
Soup & Salad     9
Cup of our soup of the day with a small house salad 
and a corn muffin. Add a side $3 

Asheville Salad   VG                          sm  6  lg  9            
Mixed greens, Granny Smith apples, raisins, roasted pecans
& Danish blue cheese, with honey mustard vinaigrette
Add Chicken $6

Louisiana Chicken Salad   14
Mixed greens with tomato & cucumber, topped with 
blackened chicken and choice of dressing
Substitute fresh or sautéed spinach $2

 

N.C. Style Fried Chicken Sandwich ✳         12
On a brioche bun and topped with cheddar cheese, 
Lexington coleslaw & pepper- vinegar sauce. Choose 1 side 

Catfish Po’ Boy                                                  15
Blackened or Fried (✳) on French Bread and topped with 
spicy remolaude. Choose 1 side

Smoked Beef Brisket Sandwich                   13
Our own slow smoked brisket on Challah bread topped with 
Lexington slaw and horseradish sauce. Choose 1 side

Blackened or Grilled Chicken Sandwich    11
Seared in Cajun spices, served on a brioche bun. 
Choose 1 side

  
HOUSE MADE DRESSINGS: 
Blue Cheese, Creamy Garlic, Spicy French,
Honey Mustard Vinaigrette, 
Lemon Tahini (V)   Balsamic Vinaigrette (V)

BOWLS

 SIDES

Macaroni & Cheese VG              5    
Homefries V                          4
Cheese Grits VG               4       
Sautéed Spinach V                      4 
Collard Greens            5
Corn Muffins or Biscuit           1  

Mashed Sweet Potatoes (w/nuts) VG  4
Red Beans & Rice             3 
Beans & Rice  V                                    3
Hoppin’ John or Jack  VG              5
House Salad              5
Fresh Fruit  V                                       4

See our Daily Specials for additional sides

some of our menu items may contain peanut products or shellfish  |   *eating raw or undercooked meat, fish or poultry may cause illness

Shrimp & Grits with Bacon                          15
Sautéed mushrooms & scallions with white wine 
and cream over cheese grits

Cajun Shrimp & Grits                                15
Sautéed mushrooms, scallions, spicy Cajun shrimp &
chicken andouille sausage with white wine 
and cream over cheese grits 

Jambalaya Cajun Stew                              13                
Spicy Cajun stew with chicken, chicken andouille 
sausage, peppers, onion & tomato served over rice

Crawfish Shrimp Étouffée                       16
Classic Creole stew served over rice

Red Beans & Rice                                                        8 
Cooked with chicken andouille sausage (stock)
and served over white or brown rice 

Hoppin’ Jack   VG                                                            8    
Vegetarian black beans topped with
cheddar cheese, tomato & scallions over white or brown rice

Hoppin’ John   VG                                                 8
Vegetarian black eyed peas topped with
cheddar cheese, tomato & scallions over white or brown rice

Add to  Hoppin’ Jack/ John or Red Beans:  
Blackened or Grilled chicken 6  Chicken Andouille 4  Fried Egg  2   

SANDWICHESSALADS



N.C. Style Crab Cakes                                     17
Made with claw & lump Blue crab meat. With lemon butter 
or sweet red pepper sauce. Choose 2 sides 

Salmon Cakes                                                      15
Made with fresh poached salmon.  With lemon butter
or sweet red pepper sauce. Choose 2 sides

Crawfish Cakes                               16
Spicy crawfish tail patties. With lemon butter or 
sweet red pepper sauce. Choose 2 sides

Black Bean Cakes   V                                      14
Made with black beans, scallions, cilantro and red & green 
peppers. Choice of either mango salsa (V) or roasted red 
pepper sauce (VG) on the side. Choose 2 sides

Southern Fried Catfish ✳                           16
Brined in buttermilk, served with lemon-caper butter
or tartar sauce. Choose 2 sides  

Blackened Catfish                                      15
Farm raised catfish filet seared with 
Wishbone Cajun spices. Choose 2 sides

Blackened or Grilled Chicken                14
Boneless breast seared in Cajun spices or marinated, 
grilled & served with mango salsa. Choose 2 sides
 
Veggie Platter                                             12                                         
Choose any 3 sides. Served with Yankee coleslaw 
& a corn muffin

   

SOUTHERN FAVORITES

Red Eggs VG   12
Two eggs any style on corn tortillas topped with cheddar 
cheese, chili ancho sauce, scallions, sour cream & cilantro 
salsa and bordered by black beans. 
Choose corn muffin, biscuit, or extra tortillas

Jambalaya Omelette    13
Spicy Cajun stew with chicken, chicken andouille 
sausage, peppers, onion & tomato. With corn muffin or
biscuit and homefries or grits

Millennial Omelette VG  13
Avocado, spinach and goat cheese. With corn muffin or
biscuit and homefries or grits

Fresh Spinach Omelette                           12
Spinach, tomato and mushrooms. Choice of:
cheddar, Swiss, feta, goat cheese or cream cheese
With corn muffin  or biscuit and homefries or grits

Chicken & Waffles                                      15 
Sugar waffle and fried chicken breast, served with maple 
honey butter and a side of fruit.  Add real Vermont Syrup 2.5

Corn Cakes VG                                              12
Corn meal, sweet corn and scallion cakes with
roasted red pepper sauce. With two fried eggs or one side

Wishbone Pancakes VG 9
Two buttermilk pancakes dusted with powdered sugar
Add fruit or chocolate chips for $1  Add real Vermont Syrup 2.5

Crunchy French Toast VG 11
Made with thick sliced Challah bread dredged in corn flakes
Add real Vermont Syrup 2.5

we are unable to accomodate separate checks or unlisted substitutions  |  an 18% service fee will be added to parties of 6 or more

LATE BREAKFAST

V=vegan
VG=vegetarian
✳=fried in peanut oil

Bacon   4
Chicken Andouille sausage   4
Pork or Turkey sausage patties  3

Apple Maple Chicken sausage  4
Vegetarian Breakfast links  3


