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BRUNCH 

 
F&S OATMEAL   11 

Golden Raisins, Candied Ginger, Rhu Granola, Cinnamon Brown Sugar, Honey 
 

BENNE PARFAIT   11 
Rhu Granola, Fresh Berries, Greek Yogurt, Honey 

 
FRENCH TOAST    14 

Whipped Ricotta, Tamarind-Apple Butter  
 

 BISCUIT & GRAVY     12 
Two Eggs Your Way*, Sawmill Gravy 

 
THREE EGG OMELETTE*     14 

Grilled Zucchini, Red Onion, Bell Peppers 
Served with a Salad of Winter Greens 

 
BENNE BREAKFAST SANDWICH   16 

Pork Sausage, Scrambled Egg, Cheddar Cheese, Pepper Jelly on a Rhu English Muffin  
Served with Home Fries  

 
SWEET POTATO HASH    14 

Local Vegetables, Sweet Potatoes, Cheddar Cheese, Pepper Jelly, Fried Egg 
 

MARY JO JOHNSON PLATE  19 
Two Eggs Your Way*, Home Fries, Bacon, Pork Sausage, Brioche Toast 

 
HAITIAN GRIOT (PORK SHOULDER)   23 

F&S Grits, Kidney Beans, Pikliz, Citrus Jus 
 

COUNTRY HAM SKILLET- 18 

Scrambled Egg, Red Potatoes, Country Ham, Lemon Chive Aioli, Green Tomato Relish 
 

 
SIDES 

 
Heritage Farms Bacon 

Pork Sausage 
F&S Grits 

Home Fries 
Buttermilk Biscuit 

Brioche Toast 
4.5
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COCKTAILS 

 

 
MIMOSA 

Orange, Cranberry, Pineapple   8 
 

BLOODY MARY 

Vodka, House Bloody Mary Mix   10 
Sub Chemist Gin +$1  

 

HOUSE COLLINS   13 
Vodka, Salted Maple Soda   

 

TEA TIME TODDY 
Rye, Blackberry, Earl Grey, Lemon   13 

 

CARDAMOM AND BANANA 
Rittenhouse Rye, Cognac, Cardamom, 
Giffard Banana, Cardamom Bitters   14 

 

 
SWEATER WEATHER  14 

Tequila, Aperol, Antica Formula 
 try with Mezcal $2 

 

BEER 

 

draft 

TRU LIGHT LAGER 
Wilmington, NC 4.2%  6 

 

ARCHETYPE ‘COMMITMENT PHOBIA’ IPA 
Asheville, NC – 5.5%   8 

 

URBAN ORCHARD ‘GINGER CAMPAIGN’ CIDER  

Asheville, NC – 6.5%   8 
BURIAL 'FROZEN RELICS’ SAISON 

Asheville, NC - 4.2%   8 
 

HIGHLAND ‘THUNDERSTRUCK’ COFFEE PORTER 
Asheville, NC – 5.8%   8 

 
 

in bottles/cans 
DSSOLVER “WICKED ENGINE” PUMPKIN SPICE 

CHEESECAKE SOUR 16OZ 
Asheville, NC – 5.0%    7 

FOOTHILLS BREWING ‘JADE’ IPA 
Winston-Salem, NC – 7.4%     6 

HIGHLAND BREWING ‘GAELIC’ ALE 
Asheville, NC – 5.5%   6 

NOBLE ‘STANDARD BEARER’ CIDER 
Asheville, NC – 5.0%     6 

HIGHLAND ‘STARCHASER WHITE’ ALE 

Asheville, NC – 4.8%   6 

HI-WIRE ‘HI-PITCH’ MOSAIC IPA 

Asheville, NC – 6.7%   6 
 

BOTANIST & BARREL ‘CôTE DE CAROLINA’ CIDER 

Asheville, NC – 7.5%  (375mL)  21 

 
WINE BY THE GLASS 

 

Sparkling 
COL SOLIVO PROSECCO EXTRA DRY 

VENETO, ITALY    12 
Aromatic apple and citrus notes on the nose with a 
creamy mid-palate, finishing slightly dry. A classic, 

well-rounded Prosecco. 
 

white 
DOMAINE DES LAURIERS, ‘VERMENTINO’  

PAYS D’OC, FRANCE    10 
Vigorous nose with both fruity aromas and floral 
notes. Smooth on the palate with a slightly acidic 

finish 
RAATS CHENIN BLANC, STELLENBOSCH, 

SOUTH AFRICA    10  
A zesty citrus flavor linger on the palate, with a long 

mineral finish. 
MCBRIDE SISTER’S SAUVIGNON BLANC 

MARLBOROUGH, NEW ZEALAND   11 
Fresh, bright, and bold citrus fruits. 

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 
with a long finish 

MCBRIDE SISTER’S CHARDONNAY 
CENTRAL COAST, CALIFORNIA    12 

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

 

rosé 
MCBRIDE SISTER’S ‘BLACK GIRL MAGIC’ ROSÉ 

CENTRAL COAST, CALIFORNIA    13 
Sophisticated dry rosé with aromas of raspberry 

and orange blossom. 
 

red 
O.P.P. PINOT NOIR 

WILLAMETTE VALLEY, OREGON    15 
Earthy, spicy, floral, herb framed flavors of cherry 

with gingery, wood-spice tones. 
FLA VINO FANTI TOSCANO ROSSO, ITALY    12 
This 100% Sangiovese uses fruit that is ripe and 

mature, offering powerful yet balanced structure. 
CHATEAU M MERLOT 

MONTRAVEL, BORDEAUX, FRANCE    12 
Soft and fruity, this merlot offers French 

sophistication with light spice. 
FINCA DECERO MALBEC 

MENDOZA, ARGENTINA    11 

Brightness complements its dark berry hues. 
LONGEVITY WINES 

CABERNET SAUVIGNON, CALIFORNIA    12 
Intense black cherry notes, rustic fruit with subtle 

vanilla and cocoa to a long, enjoyable finish 
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