
 
Family Style a La Carte Sunday to Thursday 
 
Please select one entrée and with your choice, your table will receive a Family 
Style House Salad along three vegetable and potato sides with your entrees. 
And then dessert choices are also included. 
 

All of this is included with the entrée choice and its price.   
 

Starting With Farm Breads -classic Southern Yeast Rolls  
and Gluten Free Corn Bread  with our own Graves Mountain Apple Butter.  
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~  

 
Sample Menu – items will change 
Individual Entrée Choices 
 

Roasted Chicken GF  
Seared, roasted quartered $25 
 

Chicken Pot Pie 
Traditional roasted chicken folded into seasoned cream sauce with heaps of 
sauteed vegetables, onion, celery and baked with a puff pastry topper. $23 
 

Rose River Valley Pot Roast 
Slow cooked pot roast with heaps of vegetables. Not GF as uses a flour roux 
$27 
 

Smoked Beef Brisket GF 
From our big smoker $25 
 

Ribeye Steak GF 
12 oz grilled ribeye with herbed compound butter, GF  $33 
 

Country Meatloaf with Caramelizd Onion 
The comfort food. $21  
 

Smoked Pulled Pork with Apple Butter Saucing 
GF $23 
 

Vegetarian Lasagna VEG 
Grilled vegetable including eggplant with ricotta cheese sauce. $23 
 

Shrimp and Grits Cakes - traditional Outer Banks GF 
Sauteed shrimp laid with Wade’s Mill organic stone ground grits cakes topped with a smoky tomato 
compote. $29 
 

Burger 
8 oz burger. Lettuce, tomato, grilled bun, and all the sides and desert  
Plus all the sides, starter salad, and dessert $18 
 

Meatloaf BLT on Bun 
10 oz griddled meatloaf topped cheddar, bacon, lettuce, and tomato.  
Plus all the sides, starter salad, and dessert $18 
 

Junior Menu $7 
Chicken Strips 
Grilled Cheese 
PBJ 
With all the sides and dessert  
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Beverages 
Teas, Coffees, Sodas - Pepsi - $3.50 pp endless refills. 

Youth pricing 14 to 6 years – half price | 5 Years and under -  free 

Specials of the Day 
 
Tuesday  
Cornmeal Crusted Skillet 
Fried Catfish 
 
Friday  
Cornmeal Crusted Skillet 
Fried Trout 
 
Sunday Lunch 
Skillet Fried Chicken 
 



 
 

Friday and Saturday Buffets 
Southern with a Twist 

 
On many Friday and Saturday mornings and evenings, we serve as a buffet. 

Sunday through Thursday we serve “A La Carte Family Style” with many entrée choices. 
 

Your server will bring you a selection of home baked bread – traditional yeast rolls and gluten free 
cornbread along with our own Apple Butter from the orchard, stirred in our preserve kettles by many of the 

same team working in the kitchen. 
 

Local Wines, Beers, Spirits, Moonshine 
 And Our Own Hard Cider – Graves Mountain ”Squeeze” – please ask for a taste. 

We won the Silver Cup Governor’s Cider Award, 2022. 

Adventuring in the Blue Ridge 
 

9:00 am – Saturday & Sunday – Egg collecting at the Chicken Coop |  
9:30 am Farmyard Animals, Goats, Calf, Pigs 

Nature Walk 11 AM Saturday, meet on the Main Lodge Porch |Horseback Rides – Tuesday-Sunday 
Fishing in the two nearby rivers & our ponds. 

Guide Tim for fishing and hiking. 
Hiking and Walking Trails – 18 miles of easy to challenging trails.  

Massage – Reserve with the Reservation Office. 
Lessons and learning – most every weekend 

 

 
Friday Night – Sample Menu 

 
Garden Salad with a Vinaigrette, Traditional Ranch Dressing  

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Stewed Tomatoes  

Grilled Herb Vegetables with Seasonal Glaze   GF 

Cheesy Potato Gratin 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Entrées 

Vegetarian Quiche of the Week with Gluten Free Crust 

Rachel’s Chicken Pot Pie with Puff Pastry 

Trout  - Skillet Fried    GF 

Smoked Pork BBQ  GF 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Desserts Including 

 
Traditional Layer Cakes  

 

Ghirardelli Chocolate Brownie  

Apple Pie – Flaked Crust 

Apple Crisp with Oats, Walnuts and Spices  GF 

Vanilla Ice Cream on own, with Chocolate Sauce 

or use with any other dessert 

 
 
 
 
 
 
 
 
 
 
 
 
 

Saturday Night - Sample Menu 
 

Spinach and Goat Cheese Salad  with Berries  
Garden Salad with Vinaigrettes, Traditional Ranch Dressing  

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Corn Pudding 

Twice Baled Potatoes  GF 

Herb Roasted Vegetables GF 

Baled Spiced Apples 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Entrées  
Rib Eye Steak 

Roasted Apple Butter Chicken 
Cheese Burgers 

Steamed Shrimp 
Vegetable Lasagna 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Desserts Including 

 

Traditional Layer Cakes  

Ghirardelli Chocolate Brownie  

Apple Pie – Flaked Crust 

Apple Crisp with Oats and Walnuts and Spices    GF 

Vanilla Ice Cream on own, with Chocolate Sauce 

or use with any other dessert 




