
Driscoll’s sourdough bread  9
baked by Driscoll’s Bake House,
served with honey butter 

& BAR

RESTAURANT

Apps

Salads/Sandwiches

Oh Holler Gratin 14
fried dauphinoise potatoes, served with
house-made cheese sauce

Chicken salad endives canoes 14
4 endive wraps with house chicken salad 

Fried Local Mushrooms 16
local mushrooms from High Country Fungi,
served with house-made aioli

Salad additions
grilled chicken GF 
*pork tenderloin GF
rainbow trout GF
hand-breaded fried tenders

10
9
16
10

Pimento Cheese Fritters 13
served over sweet pepper jam
(OH favorite!) 

Garden Salad 12
tomato, cucumber, onion, cheddar cheese,
your choice of dressing, croutons

GF | V

Rotating seasonal salad 13GF | V

Pimento cheese dip 14
served with fried pita bread

*These items may be served raw or undercooked. consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions.

Parties of 6 of more will be subject to automatic 20% gratuity.

our classic chicken salad 
served on a house poppy seed bun,
comes with OH holler gratin

Chicken Salad Sandwich 14

hand-breaded fried chicken, house
bbq sauce & pickles, served on a house
poppy seed bun, comes with OH holler 
gratin (OH favorite!)

Cluck on a Bun 19

mater chicken 
grilled chicken breast, bacon jam,
house-made pickles, house aioli, tomato,
served on a house poppy seed bun,
comes with OH holler gratin

18

thinly sliced prime rib, provolone,
caramelized onions, au jus, 
comes with OH holler gratin 

Hotel’s own French dip 24

GF

ask your server about today’s salad 

Salad Dressings 
banana pepper vinaigrette 
balsamic vinaigrette 
ranch 
blue cheese 
seasonal rotating dressing 

Fried green beans 14
hand breaded crispy fried green beans
served with house-made aioli



Entrées

Sides

garden side Salad 8 GF | V

ask your server about today’s salad 

Oh holler gratin 8
served with house aioli

Mac & Cheese 8
topped with toasted bread crumbs

Asparagus 8GF 
lemon zest & bacon jam

20Oh, good gravy
hand-breaded country fried chicken with
house-made chicken gravy, 
sauteed mushrooms & OH holler gratin 

sweet potato casserole 6
topped with sugared pumpkin seeds

23dandelion Chicken
dandelion butter cream sauce, 
dandelion greens pesto with asparagus 

GF 

Pecan-Crusted Chicken 18
chicken breast with maple bourbon glaze,
served over sweet potato purée

Pork à la Molly 18GF
*pork tenderloin with local Molly Chomper
cider glaze
includes side of sweet potato purée

Creekbed Trout 25
pistachio-crusted rainbow trout 
with corn vin blanc polenta & wilted
spinach (OH favorite!)

Mac Attack 18
hand-breaded chicken tenders with
honey bbq sauce, served with 
mac & cheese

Crispy Chicken Strips 16
hand-breaded chicken tenders, bbq sauce,
comes with OH holler gratin 

Ribeye MKT
12 oz cut with au poivre
 & OH holler gratin 
North Carolina raised beef - USDA prime
(After 4pm) 

GF 

We support 
local businesses!  

side seasonal salad 9GF | V

tomato, cucumber, onion, cheddar cheese,
your choice of dressing, croutons



Desserts 
ask your server about

today's flavors 

Cheesecakes

ask your server about
today's flavors 

Ice Cream Flight

cocoa rye bread pudding, with
malt barley ice cream

Bread Pudding

lemon almond tart
caramel, lemon curd, almond
praline cheesecake, meringue

graham cracker, dark chocolate,
black cocoa tuile, candied

chicory hazelnuts, dandelion
root & chicory granola

Malt Barley S’mores Ice Cream

seasonal dessert

*sample menu - changes daily*
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