
GOLDFINCH  COCKTAILS & KITCHEN

THIS WEEKS SPECIALS 
              1/1 - 1/3

HOPPIN JOHN  $ 10 
BLACK EYED PEAS, BRAISED KALE, POLENTA CAKE,  

CHOW CHOW, PICKLED OKRA 

ORANGE CHOCOLATE TRUFFLES   $ 6 
ALMONDS & CASHEWS, CRANBERRY COMPOTE 

Happy New Year!  
WE CAN’T THANK YOU ENOUGH FOR ALL OF THE LOVE & SUPPORT 

YOU HAVE SHOWN US SINCE OUR REOPENING THIS SUMMER. 

WEAR A MASK, SAVE A LIFE. 
BLACK LIVES MATTER, 

SUPPORT LOCAL BUSINESS, 
LOVE IS LOVE,  

KINDNESS IS EVERYTHING. 

WE WISH YOU ALL A WONDERFUL NEW YEAR FILLED  
WITH HAPPINESS, GRATITUDE & LOVE! 

SEE YOU IN THE SPRING… 
TRYING TO NAVIGATE THE COLDER WEATHER AS AN OUTSIDE 
ONLY BUSINESS HAS BEEN DIFFICULT, & WE’VE MADE THE 

TOUGH DECISION TO CLOSE FOR THE WINTER.  

HOWEVER, THIS GIVES US TIME TO CULTIVATE EVERYTHING 
WE’VE BEEN DREAMING UP FOR THE WARMER MONTHS! 

WE CAN’T WAIT TO SHARE WHAT  
WE HAVE IN STORE FOR 2021! 



Specialty Cocktails 
THE CURE  $ 10 

TITOS INFUSED WITH GARLIC, BASIL & HORSERADISH; WORCESTERSHIRE, LIME JUICE,  
HOUSE MADE BLOODY 

COMING UP ROSES  $ 10 
ROSE PETAL INFUSED TITOS, ROSE SHRUB, CHAMPAGNE, LEMON TWIST 

HINDSIGHT 2020   $ 12 
GLENLIVET 12 YEAR, DISARONNO, LEMON PEEL 

ELDERFLOWER FRENCH 75   $ 12 
GIN, ST. GERMAIN, LEMON JUICE, CHAMPAGNE 

AUTUMN SWEATER  $ 12 
KNOB CREEK RYE, NONINO, AVERNA, MAPLE BITTERS, ORANGE BITTERS,  

MAPLE SYRUP, CLOVED ORANGE PEEL 

MEXICAN MOCHA  $ 10 
HOT CHOCOLATE, ESPOLON BLANCO, COFFEE-TEQUILA WHIP CREAM, GINGER, CAYENNE 

TRAIN CAR  $ 10 
MAKERS, BITTERS, LEMON JUICE, APPALACHAI SIMPLE SYRUP, LEMON TWIST 

                                  DRAFTS 
HI-WIRE LAGER   $   5                                                                
NOBLE CHAI CIDER   $   7                                   
                    ARCHETYPE MILK STOUT  $   5 

BOOZeLESS 
ADD A HOUSE MADE SHRUB TO SPARKLING WATER,  

Spirit or bubbly of choice FOR  $ 2 
HIBISCUS,  BLOOD ORANGE,  BEET ROSEMARY,   ROSE,   STRAWBERRY BASIL 

FRENCH PRESS   $ 5 
- HIGH NOON COFFEE ROASTERS - 

NOTES OF DARK CHOCOLATE, PAPAYA, AND A BIT OF EARTHY SPICE 

                               W I N E  
RED                                              WHITE 
RENACER MALBEC   $   7                                   EXCELSIOR CHARDONNAY   $   6 
DANTE PINOT NOIR   $   8                                   RIFF PINOT GRIGIO   $  6 
DI MAJO NORANTE CABERNET   $   7                 PONGA SAUVIGNON BLANC   $   7    

BUBBLY      
SIMONET BRUT   $   6                                  FÃISAO VINHO VERDE ROSE   $   7 

        BOTTLES & CANS 
NOBLE SPRITZER   $   5            HI-WIRE BROWN   $  4. 5        
ARCHETYPE LAGER   $  5     FOOTHILLS PORTER   $  4. 5         
WHITE ZOMBIE   $  4. 5                        PBR TALL BOY   $  2. 5        
COORS LIGHT   $  3                     BUD LIGHT   $  3 
TECATE   $  4    BUDWEISER   $  3 
MILLER LITE   $   3   HIGH LIFE   $   2 
BUD LIGHT  $ 3                                             MILLER LIGHT  $ 3.5

Goldfinch
GOLDFINCHES SYMBOLIZE OPTIMISM & REMIND US TO VALUE BOTH 
VARIETY & SIMPLICITY. AT GOLDFINCH BLACK MOUNTAIN,  
WE HOPE TO PROVIDE AN EXPERIENCE THAT HONORS OUR NAMESAKE. 
WELCOME TO GOLDFINCH. WE’RE HAPPY YOU’RE HERE!



BOWLS 
BAHN MI   $13    
WHITE RICE, KALE, SHAVED RED CABBAGE, KIMCHI, CUCUMBER, RADISH, JALAPENO AVOCADO,  
DAIKON CARROT SALAD, SRIRACHA AIOLI 

ROASTED ROOT   $13  
TURNIPS, RED & GOLDEN BEETS, SWEET POTATO, HERB QUINOA, CARROT RIBBONS, DAILY GREENS, 
CREAMY CILANTRO VINAIGRETTE 

CUBAN   $13 
WHITE RICE, HAVANA BLACK BEANS, BRAISED GREENS, MARINATED MANGO,  
FRIED PLANTAINS, CHILE GARLIC VINAIGRETTE 

RED CURRY   $13  
WHITE RICE, PURPLE POTATO, FRIED CHICKPEAS, ROASTED CAULIFLOWER, RED CURRY,  
NAAN CHIPS, SAFFRON YOGURT 

ADD PROTEIN TO ANY BOWL OR SALAD 
MUSTARD BRAISED PORK SHOULDER $ 4                           JACK FRUIT BBQ $ 4   
ASHLEY FARMS SHREDDED JERK CHICKEN $ 4                  MISO GLAZED TOFU $ 3 
                                                                                             NO EVIL FOODS CHORIZO $ 4 
                   

GOLDFINCH  COCKTAILS & KITCHEN
122 CHERRY STREET.   BLACK MOUNTAIN, NC 28711 

828. 357. 8167   MENU CRAFTED BY RON NEILL

SMALL BITES 
CRAB & CORN PANCAKES   $ 10 
PACIFIC CRAB, FRESH ROASTED CORN, MANGO SALASA 

STANDARD TACO 
TWO TACOS $ 8 
CORN TORTILLAS, SHREDDED CABBAGE,  
MARINATED PEAR TOMATOES, QUESO FRESCO,  
CREAMY CILANTRO DRESSING 

*CHOICE OF LISTED PROTEIN 
*SALMON + $ 4 

HOUSE SALAD 
HALF $ 5   WHOLE $ 9 
LOCAL ASSORTED GREENS, RED QUINOA, SHREDDED CABBAGE,  
PEAR TOMATOES, CUCUMBER, CARROT RIBBONS, PICKLED RED ONION 

LITTLE ONES 
MAC-N-CHEESE PANCAKES   $  6 

MAC-N-CHEESE BOWL   $ 6 

NUGGETS $ 6 


