
  7 SW PACK SQUARE, DOWNTOWN ASHEVILLE 

@RHUBARBASHEVILLE   /   RHUBARBASHEVILLE.COM 

A 4% surcharge is added to each check to sustainably, positively impact our entire team by helping us to provide a living wage, health insurance, and other benefits. Please ask to speak with a manager if you have any questions. 

 

Add ons 

Sweet Potato Milk Bread, Sea Salt Butter  
 

 

Pickles, Berry Jam, Local Honey, Dijon, Lavash 

 

 
 
 

 
 
 
 
 

 
Asheville 

restaurant 
week 

Sample Rhubarb classics or new favorites with our 

4 for $45 ARW deal! 

Choose one item from each category of Snacks, 

Passing Time and Full Plates, plus a dessert for a 

choose-your-own-adventure tasting menu. 

 
 

Snacks 

Comeback Sauce

Chow-Chow, Pepper Jelly, House Crackers  
 

Smoked Trout Spread, Ravigote 
 

Sage Oil, Toasted Cornbread Crumb 

 
Passing time 

 

Delicata Squash Agrodolce, Herbed Focaccia, Pickled Apples 
 

Collard Green Gremolata 

Spiced Onions, Shaved Grana, Arugula Aioli 
 

Farm and Sparrow Grits, Sour Corn Relish 
 

 

Radicchio Slaw, Duck Fat Vinaigrette, Pig Bread, Pickled Peppers 

GG Hearty Greens, Saffron Pickled Turnips, Benton’s Bacon, Winter 

Radish, Hard-Boiled Egg Mimosa, LG Feta, Green Goddess Dressing 
 

Levain Toast, Rosemary-Caramelized Onion Fromage, Pumpkin Preserves 

 

 

 

 

 

 
 

Full Plates 

Sorghum-Chili Glazed Delicata Squash, Grana Padano 
 

Pickled Satsumas, Hazelnuts, Winter Greens 
 

Cannellini Bean Cassoulet, Mustard Slaw, Pig Bread 
 

 

Celery and Leeks, Apple Chutney, Crispy Parsnips, Celery Leaf 
 

    

Brussels Sprout Gratin, Orange-Miso-Glazed Murasaki Sweet Potato 

 
 
 
 
 
 

SOME OF OUR farm PARTNERS 
Leicester, NC  

Hendersonville, NC  

Waynesville, NC  

 Weaverville, NC  

Brevard, NC 

Wilkesboro, NC  

Sumner, MS   

Fletcher, NC                            

Mars Hill, NC    

Franklin, NC                  

 Lake Lure, NC                                        

                                                                                        Leicester, NC 

     

 

 

  

LOCAL Cheeses 
 

Cow-Goat-Sheep/Brie/Mineral 
Three Graces Dairy 

Marshall, NC 

Cow/Cheddar/Buttery/Sharp 
Looking Glass Creamery   

Columbus, NC 

Cow/Washed Rind/Buttery 
Three Graces Dairy 

Marshall, NC 
 

unpasteurized

  

     

 

 

  

Appalachia is ripe with unique indigenous ingredients; to cook from its larder 

is a joy.  While you are here, we hope you experience the table as a place where 

a community is created that extends beyond the food, where memories are 

both made and rekindled. 

 


