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Post 25
ABOUT POST 25

Comfort Food. Local Ingredients.
Family Owned

APPS
Start your meal off right. Eat one
yourself, or share the love with

friends!
Carolina Crickets $16.25

Bacon wrapped jalapenos stuffed
with smoked gouda and deep-fried,
served with maple syrup.

Southwestern Egg Rolls $17.50
Deep-fried egg roll filled with

chicken, corn, jalapeno, red pepper,
chili pepper, pepper jack cheese,
black beans, spinach, cilantro, and
garlic, rolled in a crispy flour tortilla

Loaded Fries $15.00
Mozzarella & Gravy, or Cheddar

Bacon Ranch. Add jalapenos, BBQ
sauce, or Tiger sauce for 1.25.
Substitute Tater tots for $1.00

Parkway Pimento Cheese $15.00
Sharp Cheddar, smoked Gouda,

roasted red pepper, and spice.
Served with fried pita and veggies.

Spinach-Artichoke Dip $16.25
Creamy spinach artichoke dip

topped with melted cheese and
served with lightly fried pita.

Bavarian Pretzel $17.50
Jumbo Brawhaus pretzel served

with Gaelic Ale beer cheese and
spicy grain mustard.

Greek Nachos $15.00
Fried pita topped with sliced gyro

meat, tzatziki, olive, red onion, feta,
and basil.

Jumbo Crab Cakes App $23.75
Maryland-style lump crab cakes

served over a dill & parsley
remoulade with lemon.

Mill's River Mushrooms $15.00
Whole button mushrooms breaded

and fried, served with house ranch.
Tater Skins $15.00

deep fried potato halves, filled with
cheddar and monterey jack cheese
blend, bacon bits, scallions. served
with ranch for dipping

SALADS
House-made dressings include

Greek, Balsamic Vinaigrette, Ranch,
Blue Cheese, 1000 Island, Honey
Mustard, Caesar, and Honey-Dill
Vinaigrette. Oil & Vinegar also

available by request
Post House Salad $15.00

Mixed greens with cherry tomato,
cucumber, red onion, and bell
pepper, with choice of dressing. V,
GF

Greek Salad $17.50
The Post House topped with feta

WING SAUCES
Tiger

Our signature wing sauce. A bit spicy, a bit
sweet. Bring out the Tiger in you.

Traditional Buffalo
Clean and classic, naked with Frank's Red

Hot & butter. GF
Greek

House Greek spice tossed with fresh
lemon,honey, and feta
Tennessee Dry Rub

Our sweet and spicy take on a Memphis
classic.

WINGS & THINGS
6 Wings $12.81
10 Wings $20.00
16 Wings $27.50
24 Wings $41.25
50 Wings $80.00
Just Chicken Strips $16.25

Tossed in any sauce
Just Shrimp $18.75

Tossed in any sauce

SANDWICHES
All sandwiches served with choice of a

side and pickles. Gluten Free Buns
Available for $1.00

Grouper Reuben $22.50
Fried grouper filet, Swiss cheese,

1000 Island, and cole slaw on marble
rye.

Tiger Chicken Sandwich $18.75
Fried chicken breast tossed in our

house sauce and served with lettuce,
tomato, and ranch on brioche bun

Black Forest Reuben $17.50
Boar's Head corned beef, Swiss,

and sauerkraut with spicy mustard on
marble rye

French Dip Sandwich $17.50
Shaved ribeye and provolone

cheese on a hoagie. Served with au
jus. Make it a Philly (add mushrooms
and onions $1.00

Gyro $16.25
Shaved lamb, tzatziki, tomato, red

onion, and mixed greens. Served
with Greek fries. Substitute
vegetarian falafel for $1.00

Cali Chicken $18.75
chimicurri marinated grilled chicken

topped with bacon, sliced avocado,
lettuce, tomato, red onion, and basil
aioli on a brioche bun

PIZZA
The freshest ingredients on

house-made dough. Crispy, flavorful,
and eccentric. Give one a try. Gluten

Free Crust is also available for an
additional charge.

BURGERS
*All burgers are 8 ounce Braveheart

Beef, served on a brioche bun, and are
cooked to order. Served with a side.

Substitute a vegetarian falafel patty for
any burger for $1.Gluten Free BUns

available for $1.00
All-American $17.50

*Clean and classic burger topped
with lettuce, tomato, mayo, and
American cheese

Ramburger $20.00
*Bacon, cheddar cheese, fried egg,

fried onion, and mayo.
May The Forest Be With You
Burger

$20.00

*Swiss cheese, caramelized
onions, sauteed mushroom medley,
lettuce, and mayo.

Jalapeno Popper Burger $18.75
*Whipped jalapeno cream cheese,

Maple River bacon, and blackberry
jam.

Patty Melt $18.75
*Caramelized onions, Swiss

cheese, and 1000 island, melted on
marble rye.

PLATES & BOWLS
Comfort food at it's finest, crafted with
fresh, responsibly sourced ingredients.

Blue Ridge Fish & Chips $27.50
Beer battered and fried grouper

filet, served with house-cut fries,
coleslaw, and tartar.

Fletcher Fried Oysters $28.75
Breaded and deep-fried east coast

oysters served with house-cut fries,
coleslaw, and tartar sauce.

Blackened Grouper $27.50
Seasoned and pan seared grouper

fillet served with green beans and
rice. GF

Salmon Santorini $30.00
Seared salmon served over rice

and topped with sun dried tomato,
caper, feta, olive, and a
Mediterranean garlic lemon butter
sauce. GF

Mt. Mitchell Meatloaf $26.25
Southern style meatloaf topped

with brown gravy and fried onions.
Served with green beans and
mashed potatoes.

Chicken Strip Dinner $18.75
Breaded & fried chicken breast

served with a side choice and honey
mustard.

Mac & Cheese $11.25
Creamy hand-crafted macaroni &

cheese
Penne a la Vodka $18.75

Penne tossed in house vodka
sauce and topped with parmesan and
herbs.

Fettuccini Alfredo $18.75
Fettuccini tossed in a garlic, whitepage 1



cheese, Kalamata olives,
pepperoncini, and stuffed grape leaf,
tossed in Greek dressing. V, GF

Black & Blue Salad $23.75
*The Post House topped with rib

eye steak and gorgonzola cheese,
tossed in balsamic vinaigrette. GF

Summer Berry $22.50
Mixed greens topped with grilled

salmon, freshly sliced strawberries,
diced red onion, crumbled pecans,
gorgonzola cheese, with honey dill
viniagrette

Grilled Chicken Caesar $20.00
Grilled or blackened chicken

breast, romaine lettuce, parmesan,
and crouton, tossed in Caesar
dressing.

Cobb $22.50
romaine lettuce topped with fried

chicken, bacon, two cheese blend,
tomatoes, hard boiled egg, avocado,
ranch dressing

LUNCH ITEMS
Available 11-4 All Sandwiches served

with a side choice and pickle chips
Side Plate $15.00

Pick three of our delicious side
choices!

Chicken Salad Sammie Lunch$15.00
House made chicken salad, honey,

and slivered almonds on wheat,
white, or pita.

B.L.T. Plus Lunch $13.75
White bread, mayo, bacon, lettuce,

tomato, fried egg, and American
cheese

Arden Club Lunch $15.63
Oven roasted turkey, bacon, and

cheddar on wheat toast with French
dressing and house cole slaw.

Oyster Po Boy Lunch $17.50
Cornmeal fried oysters, tartar,

lettuce, tomato, and red onion on a
hoagie roll. (We also have shrimp!)

Yard Bird Lunch $16.25
Grilled or blackened chicken breast

served with green beans and mashed
potatoes.

Turkey Hot Brown Lunch $15.00
Open-faced turkey and provolone

sandwich on white bread, covered in
brown gravy. Served with Mashed
potatoes.

Short Hike Lunch $13.75
A half portion of our famous Mt.

Mitchell Meatloaf, topped with gravy
and fried onion rings. Served with
mashed potatoes.

Chicken Strips Lunch $16.88
Hand breaded, served with French

fries, and dipping sauce of your
choice!

Hamburger Steak Lunch $18.75
A seasoned 8 oz ground beef

patty, topped with sauteed
mushrooms and onions, mashed
potatoes, and brown gravy

Lunch Blue Plates
Our Blue Plates are designed to

highlight our favorite comfort food
staples. Substitute a different side for

$2.00 or a side salad for $3.00
Monday-Grilled Salmon $16.25

Grilled salmon served with
steamed broccoli and rice

Tuesday-Fried Chicken $16.25
Fried chicken served with green

beans and mashed potatoes
Wednesday-Fried Shrimp $16.25

Fried shrimp served with fries and

Pepperoni Pizza $21.25
The Original. Pepperoni,

mozzarella, and house marinara.
BBQ Chicken Pizza $22.50

BBQ base with grilled chicken,
bacon, red onion, smoked gouda and
mozzarella cheese, topped with
ranch, bbq, and green onions

Margherita Pizza $20.00
Slow-roasted confit roma

tomatoes,fresh basil, spinach,
mozzarella, basil-infused olive oil,
salt & pepper V.

Tiger Pizza $21.25
Breaded and fried chicken tossed

in our house sauce, caramelized
onion, mozzarella with a ranch base.

Mr. Postman Pizza $23.75
Pepperoni, sausage, bacon, bell

pepper, red onion, mushroom,
kalamata olive, and mozzarella
cheese with marinara base

Philly Cheesesteak Pizza $22.50
Cheesey base topped with shaved

ribeye, sauteed mushrooms and
onions, bell pepper, and mozzarella
cheese

Mushroom Pizza $21.25
Mint pistou base topped with

spinach, sauteed mushrooms,
carmelized onions, gorgonzola, and
mozzarella cheese

Beer in Cans
ID REQ Blue Moon $5.00
ID REQ Imperial Lager $5.00
ID REQ Corona Extra $5.00
ID REQ Stella Artois $5.00
ID REQ Fix Hellas Lager $5.00
ID REQ Mythos Greek Lager $5.00
ID REQ Bud Light $5.00
ID REQ Budweiser $5.00
ID REQ Miller Lite $5.00
ID REQ Coors Light $5.00
ID REQ Michelob Ultra $5.00
ID REQ Miller High Life $5.00

Beer in Bottles
ID REQ Birdsong IPA $5.63
ID REQ Pisgah Pale Ale $5.63
ID REQ Hi Wire Brown $5.63
ID REQ Wicked Weed IPA $5.63
ID REQ Bold Rock Noble Cider $5.63
ID REQ New Belgium Fruit
Smash

$5.63

ID REQ Athletic Brewing (NA) $5.63

wine, and parmesan cream sauce.
Beef Stroganoff $26.25

Cubed sirloin in a garlic and
mushroom cream sauce, served over
egg noodles

Jumbo Crab Cakes and Side
Entree

$26.25

Seared Maryland-style lump crab
cakes served over dill & parsley
remoulade with lemon and choice of
side

CHOP HOUSE
Seasoned and cooked to perfection.

Served with baked potato, demi-glace,
and roasted garlic. We recommend
steaks cooked to a temperature of

medium or below.
Oteen Sirloin $42.50

*Cast-iron seared 12 oz. Angus
sirloin, clean and classic for those
who want a leaner steak with great
flavor.

Rib Eye $47.50
*Grilled 16 oz. steak for the true

steak lover, characterized by rich
marbling and robust flavor.

Bacon-Wrapped Filet $52.50
*Cast-iron seared 8 oz. barrel-cut

tenderloin, wrapped with Maple River
bacon.

Bone-In Pork Chop $28.75
*Grilled 12 oz. pork chop, topped

with a bourbon, bacon, and maple
glaze, served with mashed potatoes
and brussels sprouts.

Hamburger Steak $28.75
*16 oz. seasoned beef steak,

topped with sauteed mushrooms,
caramelized onions, & brown gravy.
Served with green beans and
mashed potatoes.

86
Harvest Cobb $22.50

mixed greens, candied pecans,
gorgonzola, apple cider vinaigrette,
sunflower seeds, bacon and apples.

Spicy Hawaiian $20.00
Shredded bacon, pineapple, and

sliced jalapeÃ±os on a marinara
base, topped with mozzarella
cheese.

BBQ Chicken Pizza $21.25
House barbecue sauce base with

grilled chicken, red onion, smoked
gouda, and mozzarella, topped with
ranch.

Vegetarian Pizza $21.24
Marinara base, spinach, tomato,

red onion, bell pepper, Kalamata
olive, and feta cheese.

Beef Stroganoff | $23.75
Cubed top sirloin in a mushroom,

garlic, shallot, and cream sauce with
egg noodles.

Fish Fry Basket $15.00
with fries and slaw

Turkey Hot Brown $15.00
with mashed potatoes

Fried Oysters $15.00
with fries and slaw

Fried Chicken $15.00
with green beans and mashed

potatoes
Grilled Salmon $15.00

grilled 5oz piece of salmon served
with rice and steamed broccoli,
covered with Mediterranean sauce (a
garlic lemon butter sauce with
oregano)

Potato Salad $5.00
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slaw
Thursday-Roast Beef & Gravy$16.25

Roast beef and gravy served with
green beans and mashed potatoes

Friday-Fish Fry Basket $16.25
Fried Fish served with fries and

slaw

SIDES & EXTRAS
The perfect addition to any meal.

Hand-Cut Fries $5.00
Greek Fries $5.00
Sweet Potato Fries $5.00
Tater Tots $5.00
Mashed Potatoes $5.00
Onion Rings $5.00
Coleslaw $5.00
Steamed Broccoli $5.00
Green Beans $5.00
Mac n Cheese Side $7.50
Brussel Sprouts $5.00
Side Salad $7.50
Side Caesar Salad $8.75
Side Greek Salad $8.75
Baked Potato $5.00

After 5pm only

Crabby Patty $23.75
Jumbo lump crab cake served on a

brioche bun with lettuce, onion, and
dill remoulade.

Korean BBQ Chicken $17.50
Grilled chicken breast, pineapple,

and kimchi topped with Korean BBQ
sauce on ciabatta.

Vegetarian Gyro $16.25
Vegetarian falafel, tzatziki, tomato,

red onion, and mixed greens. Served
with Greek fries.
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