Cold Sandwiches whole [ half

*Classic Roast Beef 9.95/5.49
local HNG top round on with cheddar cheese,
horseradish cream, lettuce, tomato & pickled

onion on marble rye

8.95/4.79
our roasted turkey with havarti cheese, Lusty
Monk honey mustard, mayonnaise, lettuce,
tomato & avocado on wheat

Original Turkey

Chipotle Turkey Club 9.95/5.49
our roasted turkey, applewood bacon, sharp
cheddar, avocado, Lusty Monk chipotle mustard,
mayonnaise, lettuce and tomato on multigrain
8.95/4.79

smoked ham, sliced brie, our spiced cranberry
chutney, lettuce & red onion on crusty roll

8.95/4.79
smoked ham, Giacomo’s pepperoni & provolone
lettuce, roasted red peppers, a splash of olive il
& balsamic on crusty roll

Napoleon

Tuscan

Martha’s Egg Salad BLT 8.95/4.79
local egg salad, applewood bacon, avocado,
lettuce & tomato on wheat

Shrimp Roll 10.95/5.99
our creamy bay shrimp salad, lettuce, tomato on
buttered hoagie

Pimento 795/ 4-29
our pimento cheese, lettuce & tomato on wheat

*Consuming raw or undercooked beef may increase your risk of
foodborne illnesss, especially if you have certain medical conditions.

Wanna build your own? No problem.
Gluten Free focaccia available from
13 +75/ +1.50
Kid friendly options available too!

ALL sandwiches come with kettle chips &
our homemade pickle

Hot Sandwiches whole [ half

Reuben 9.95/5.49
our homemade corned beef & sauerkraut,

melted swiss & our Russian dressing on rye

*Beef + Blue 9.95/5.49
HNG Farms top round, Ashe County Blue, pickled
onions, wilted spinach and Lusty Monk mustard
on multigrain

8.95/4.79
crispy buttermilk fried chicken, jalapeno-lime

Shazamwich

slaw & mayonnaise on buttered hoagie

8.95/4.79
our roasted turkey, brie, sliced crispy apple,

Pilgrim

Lusty Monk honey mustard & pickled onions on
multigrain

Yellowfin Tuna Melt 9.95/5.49
our caper tuna salad, melted havarti, lettuce &
tomato on marble rye

7:95/4.79
garlic thyme roasted mushrooms, shaved

Forager

zucchini, balsamic tomatoes, melted havarti,
and wilted spinach on crusty roll

9.95/5-49
our pimento cheese, applewood bacon & tomato

Pimento + Bacon = Love

served hot on multigrain
Please allow 12-15 minutes for Hot Sandwiches.

Soup by the Cup $3.79 / Bowl $4.99 / Quart $9.29

We feature at least two Soups daily made from our
homemade stocks. We also have dozens of fresh made
seasonal salads to accompany your sandwich.

Please check our website for daily updates!
www.67biltmore.com/specialsoftheday/

Breakfast Menu

Available Monday - Friday 8am - 11am
Saturdays 8am - 12pm

Plates

Classic French Toast 6.95
our Homemade “67” Challah bread & pure maple syrup
Add Fruit Compote & Toasted Nuts +$2 Extra Syrup +$1
Corned Beef Hash 7.95
Corned beef brisket, home fries and sautéed onions
with toast & jam (“67” biscuit instead of toast +$1)
*Add a local egg +1.50 *or two +3.00 (any style)
South of the Border Hash 8.95

Our delicious Chorizo sautéed with onions and home
fries and topped with ranchero salsa, avocado, cilantro
& served with toast & jam (“67” biscuit instead of toast
+4$1) *Add a local egg +1.50 *or two +3.00 ( any style)
*Huevos Rancheros 9.95 (GF)

Crispy corn tortillas topped with homemade chorizo,
beans, peppers, onions, ranchero salsa, avocado,
crumbled queso and served with two local eggs (any
style)

Biscuit & Gravy 4.99

Our “67” biscuit warmed & topped with savory herb
sausage gravy.

Add buttermilk fried chicken breast +4.29

*Add a local egg +1.50 *Or two! +3.00 (any style)
*Build Your Own Omelet 6.95

Made with local eggs and served with toast & jam
(“67 biscuit instead of toast +4$1)

Pick 1 cheese : cheddar, swiss, havarti, provolone, local
chevre, brie

Pick 2 veggies: spinach, kalamata, onion, broccoli,
mushroom, tomato

Bacon or Sausage in Omelet + 1.50

*Local Egg (any style) 4.29

with your choice of toast or a fresh baked “67” biscuit
each additional egg +1.50



Breakfast Sandwiches
All sandwiches can be made with Eat More Bakery
gluten free Focaccia for +1.50
Crispy Buttermilk Fried Chicken Biscuit 5.49
Served with Spicy Chipotle Mayo
Add Applewood Bacon +1.50
Add a Local Egg +1.50
*Local Egg & Cheese Biscuit 4.29
Add Applewood Bacon +1.50
Add Maple Sage Sausage +1.50
The Morning Forager 6.49
Local eggs, wilted spinach, balsamic roasted tomatoes
& melted havarti served on Annie’s multigrain
Ya Bacon Me Crazy 7.49
Local eggs, cheddar, applewood bacon & balsamic
roasted tomatoes served on Annie’s wheat bread
Smoked Hammy Sammy 7.49
Local eggs, swiss, smoked ham & wilted spinach
served on Annie’s multigrain
The Other French Toast small 4.29 / large 6.49
Open faced crusty baguette, melted brie and fruit jam

Bowls
Maple Coconut Granola Bowl 6.95 (GF)
Layered with Wholesome Country Yogurt & fresh cut
fruit
Hot Oatmeal Bowl 5.49
Lightly sweetened and topped with dried fruits & nuts
(no sugar available upon request)
Forager Quinoa Bowl 7.95 (GF)
Quinoa with wilted spinach, roasted mushrooms &
balsamic tomatoes, avocado, toasted nuts & tahini
sauce on the side
*Add a local egg +1.50 or two! +3.00 (any style)
Add Round Mountain Chevre +1.50

Add Yellowbranch cheese curds +1.50
*Consuming raw or undercooked eggs may increase your risk of food-
borne illnesss, especially if you have certain medical conditions.

Sides
Applewood Smoked Bacon 3.59
Maple Sage Breakfast Sausage 3.59
Spicy Chorizo 3.59
Herb Sausage Gravy 3.59
Home Fries 2.99
“67” Biscuit with butter & jam 2.00

Call ahead to order our Casseroles & Lasagnas
Most of the time we only need 24 hour notice!

Half serves 4 | Whole serves 9
gf = gluten free df = dairy free

Casseroles and Lasagnas
Chicken Cacciatore (gf,df) 23/46
Chicken Pot Pie 21/42
Chicken Pot Pie (Fried Green Tomato crust) 21/ 42
Chicken Tetrazini 21/ 42
Thai Curry Chicken w/ Rice (gf,df) 23/46
Moroccan Chicken w/ Rice (gf) 23/46
Spanish Style Chicken w/ Wine, Olives, Dried Fruit (gf,df)23 / 46
Chicken Country Captain(gf,df) 23/46
Steak and Ale Pot Pie 28/56
Beef Stroganoff w/ Egg Noodles 31/ 62
Hearty Beef Stew 31/62
Shepherd’s Pie w/Local Beef (gf) 28 /56
Irish Lamb Stew 32/64
Braised Lamb in Wine w/ Polenta (gf) 32/64
Lamb Curry Indian style (gf) 32/64
Plain and Creamy Mac and Cheese 18/36
Bacon Scallion Mac n Cheese 21/ 42
Mac and Cheese with Roasted Veggies 18/36
Mac and Cheese with Butternut Squash 18 /36
Local Beef ChiliMac 21/ 42
Ham and Swiss Mac and Cheese 21/42
Eggplant Parmesan (w/o pasta) 19/ 38
Polenta w/ Rstd Veggies & Marinara (gf) 19/38
Thai Curry w/Tofu & Veggies (gf,df) 19/38
Cheddar Vegetable Pot Pie 19/38
Indian Butternut Chick Pea Curry (gf, df) 19/38
Vegetarian Shepherds Pie with Sweet Potato (gf) 19/38
Moroccan Lentil Veggie Pot Pie 19/38
Tuscan Veggie Stew w/ Eggplant, Olives & Rice (gf/df) 19/38
Shrimp & Grits  (gf,df) 30/60
Mango Shrimp Curry w/ Rice (gf,df) 30/60
Shrimp Scampi 30/ 60
Seafood Pot Pie 30/60
Summer Squash Casserole 19 /38
Tomato Pie with Yellowbranch Cheese (round pan) 19
Potatoes Au Gratin 19 /38
Butternut Sage Gratin 19/ 38
Traditional Beef (local) 26/52
Italian Sausage & Bell Peppers 26 /52
Vegetable (squash, bell pepper, etc) 20/40
Spinach, Artichoke & local Chevre 21/42
Portobella Mushroom & Basil Pesto 21 [ 42
Pesto Chicken 24/48
Mushroom, Kale & Pecorino 24 /48

BILTMORE

DOWNTOWN EATERY & CATERING

Eatery Menu

Monday - Saturday 8am-6pm
67 Biltmore Ave.
Asheville, NC 28801

Our Eatery features fresh, healthy &
seasonally inspired salads, grilled meats
and entrée options in the deli case along
with the breakfast, lunch sandwich and
casserole options found here.

Our sunlit space has plenty of room for
casual meetings or for kids to roam.
Our catering options include deliveries and
full service on and offsite catering.

We cook. You eat. Everybody’s happy.
828.252.1500
67biltmore.com
hello@67biltmore.com
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