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B R E A K F A S T  
 

BISCUITS AND GRAVY  16 
Two Dry Ridge Farm Eggs, Buttermilk Biscuits, Sausage Gravy 

 
PARFAIT   15 

Greek Yogurt, Seasonal Berries, House Granola, Peanut Butter, Honey 
 

GOURMET MOUNTAIN MUSHROOM TOAST   17 
 Roasted Local Mushrooms, Soft Scrambled Eggs, Pecorino, Arugula 

 
BREAKFAST PLATE   16 

Two Dry Ridge Farm Eggs, Choice of Sausage or Bacon, Grits, Toast 
 

BENNE BREAKFAST SANDWICH   15 
Fried Egg, Cheddar, Bacon, Dukes Mayonnaise, Lettuce, Tomato, Kale Salad 

 
HUEVOS RANCHEROS*   18 

Two Dry Ridge Farm Eggs, Black Beans, Ranchero, Avocado, Cheddar Cheese, Crema 
 
CHICKEN & WAFFLES   18  

                          Fried Chicken Thighs, Hot Honey 
 

EGGS BENEDICT*   18 
Poached Eggs, Benton’s Ham, Hollandaise, Home Fries 

 
BUTTERMILK PANCAKES  14 

Mascarpone, Seasonal Compote, Graham Cracker Crumble 

 
 S I D E S 

 Bacon, Sausage,  
            or Ham 5 

Seasonal Fruit  4 
Avocado 4 

Home Fries  5 
Grits  4 

Pancake  4 
Biscuit/Bagel  6 

Toast/Gluten free  2 
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COCKTAILS 
   (Ask about our featured cocktails) 

                                   MIMOSA  8 
Orange, Cranberry, Pineapple, Grapefruit 

             BLOODY MARY  12 
      Infused Celery Seed Vodka, 
Crafted House Made Bloody Mary Mix 

Sub Kettle One +$1 
   MO BENNE BLUES    14 

 Vodka, Blueberry, Lemon, Lavender 
I GOT THE EARL GREY    14 

Rittenhouse Rye, Blackberries, Earl Grey Tea 
Lemon, Demi Simple Syrup, Angostura Bitters 

        THE DURHAMITE   16 
Conniption Kinship Gin, Pear, Honey, Rosemary, 

Lemon, Ginger Beer 
 

BEER & CIDER 
Draft 

OLD HICKORY RUBY LAGER 
Asheville, NC – 4%   7 

HIGHLAND TRAILBOUND HAZY JUICY ALE 
Charlotte, NC – 5.6%   7 

NOBLE CIDER BLUEBERRY HONEY ROSEMARY 
CIDER 

Asheville, NC- 6.9% 7 
NEW BELGUIM LeTERROIR FOEDER AGED 

AMERICAN SOUR ALE 
Asheville, NC – 6% 7 

OSKAR BLUES MAMA’S LIL YELLA PILS 
Brevard, NC- 4.7% 7 
Bottles & Cans 

FRENCH BROAD ‘GATEWAY’ KOLSCH 
Asheville, NC – 5.3%   6 

CATAWBA PEANUT BUTTER JELLY TIME 
BROWN ALE 

Asheville, NC – 5.7%   8 
HI-WIRE ‘LO-PITCH’ HAZY IPA (16oz) 

Asheville, NC – 5.5%   8 
HI-WIRE ‘HI-PITCH’ MOSAIC IPA (16 OZ) 

Asheville, NC – 6.7%  8 
MOTHER EARTH WEEPING WILLOW WIT   6 

Kinston, NC- 5%     
NOBLE PINEAPPLE HARD CIDER  6 

Asheville, NC- 5%     
NOBLE ‘VILLAGE TART CHERRY’ CIDER 

Asheville, NC – 6.4%     6 
NOBLE ‘APPLE PIE’ CIDER 

Asheville, NC – 5.0 %  6 
MILLER LITE 

Milwaukee, Wisconsin- 4.2% 5  
MICHELOB ULTRA  

Missouri, USA – 4.2%   5 
 
 
 
 
 
 
 

BY THE GLASS 
 

Sparkling 
PROA BRUT, CAVA 

SPAIN     14 
Juicy ripe pear, bright citrus, and a hint of toasted 

almond  
 

White 
 

 

MCBRIDE SISTER’S SAUVIGNON BLANC 
MARLBOROUGH, NEW ZEALAND    14 

Vibrant lime, peach, passion fruit with a hint of green 
bell pepper. Fruity but dry with an orange finish 

 
 

MCBRIDE SISTER’S CHARDONNAY 
CENTRAL COAST, CALIFORNIA    14 

Tastefully oaked, this is your textbook full-bodied 
white wine. 

 

SUN GODDESS PINOT GRIGIO 
VENEZIA GIULIA, ITALY    14 

Intensely aromatic, with tropical notes of passion 
fruit, banana, and melon and hints of spice. Well 

balanced between an intense acidity and smoothness 
 

 

Rosé 
LOVE DRUNK  

WILLAMETTE VALLEY, OREGON    15 
Sophisticated dry rosé with aromas of raspberry 

and orange blossom. 
 

    Red 
 

O.P.P PINOT NOIR 
WILLAMETTE VALLEY, OREGON   12 

Notes of bright cherry, baking spices and a bit earthy. 
A lovely satiny finish. 

 
 

STELLEKAYA MERLOT 
STELLENBOSCH, SOUTH AFRICA    14 

Red and dark berry fruit, floral perfume, and minty 
notes. 

 
 

LONGEVITY WINES 

CABERNET SAUVIGNON, CALIFORNIA    14 
Intense black cherry notes, rustic fruit with subtle 

vanilla and cocoa to a long, enjoyable finish 
 
 

  THE PEPPER POT, RED BLEND 
STELLENBOSCH, SOUTH AFRICA   14 

A blend of Syrah, Grenache, Mourvedre, Tannat to 
make a harmonious blend of pepper, piquant spices, 

and red berry flavors. 
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