
 

BAR & LOUNGE 

 

Spring 
 

Snacks 
 

Savory 

 

Hot Buttered Popcorn 

 White Truffle Oil, Truffle Sea Salt 

6 

Hand Cut Potato Chips  

 Sea Salt, Malt Vinegar, Buttermilk Dip 

7 

Deviled Organic Eggs 

Bacon, Chives, Smoked Trout Roe 

6 

 

Sweet 

 

“Cookies & Milk”  

Chocolate Chip Cookies, Milk Mousse 

5 

“Coffee & Donuts”  

Fresh Cinnamon Donuts, Coffee Cream 

5 

 

 

 

Appetizers 
 

Grilled Pizza 

 Caramelized Onions, Maitake Mushrooms, Carolina Brie 

13 

Popcorn Sweetbreads 

Mustard Potato Puree, Sherry Vinegar, Frisee Salad 

15 

Artisan Cheese Plate 

 House Made Fruit Compote, Toasted Walnut Baguette 

15 

Boneless Chicken Wings 

Panko Fried, Ashe County Blue Cheese, Pickled Celery  

16 

Chilled Rock Shrimp  

Smoked Pepper, Pickled Okra, Sun-Gold Tomatoes 

18 

 

 

 

Soups/Salads 
 

Artichoke Soup 

 Baby Leeks, Meyer Lemon, Tomato Relish, Fried Capers 

8 

Spring Lettuces 

Grilled Vegetables, Sheep’s Cheese, Garlic Dressing 

11 

The Umstead Signature Caesar 

Brioche Croutons, White Anchovy, Aged Parmesan 

14 

 

With Chicken 19 

 

 



 

BAR & LOUNGE 

 

Spring 
 

Sandwiches 
 

The Umstead Burger 

Heirloom Tomatoes, House Pickles, Truffle Fries 

Choice of Cheese 

16 

Pork Belly Sandwich  

 Ciabatta, Pickled Okra, Mustard, Smoked Cheddar 

14 

 Truffled Crab Salad 

 Toasted Croissant, Vegetable Chips, Petite Mache 

18 

 

 

 

Entrées 
 

  Lobster Macaroni & Cheese  

Aged Fiscallini White Cheddar, Buttered Focaccia Crust 

24 

Farmers Macaroni & Cheese 

Local Farmer’s Cheese, Spring Vegetables, Fresh Herbs 

18 

Hot Smoked Salmon 

 Fennel and Leek Hash, Horseradish Mustard, Olive Relish 

25 

 Seared Red Snapper  

  Marble Potatoes, Spring Beans, Sweet Pepper-Miso Broth 

26 

 Roasted Young Chicken 

  Creamy Rice, Sweet Peas, Carrots Tarragon Chicken Jus 

24 

 Oak Grilled Strip Steak 

  Marrow Potatoes, Spring Vegetables, Sherry Barbecue 

29 

Three Egg Omelet 

 Blue Crab, Manchego, Shiitake Mushrooms, Petite Herbs 

18 

 

 

 

Desserts 
 

Carrot Cake 

Cream Cheese Flan, Cinnamon Caramel, Raisins, Pecans 

9 

Chocolate Tart 

74% Dark Ganache, Salted Caramel, Horchata Ice Cream 

9 

Catalan Brûlée 

 Lemon Custard, Blueberry Verbena Jam, Poppy Seed Cake 

9 

Coconut Cake 

Yuzu, Strawberries, Lime Meringue, Strawberry Sorbet 

9 

Ice Creams & Sorbets 

Pistachio, Strawberry, Rhubarb, Buttermilk Lime, Apricot 

8 

 
We respectfully request parties of six or more provide one form of payment. 

A 20% gratuity will be included for parties of six or more. 


