
INN ON CHURCH 

Bistro 201 
 

 

Starters 

 

House Hot Smoked Salmon 

 Atlantic salmon, cured with a mix of fresh dill, fennel seed, vodka, sea salt and raw sugar, then hot 

smoked with applewood chips and served with crisp bagel chips,  

condiments: capers, red onion and cream cheese…12 
 

Shrimp Cocktail 

 Enjoy six large Gulf shrimp steamed, then cooled, or lightly Panko breaded and fried 

Both served with crabmeat slaw and homemade cocktail sauce featuring fresh horseradish root…12  

or enjoy this dish for two…22 
 

Oysters 

18
th
 century satirist Jonathan Swift once wrote, "He was a bold man that first ate an oyster.”  

For that man we are eternally grateful. 
Oysters on the half shell...market price 

Chef’s special baked oysters...market price 
 

House Signature Stacked Fried Green Tomatoes 

Lightly breaded with cornmeal for a crispy finish  

topped with wilted spinach, Jalapeño Pimento cheese and Vidalia onion rings 

Served on a bed of cinnamon tomato sauce…9 
 

Charcuterie Meat and Cheese Board 

Sliced cured Italian meats and cheeses, served with assorted olives and a basket of Crostinis ...14 
 

 

Soup & Salads 
 

Chef’s Soup of the Day 

 Seasonally “INN-spired” bowl of liquid comfort food, Chef’s whim …7   
 

Spring Mix Salad Greens 

 Baby organic greens with lightly grilled asparagus, granola crusted fried goat cheese, boiled local farm 

fresh egg half, grape tomatoes, radishes, julienne red onion and rye croutons …7 

Small salad with Appetizer/Entrée…. 6  

*Add house smoked salmon or applewood smoked chicken breast…6 
 

Wedge Salad 

Iceberg lettuce wedge with warm bacon, diced tomato and bleu cheese crumbles 

Served with Clemson bleu cheese dressing …8 

Small salad with Appetizer/Entrée…. 6   

*Add house smoked salmon or apple wood smoked chicken breast…6 
 

Hearts of Romaine Caesar Salad 

Hearts of romaine lettuce with crisp croutons fresh grated parmesan cheese and Caesar dressing…8 

Small salad with Appetizer /Entrée…6  

*Add house smoked salmon or apple wood smoked chicken breast…6 

 

Black and Bleu Caesar Salad 

Our classic Caesar topped with peppered medium rare beef tenderloin slices, creamy bleu cheese crumbles 

and crisp onion rings …14 
 

Chef’s Signature Tuna Niçoise Salad 

Pink peppercorn crusted tuna poached in olive oil and served with warm potato salad, marinated green 

beans, boiled egg half, black olives, Grape tomatoes and fresh chives....14 
  

Dressing Choices: Strawberry White Balsamic Vinaigrette, Clemson Bleu Cheese, 
Parmesan Peppercorn, Vinegar & Oil 



INN ON CHURCH 

Bistro 201 
 

Dinner Entrées 

 

**Nightly accompanying side dishes served according to chef’s whim** 

Featuring locally farmed and organic produce whenever possible 

 

Oven Roasted Airline Chicken Breast 

Two semi-boneless chicken breast, roasted to a golden brown  

Served with a tarragon, sun-dried tomato, and chicken velouté…20 
 

Carolina Duck Two Ways 

Duck breast pan-seared to a medium rare, sliced thin and served over  

Savory Confit of duck and sweet potato bread pudding, topped with seasonal berry Gastrique …22 

 

Brevard’s Own “Morgan Mills” Mountain Trout 

The freshest local trout, seasoned with fresh thyme sprigs, lemon slices and sea salt,  

then wrapped in applewood smoked bacon and sautéed…22 
 

Baked Stuffed Carolina Coast Flounder 

Flounder filets stuffed with crabmeat then baked and topped with 

shrimp and lobster sauce…26 
 

Shrimp Sauté with Angel Hair Pasta 

Large Gulf shrimp sautéed with fresh tomato, spinach, olive oil, basil, garlic, lemon, capers and wine…24 
   

Pork Marsala 

Panko crumb crusted pork tenderloin medallions sautéed with  

Shiitake and Cremini mushroom slices, scallions, Marsala wine, demi-glace and cream…22 
 

Grilled Lamb Chops 

Rosemary skewered and grilled chops, served with potato pancakes and mint pesto…28  

 

Delmonico Steak 

Choice 10 oz steak, grilled and served with bleu cheese and charred tomato demi-glace  

Topped with fried onion rings…26 

 

 

USDA Certified Angus Filet Mignon 

Petite (6 oz.)…24 

Full cut (8 oz.)…28 

Topped with fried onion rings 

Served with roasted shallot demi-glace and sautéed mushrooms  

 

 

 

**Unique vegetarian and vegan dishes available upon request** 

 

On parties of 6 or more, a 20% gratuity will be added. Split plate charge…6 


