Appetizers

Hot Pepper Peach Jam & Goat Cheese Crostini

A truly local treat 5.75

House Salsa
Made with all the right flavors and spices. 3.99

Queso
Creamy cheese dip with a Mexican kick. 4.49

Candy Yam Fries

A big bowl of sweet potato fries topped with
brown sugar, pecan crumbles &
marshmallows 5.99

Cheesy Fries
A big bowl of french fries topped with torn
bacon, cheddar, mozzarella & ranch. 5.99

Make It A Sampler Try
3 Dips For 12.79

Guacamole
Made fresh to order each and every time 4.99

Soup Always Homemade.
Chicken Enchilada

Today’s Vegetarian Soup

Spinach & Artichoke Dip
Creamy homemade dip served with fresh
fried tortilla chips 5.99

Salads

Mug 3.69 Bowl 4.99 Stick Boy Bread Bowl 5.99 Each salad we serve is made with organic greens

Quesadillas

Chicken’dilla
Diced grilled chicken, pepper jack & cheddar
cheese & house salsa Half 4.99 Whole 8.49

Veggie'dilla

Grilled red peppers & onions, spinach, pepper
jack & cheddar cheese & house salsa

Half 4.99 Whole 8.49

Porto’dilla

Grilled red peppers, onions, portos, pepper
jack & cheddar cheese & house salsa

Half 5.99 Whole 9.49

Rob’dilla

Have it Rob’s way. Take the Veggie'dilla & add
chicken. Best of both worlds. Half 5.99 Whole
9.49

Local Salad
Brown sugar pecans, goat cheese &
seasonal fruits or vegetables 7.29

Nuts & Berries
Sliced strawberries & grapes, goat
cheese & silvered almonds 6.69

Chicken Salad Plate
A local organic garden salad topped with
our chicken salad & fresh fruit. 6.79

Add Chicken Salad, Grilled Chicken or
Avocado for $1.49
Add Local Steak for $4.99
Dressings: Ranch, Bal Vin & White Herb Vin

Combos
Half Grilled Cheese & a Mug of Soup 5.99
Local Salad & Soup 8.49

Quiche Platter
Garden salad, fresh fruit & quiche of the day 7.29



Dinner

Pecan Crusted Chicken Breast
North Carolina Ashley Farms chicken crusted in ground local pecans & homemade
breadcrumbs & glazed in hot pepper peach jam served with your choice of two sides 9.99

Veggie Pot Pie Bowl
A huge bowl of veggies simmered in a seasoned roux topped with a crispy brown crust. 8.29

Chicken Pot Pie Bowl
A gigantic bowl of veggies and chicken simmered in a seasoned roux topped with a crispy
brown crust. 9.49

Apple Brandy Farms Sirloin Steak
A beautiful local sirloin steak seasoned and grilled perfectly served with your choice of two
sides. 8oz 13.99

Stuffed Portobello Mushroom

Oven baked mushroom stuffed with sautéed onions garlic, basil, spinach, artichokes &
butternut squash topped with mozzarella & goat cheese served with your choice of two
sides 12.49

Guinness Beef Stew Bowl
A big bowl! of local Apple Brandy Farms steak, peas, carrots, potatoes bathed in a beautiful
beer broth! Served with local bread 9.99 Add a Pot Pie Top 11.79

Sandwiches
Served with one side

Galileo’s Croissant Steak Spectacular

Avocado, cheddar, mozzarella, tomato, Sliced steak, mozzarella, grilled red

grilled onions, mixed greens & pesto mayo peppers & onions & cayenne mayo served
on a croissant 6.99 on a SUCk Boy baguette 8.69

Make it Meaty Add Bacon .99 Add 1.29
Caprese

Mozzarella, tomato, spinach, pesto mayo

Chicken Salad Croissant .
spread on a Stick Boy baguette 5.29

Chicken salad, pecans, mayo, red seedless
grapes w. cheddar, tomato and mixed
greens 6.79 Grilled Cheese
Cheddar, tomato, pesto mayo on whole
wheat 5.19 Add Bacon .99



BURGERS ¥ LOCALFIRST

Each Burger is served with lettuce,
tomato, mayo, mustard & ketchup &

v

Make your burger a local

your choice of side. burger. For $1.00 upgrade your

Bison Burger
Carolina Bison burger from Asheville served with

beef to Apple Brandy Farms.
You won’t be disappointed.

your choice of cheese and grilled onions 11.09 » »
Portobello Burger

Marinated slices of Portobello mushroom,

grilled onions, local spinach & mozzarella cheese

all come together in this tasty treat. 7.09

Stu’s Burger Sides $2.29
Local beef hand mixed with garlic, cheddar & bacon S :
& spinach 7.49
French Fries

South West Burger Sweet Potato Fries

1/3 Ib Angus beef burger topped with our house Veggie Medley

qgueso & sliced jalapenos served on a corn dusted roll

5.99 Green Beans

The Big Boy Mashed Potatoes & Gravy

One pound of Angus beef stacked with bacon & Fresh Fruit (local when in season)

local cheddar cheese sandwiched between two
grilled cheese 11.99

Black Bean Burger
Tasty black bean burger topped with our Garden Salad
house salsa & local pepper jack cheese 6.49

Mug of Soup
Galileo’s Burger
1/3 Ib Angus beef burger topped with our local
pepper jack cheese, avocado, bacon & grilled Sub Goat Cheese $1.49

onions 5.99

Sub a soup or salad for $1.49

The Ron Swanson
1/3 |b of Angus Beef on a bun. “Add ketchup if you
like. | couldn’t care less.” 5.09

Add Cheese .75
For The Tykes 10 & Under

Served With One Side & a Drink $4.99

Personal pizza Cheese Burger

Quesadilla Grilled cheese




Brunch

Saturdays & Sundays
10am - 2:30pm

Biscuits & Gravy 5.09
Homemade Biscuits covered in a creamy white gravy

Make Your Own Omelet & Home Fries 5.49

Includes Cheese & One Topping  Additional Toppings Extra .50
Grilled Red Peppers, Grilled Onions, Cheddar, Spinach, Pepper jack, Mozzarella,
Portabellas, Shredded Chicken, Tomatoes, Bacon

Quiche Platter 6.49
Slice of quiche, fresh fruit & banana bread

G Plate 4.99
Two eggs & bacon your way served over home fries with fresh fruit

French Toast 5.99
Egg battered wheat bread served with strawberries & whipped cream

Local Steak & Eggs 12.99

A 80z Sirloin served with two eggs scrambled or fried

Favorite Brunch Time Beverages Brunch Sides Items
French Press Coffee S2 Biscuit S1.29
Orange Juice $1.75 Chocolate Croissant  $2.69
Mimosas $3.50 Banana Bread $1.79
Hot Tea $1.50 Egg $1.09

Bacon $1.49
Home Fries $1.99
Providers

Apple Brandy Farms Ashley Farms Bella Rooster Bob Owens Farm
Carolina Bison Dollar Farm Eggs Golden Rod Farms Love Valle Farm
Lettuce Produce New River Organic Growers Ripshin Goat Dairy Stick Boy
Bread Company Suttles Nut Farm Watauga Farmer’s Market
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