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Fried Green tomato
& Grateful Growers Farm-raised Pork Belly

Goat Cheese, Dill Balsamic Aioli
Chipotle Oil & Popcorn Sprouts

11

Tuna 2 ways
Seared Yellowfin Tuna & Tartar

Avocado Salad, Peach Ginger Coulis
Wasabi Root Micro Shoots

14 

Jumbo Shrimp Cocktail
Yellow Tomato Gazpacho, Cucumber Salad & Tortilla Crisps

Cocktail Sauce, Lemon & Lime
15

These items are prepared using sound nutritional guidelines and techniques
Indicates 1895 Gril le Signature Dishes

The 1895 Grille

Glenview Farms Warm brie Tart
Belgian Endive & Frisee

Spiced Almonds, Champagne & Grape Vinaigrette
Razz Cherry Gastrique
Petite Merlot Greens

12

Roasted Golden
& Red Beet Salad

Baby Frisee Lettuce, Watermelon Radish
Granny Smith Apple & Jicama Julienne

Toasted Almonds, Goat Cheese
Honey Citrus Vinaigrette

11

Hickory-Smoked Ashley Farms
 Quail Breast

Sweet Potato Pancake, Sautéed Arugula
Tangerine Vinaigrette

Sunny-Side-Up Quail Egg
13

Housemade
Mozzarella & Barham Farm

Heirloom Tomato
Lolla Rossa & Mache Lettuces

Aged Balsamic Vinaigrette
Sun-Dried Cherries

12

Salads
1895 Hearts of Romaine

Parmesan Reggiano, White Anchovy Fillets
Grape Tomatoes, Roasted Garlic Brioche Croutons

11

Soups
Traditional Carolina She-Crab Soup

Jumbo Lump Crabmeat
Dry Aged Sherry

8

Roasted Heirloom Tomato Bisque
Pesto Oil, Lemon Créme Frâiche Crostini

7

Appetizers
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MAP Guests receive a choice of either an appetizer or soup or salad, entrée and dessert - Surcharged items additional 
*Resort guests dining on a meal plan have an additional surcharge for this item:Triple Chocolate Souffle $5.00

An automatic 18% service charge is added to your bill. The service staff is compensated from this amount. All prices are subject to North Carolina state sales tax

Adam Axman
Holly Inn Chef de Cuisine

Desserts

Cinnamon-Apple Tatin
Apple Bourbon Caramel
& Mascarpone Ice Cream

Apple Crisp
10

Triple Chocolate
Souffle

Assorted Berries, Powdered Sugar
Godiva Anglaise

10*

White Belgian Chocolate
& Raspberry Cheesecake

Raspberry Chambord Coulis
Fresh Berries

Petite Lemon Mint
9

Madagascar Vanilla
Crème Brûlée
Assorted Berries
Chantilly Cream

8

Holly INn ICe Cream
& Sorbet with Berries

Spun Daily
by our Innovative Culinary Team

7

Dessert Trio
Caramelized Apple

& Macadamia Nut Cheesecake
Madagascar Vanilla Crème Brûlée

Raspberry & Dark Chocolate 
Mousse Shooter

11

Selection of N.C. Cheeses
Hoop, Lady Goat,
Hickory Grove
Port Wine-Infused

Fig & Apricot Chutney
Raisin Walnut Bread

Assorted Crackers
12

Stephen Smith
Holly Inn Sous Chef

Shrimp & Grits
Chipotle-Grilled “Very Big” Ocean Shrimp

Gorgonzola Adluh Mills Stone Ground Grits
Local Tomatoes, Basil Oil, Pancetta Crisp

32

Pancetta-Wrapped 8-oz. Filet Mignon
Lobster, Broccolini

& Aged White Cheddar “Mac & Cheese”
Sautéed Asparagus, Baby Carrot & Squashes

Black Truffle Butter
35

Herb & Dijon Crusted
Australian Lamb Rack

Basil & Brie-Infused Yukon Gold Croquette
Lamb Jus, Apple & Mint Chutney

33

Apple Cider Brined 
Grilled Pork Chop

Sweet Potato & Yukon Whipped Duo
Braised Moore County Collards

Glazed Baby Carrots
Granny Smith Apple & Sweet Onion Marmalade

29

Pan-Seared Black Sea Bass
Carolina Plantation Rice

Baby Turnips, Haricot Verts
Mandarin Orange Gastrique

32

Carolina Red Snapper
Served Over Capellini Pasta

Tossed with Shrimp, Bay Scallops,
Black Scorzoni Truffles & Grape Tomatoes

Sautéed Jumbo Asparagus,
Saffron Beurre Blanc

32

“Iron Skillet” Fried Chicken Breast
Sweet Corn & Tomato Polenta

Sautéed Swiss Chard, Creamy Braised Leeks
Warm Cabbage Slaw

27

Chef’s Selection of local vegetables
Gorgonzola & Heirloom Tomato
Adluh Mills Stone-Ground Grits
Watermelon Radish, Cilantro Oil

25

12-oz. N.Y. Strip Steak
Rosemary-Scented Fingerling Potatoes

Haricot Verts, Carrot & Baby Squash
Cabernet Sauvignon Demi Glace

33

Duet of Scallops & Risotto
Seared Coastal Sea Scallops

Sweet Corn & Crab Risotto, Caviar Hollandaise
Lightly Blackened Scallops

Applewood Smoked Bacon, Yukon Potato Risotto
34

The 1895 Grille
Entrées


