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Discovery, inside and out

James Beard Chef Opens =
Restaurant on “The Block” !

Restaurant Celebrates African-American
Culinary Culture g

With dishes like Braised Rabbit, Fried

Catfish and Waffles and Crispy Quail with

Hot Water Cornbread, five-time James

Beard semifinalist Chef John Fleer's

newest venture Benne on Eagle at the Foundry Hotel pays
homage to its historic Eagle Street neighborhood and

the often-overlooked contributions of African-American
cooks to Appalachian and Southern food. Chef de Cuisine
Ashleigh Shanti, is joined in the kitchen by children and
grandchildren of The Block’s former business owners.

Hotel Arras Brings Two New Restaurants

New Hotel Taps Talent of Local Chef

Opening spring 2019, four-star luxury property Hotel Arras
will offer an extensive food focus with two restaurants by
local chef Peter Pollay. Bargello will be a Mediterranean-
inspired restaurant and District 42 will be a more casual
spot for small bites and hand-crafted cocktails. Pollay, of
Asheville’s Posana restaurant, also consulted on the food

and beverage program, as well as rooftop restaurant and bar
Capella on 9, at Asheville's AC Hotel.

Well-Known Asheville Chef Honors Family Memories

Chef Dan Silo honors memories from his family’s Adirondack
cabin with Sawhorse, a new restaurant in nearby Leicester
set to serve house-made cheese curds, preserved meat and
boiled egg and salt potatoes. Opening soon.

Steeped in Tea Culture

Asheville’s Other Brewing Scene Expands

From Dobra Tea to afternoon tea at Biltmore to The Herbiary,
Asheville’s love of herbs and teas has been growing.
Asheville Tea Company is brewing a beer with Twin Leaf,
helping area restaurants prepare tea flights and hosting a
Tea CSA and cooking with tea classes. The company uses
Yaupon - America’s only native “tea” plant and the only
edible caffeinated plant indigenous to the Southeast. In the
cocktail world, bars like Nightbell are using sweet tea bitters.
And Alchemy and Wake Foot Sanctuary enhance wellness
treatments with tea service. NEW: Asheville Foundry Inn
offers a travel package with a spa service that uses local tea.
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New Asheville Culinary Festival

Chef-Led Culinary Event Celebrating Appalachian Makers
James Beard Chefs Katie Button,
John Fleer and Meherwan Irani, along
with Asheville culinary and makers
scene titans like Jael Rattigan (French
Broad Chocolates) and Connie
Matisse (East Fork) have announced
Chow Chow, a new culinary festival
featuring immersive experiences that
tell the story of Appalachian history
and culture, and its place in today's
culinary landscape. Festival dates are
September 12-15.
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Historic Art Deco Building to Reopen

New Food Hall in Architectural Gem

Asheville’s historic S&W Cafeteria
building reopens this year as a food hall
with local fare and a taproom. Already
open, jazz club and craft-cocktail bar Save
Me The Waltz offers a Chinese-food pop-
up, Little Devil's Club. Chef Sarah Cousler
also runs the food program at S&W's

The Times bar. Broth and noodle shop
The Brothel joins the mix soon under
Chef Camp Boswell, formerly of the late
Asheville-favorite The Junction.

Legacy of the Land

Biltmore Culinary Traditions &
Experiences

Stretching back to sustainable land-
use practices in place since 1895
and a commitment to serving guests
culinary delights grown on the
estate, Biltmore's culinary program
today takes inspiration from the land and tradition. Take a
farm tour via segway, sit down to an English tea service at

the Inn On Biltmore, sip and learn at America’s Most Visited
Winery or dine at one of the estate’s many restaurants serving
their own pasture-raised meats and produce.

Spirits in the South Slope Beer District

Spirit Beer

Part of Asheville's recent craft-spirit boom, The Chemist is a
South Slope gin distillery with a tasting room outfitted as a
Prohibition-era apothecary. Check out the distillery’s bierbrand
collaboration with Burial Beer Co., a relatively new concept

in the United States, with German origins. The spirit-beer is
unique in that the beer used is fully finished, it is made with
corn in the mash bill and aged in former bourbon barrels.
Beers in the style of spirits are also trending in Asheville.
Check out Burial's botanical Amaro beers, Wicked Weed's gin
barrel-aged sours and Hi-Wire's tart wild ale with lemongrass
that is also gin barrel-fermented.

A Noble Expansion

Honoring America’s Oldest Alcoholic Beverage

Chef Gavin Baker, formerly at a Michelin-starred British
restaurant, joins his brother and sister-in-law, Noble Cider
co-owners Trevor and Joanna Baker, for Noble's new bar

and modern-American restaurant in a historic downtown
building. The concept will feature craft cocktails highlighting
locally made cider, a charcoal oven that utilizes wood from the
orchard and a menu featuring local beef fed apple mash from
the cider-making process.

City-Themed Fried Chicken

Henrietta’s Poultry Shoppe

This new venture from the owners of the Asheville-original
White Duck Taco offers city-themed chicken sandwiches like
Nashville hot chicken, an Asheville sandwich with local honey
and apple slaw and The Charleston with country ham, fried
egg and pimento cheese.
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