
 The Restaurant at Gideon Ridge Inn 
To Go Menu 

Please Place Your Orders by 2pm  

First 
       

Pate, 12 
Local Chicken Livers, Sorghum Mustard, Michigan Cherries, Balsamic Reduction, Chives 

Escargot, 12 
Grilled Local Baguette, Cognac Mushroom Cream, Garlic, Parsley, Balsamic Reduction  

Thai Chicken Lettuce Wraps, 12 
Sweet Pepper, Red Onion, Mint, Cilantro, Crispy Rice Noodles, Sriracha Aioli, Citrus Ponzu  

Fried Softshell Crab, 16/32 
Wild Rice, Okra, Tomatoes, Sweet Peppers, Cajun Garlic Butter, Sweet Pea Succotash  

Artisan Cheese Plate, 16 
Chef’s Selection of Artisan Cheeses, Flat Bread Crackers, House Made Pickles, Olives, Michigan Cherries 

                                                                                                                                                                           
Charcuterie, 16 

Flat Bread Crackers, Olives, Sweet Drop Peppers, Sorghum Mustard, House Made Pickles 

or 
Meat, Cheese, & Pickles, 30 

Second 
  

Farmers Salad, 11 
Local Greens, Shallot Vinaigrette, Roasted Beets, NC Goat Cheese, Candied Pecans,  

Shaves Radishes, Grilled Croutons 

Pork Short-Rib & Lentil Soup, 10 
French Green Lentils, Purple Cabbage, Sweet Onion, Local Pea Shoots 

Third 

Prime Beef Striploin*, 38 
Buttermilk Mashed Potatoes, Broccolini, Baby Carrots, Applewood Smoked Bleu, 

 Balsamic Streak Sauce, Shaved Local Radishes 

NC Herritage Porkloin Chop, 28 
Guilford NC Grits, Mushroom Sauce, Sweet Pea & Blistered Corn Succotash, Baby Carrots, Pea Shoots  

Wild Caught Alaskan Halibut, 32 
Saffron & Sweet Pea Risotto, Salsa Verde, Preserved Lemon Broccolini,   

Baby Carrots, Shaved Radishes, Local Sunflower Shoots 

Lamb Shank*, 38 
Smoked Tomato Sauce, Mint Pesto, Pickled Shallots, Buttermilk Mashed Potatoes, Baby Carrots,  

Broccolini, Local Sunflower Shoots, Shaved Radish 

Dessert Course 10 

Salted Caramel Tart 
Dark Chocolate, Sea Salt, Whipped Cream, Blueberry Coulis, Fresh Fruit 

Bourbon Pecan Bar 
Whipped Cream, Salted Caramel, Candied Pecans 

    
Make Sure to Ask About Our Wine List and Suggested Pairings 

Order by Phone 828-414-4230 
Executive Chef, Hunter Womble      Chef de Cuisine, Preston Babb 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.


