
APRIL 1 AT 6:00 PM

Appetizer Mixed green salad with red onion,
cherry tomato, bacon crumbles, and sharp
cheddar cheese with buttermilk ranch dressing
Plat Du Jour 8oz beef tenderloin with parmesan
whipped potatoes, roasted broccolini and red
wine beef reduction $42
 Optional  Kahlua and amaretto cheesecake
cheesecake +$8

APRIL 7 AT 7:00 PM

Appetizer Sweet and spicy fried shrimp with
shredded lettuce and mango pico
Plat Du Jour Blackened Halibut served over
roasted fingerling potatoes and artichokes with a
citrus slaw and a classic French white wine sauce
with a ginger twist $39
Optional Chocolate and salted caramel brownie
with whipped cream and fresh berries $8 

APRIL 8 AT 6:00 PM

Appetizer Tuscan styled creamy soup with bacon
and fennel
Plat Du Jour Lemon pepper chicken breast
served over wild rice and bacon roasted Brussel
sprouts smothered in a citrus-white wine
reduction $37
Optional Chocolate raspberry cheesecake $8

APRIL 14 AT 7:00 PM

Appetizer Heirloom tomato caprese salad with
fresh mozzarella, basil, and balsamic reduction
Plat Du Jour Steak served with dill and lemon
jasmine rice, cream of spinach, and finished with
a French styled sauce.  $44
Optional Banana and walnut pound cake with a
peanut custard and toasted coconut $8 

Appetizer Baby arugula panzanella salad with
capers, heirloom tomatoes, red onion, feta
cheese, chopped dill, and fresh citrus balsamic
Plat Du Jour Rosemary and sage cured pork chop
served with a gnocchi marinara pasta and fresh
parmesan $39
Optional Orange divine creamsicle cheesecake $8

APRIL 15 AT 6:00 PM

BREAKFAST SERVED 
FRIDAY-SUNDAY 8:30 - 10:30

 828-963-5857 FOR RESERVATIONS



APRIL 21 AT 7:00 PM

Appetizer Classic Caesar salad with butter
croutons and fresh parmesan
Plat Du Jour Traditional trout with almondine
green beans and herb mashed potatoes $37
Optional Dominic’s bake-well tart with whipped
cream and fresh berries $8

APRIL 22 AT 6:00 PM

Appetizer Smoked salmon and cream cheese
stuffed jalapeno wrapped in bacon and served
over baby arugula with a balsamic drizzle
Plat Du Jour 14oz blackened ribeye served over
roasted potatoes and onions then smothered in
beef and mushroom gravy $44 
Optional Blackberry cobbler crisp served with a
verbena whipped cream $8

APRIL 28 AT 7:00 PM

Appetizer Baby kale salad with, candied walnuts,
blue cheese, bacon lardons, pickled beets and
balsamic molasses reduction
Plat Du Jour Chicken parmesan served over
asparagus and roasted yellow squash $36
Optional orange marmalade cake $8 

APRIL 29 AT 6:00 PM

Appetizer Cobb salad with a house-made
buttermilk ranch dressing
Plat Du Jour Blackened pork chop served with
stewed white beans and cream of spinach
finished with a sundried tomato emulsion $36
Optional chocolate decadence cake $8

Appetizer refreshing gazpacho
Plat Du Jour miso seared salmon with a
mushroom and hazelnut nut farrotto, roasted
baby bok choy, & French curry butter sauce $38
Optional Almond Pound Cake with lemon curd 
 and fruit $8

MAY 5 AT 7:00 PM

BREAKFAST SERVED 
FRIDAY-SUNDAY 8:30 - 10:30

 828-963-5857 FOR A RESERVATION



MAY 12 AT 7:00 PM

Appetizer New England Clam Chowder
Plat Du Jour Almond and Herb Crusted Mountain
Trout with Parmesan Whipped Potatoes and
Garlic and sautéed citrus kale $39 
Optional Salted caramel brownies with vanilla
cream $8

MAY 13 AT 6:00 PM

Appetizer Fire Roasted Tomato Bisque with
Blistered Tomatoes and Crispy Basil
Plat Du Jour Basil, Prosciutto, and Parmesan
Stuffed Beef Tenderloin with 
Sweet Potato and Carrot Puree, and Roasted
Balsamic Brussels sprouts $42
Optional panna cotta with vanilla custard and
blackberry coulis  $8 

MOTHER'S DAY MAY 14
9:00 AM - 2:00 PM

Appetizer Yogurt parfait with raspberry coulis,
Greek yogurt, fresh fruit, vanilla custard, house-
made granola OR Potato and onion hash tart with
sage hollandaise and balsamic glaze

Plat Du Jour Potato, spinach, and gruyere cheese
quiche, with arugula, creamy country grits,
sesame onion cucumber and tomato salad and
sage sausage OR Lavender and salt cured bone-
in porkchop with citrus glazed brussels, toasted
hazelnuts and parmesan Reggiano, and sweet
yellow cornbread $20/$31
Optional Dessert of the Day $8

BREAKFAST SERVED 
FRIDAY-SUNDAY 8:30 - 10:30

 828-963-5857 FOR A RESERVATION

MAY 6 AT 6:00 PM

Appetizer Dominic Geraghty's Surprise 
Plat Du Jour Santa Fe styled enchiladas with rice
and beans $36
Optional Dule de leche cheesecake  $8



MAY 20 AT 6:00 PM

Appetizer New England style clam chowder with
old bay croutons
Plat Du Jour Black bean and garlic braised short-
rib, buttermilk and chive mashed potatoes, garlic
and tomato sautéed arugula $45
Optional strawberries and champagne vanilla
cake $8

MAY 26 AT 7:00 PM

Appetizer refreshing watermelon and feta salad
Plat Du Jour deconstructed Mast Farm Inn
reuben wtih kimchi and old bay aioli $32
Optional chocolate chip ice cream sundae $8 

MAY 27 AT 6:00 PM 

Appetizer Mixed greens, walnuts, cranberries,
feta cheese, and house made balsamic dressing
Plat Du Jour Short ribs,  spring pea and wild
mushroom risotto, charred asparagus $50
Optional apple crumble with a heavy streusel
topping $8

MAY 28  AT 5:00

Appetizer hushpuppies and house made tartar
sauce
Plat Du Jour fried chicken thights, mac&cheese,
sweet and sour bacon green beans $30
Optional pecan pie with vanilla whipped cream
$8

BARNYARD OPENS FRIDAY MAY 26
BREAKFAST SERVED 

FRIDAY-SUNDAY 8:30 - 10:30
 828-963-5857 FOR RESERVATIONS

Appetizer Roasted Beet Salad with Goat Cheese,
Arugula, Strawberries, Rosemary Bread Crumbs,
with an Almond and Honey Drizzle
Plat Du Jour Butter cod served with fried
potatoes over red pepper and garlic spinach $44
Optional chocolate cheesecake $8

MAY 19 AT 7:00 PM


