
 
 
 

~  Soups ~ Salads ~ Starters ~ 
 

The Original Waldorf Salad                                12                            

       The American Classic Created in New York’s Waldorf = Astoria in 1896 with  
          Candied Walnuts Celeriac and Crisp Apple 
 

Bowman Biltmore Waldorf Salad                          11                            

       The 1929 Favorite of our Original Owner, the Bowman Biltmore Waldorf Salad  
          Adds a Unique Twist from the Classic Waldorf, with the Addition of a  
          Dijon Mustard Vinaigrette 
 

Roasted Tomato Soup                                   8 

       Herb Cheese Crisp & Garlic-Saffron Aioli 
 

Biltmore Classic Caesar Salad          11 

       An American Classic  
   Add Pesto Roasted Shrimp….8 

   Add Grilled Basil Chicken…6 
 

Mixed Baby Greens           9 

       Picoline Olives, Goat Cheese, Black Mission Fig Puree & Quince Vinaigrette 
 

Heirloom Tomato & Buffalo Mozzarella       13 

       Cured Ham, Arugula & Aged Balsamic 
 

Sweet Bay Shrimp          14 

       Baby Arugula, Corn Herb Fritter & Mango Horseradish 
 

Caramelized Diver Scallop           15 

       Braised Beef Short Rib Ravioli, Frisee, White Beet Horseradish 
  

Chilled Ahi & Baby BeET          17 

       Pickled Red Onions, Frisee & Queen Creek Olive Oil 
 

Lemon Poached Hawaiian Prawns        16 

       Avocado, Sweet Corn  Salad 
 

Bosc Pear & Maytag Blue Cheese Tart        12 

       Arizona Baby Greens, Petite Compari Tomatoes, Roasted Pecans &  
          Sweet Wine Vinaigrette 
 
 

 

 

 
 

Today’s  Table D’Hote   
 

Friday-August 15th  
   

~  First Course  ~ 
 

Roasted Tomato Soup 
Herb Cheese Crisp & Garlic-Saffron Aioli 

 
~  Second Course  ~ 

 

Wild Salmon 
Roasted Garlic Potato Pasta, Baby Spinach & Heirloom Tomato Emulsion 

 
 
 

~  Third Course  ~  
 

Sweet mango & summer melon 
Lemon Grass Citrus Broth, Lavender Meringue Biltmore 

Grown Orange Sorbet 
 
 

Three Course Tasting Menu 
$29 

 
 
 
 
 
 

 
 
 

~ Main Course ~ 
 

Wild Salmon               31 
       Roasted Garlic Potato Pasta, Baby Spinach & Heirloom Tomato Emulsion 
 
Alaskan Halibut                             32 
       Truffled Cream Corn, Leeks, Baby Green Beans, Arugula & Carrot Puree 
 
Aged Buffalo New York Loin                                       35 

       White Cheddar & Yukon Puree, Creamy Arugula & Rosemary Jus 
 

Filet of Beef Tenderloin                32 

       Sweet Onion & Blue Cheese Crust, Pan Roasted Marble Potatoes &    
           Brussels Sprout Petals 
 

American Prime Burger*               16 

       Tomato Marmalade & Shoestring Potatoes 
 

House Made Sea-Salt Pasta              28 

       Duck Confit, Oregon Wild Mushrooms, English Peas, Black Mesa Ranch       
          Goat Cheese & Foie Gras Butter 
 

Rigatoni & Cheese               23 

       Oven Dried Tomato Pesto, Grilled Asparagus, Baby Spinach & Roasted Peppers 
 
Free Range Pan Roasted Chicken             28 

       Lemon Thyme Potato Puree, Baby Heirloom Vegetables & Veal Demi  
 

Biltmore Chicken Breast Sandwich                         15 

       House Smoked Bacon, Crisp Iceberg, Thick cut Tomato & Lemon Charred Chicken,  
          Sea Salt Potatoes & Chipotle Aioli 
 

Oven Roasted Chicken Salad                                    16 

       Mixed Baby Field Greens, Candied Walnuts Warm Goat Cheese &  
           Creamy Balsamic Vinaigrette  
 
 

 
 

An automatic gratuity of 18% will be added to parties of eight or more. 
 

*We are required to inform patrons that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.  These items include 
raw oysters, raw egg Caesar salad and hamburgers.  Information on the ingredients of any item served will be provided upon request.  Please direct inquiries to the restaurant manager. 


