, Dunningan Hills, CA.
815 glass, $58 bottle
Tasting Notes: Black Cherry, Blackberry, Plum, Vanilla and Toasted Oak

Join us for our next 5 course ‘The Guilded Harvest” Wine Dinner on October 22nd
Ask you server for the menu and details

Special Date Reminders / 828-835-3287
“The Guilded Harvest” Wine Dinner — October 22nd
October 31°, Halloween
Order your “Harvest At Home” by November 20th
Thanksgiving Dinner November 26th from Noon to 7pm







