
PA N  S E A R E D  S E A  S C A L L O P S 

celery root puree, roasted brussel sprouts, apple & arugula 
salad, bacon lardons —32*

W O O D  G R I L L E D  B R A S S T O W N  B E E F  S T R I P  S T E A K

10 oz, fried potatoes, fall vegetables, blue cheese —40*

PA N  R O A S T E D  J O Y C E  F A R M  ½  C H I C K E N

paw paw bbq glazed airline breast, smoked & pulled dark 
meat, tcorn bread,6 hour collard greens,potlikker, jus—24

S U N D AY  G R A V Y

pork and beef meatballs, italian sausage, preserved

tomato sauce, grilled broccoli rapini,

farm & sparrow polenta  —22

W O O D  G R I L L E D  H E R I TA G E  P O R K  S H O U L D E R

sweet potato mole, creamed greens, roasted winter squash, 
queso fresco, radish, coriander  —24

H A N D  C U T  PA P PA R D E L L E

braised lamb, roasted oyster mushrooms, arugula,

confit tomatoes, wild ramp pesto, parmesan —24

PA N  R O A S T E D  G R O U P E R

carolina gold rice, grilled shrimp, soft herbs, 

nc shrimp bisque —28*

C A R O L I N A  G O L D  R I C E  M I D D L I N ’  R I S O T T O

anson mills gold saffron rice, wild mushroom ragu, bourbon, 
pistachio dukkah, cauliflower agrodolce —18

D I N N E R

S M A L L  P L A T E S

*items are served raw or undercooked, or may contain raw or undercooked ingredients. consuming raw 

or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness.
@M A R K E T _ P L A C E _ A V L

W E  S U P P O R T  O U R  L O C A L  F A R M S  &  A R T I S A N  

P R O D U C E R S  I N  A S H E V I L L E ,  &  P R O U D L Y  

P U R C H A S E  S U S T A I N A B L E  S E A F O O D

- Executive Chef, William Dissen

L A R G E  P L A T E S

M A R K E T  S A L A D

local lettuce, radish, fennel, carrot, spiced cashews, 

3 Graces manchego, herb vinaigrette —9	

T R U F F L E  &  H E R B  F R I E S

sea salt, roasted garlic aioli —6

T O G A R A S H I  S E A R E D  T U N A

bourbon barrel tataki sauce, japanese turnip,

radish & watercress salad —16

P E A R  S A L A D

arugula & fall greens, local pear, roasted pear 

vinaigrette, clemson blue cheese, ciabatta crouton, 
roasted walnuts   —12

W O O D  G R I L L E D  C H I C K E N  S K E W E R S

vietnamese glaze, pepper mash aioli, pickled daikon & 
carrot, crushed peanuts, fresh herbs—12

H O U S E - M A D E  P I C K L E S

trio of pickled or fermented vegetables —5

K A L E  F R I T T E R S

goat cheese buttermilk, carnitas spice,

house hot sauce  —8

P E I  M U S S E L S

roasted garlic, white wine, Lusty Monk mustard, 

grilled bread —14

C H E E S E  P L AT E

crackers, seasonal garnish —16

C H A R C U T E R I E

selection of house-made and locally cured meats,

pickles, crostini —15 

S I D E S

M A C  &  C H E E S E
smoked cheddar mornay, benton’s country �ham, 

green peas, herb crust —8

G R I L L E D  B R O C C O L I  R A P I N I ,

herbs, lemon, garlic, bread crumb, bottarga —8

S T U F F E D  S Q U A S H  - 1 0
quinoa and Carolina gold pilaf,


