


THE COURTYARD FOUNTAIN
When you enter the courtyard you will notice the fountain with the sculpture and the active tree frogs throughout. The sculpture 
was designed and created by Caleb R. Goins and represents the tranquility of our historic open space. Our open courtyard allows us 
to plan concerts, live theater, kids’ activities, comedy, community events, artist and vendor shows and many events to entertain our 
guests. Please contact us with any ideas you may have on using our courtyard. 

THE CATAMOUNT BUNGALOW
Our 1904 home serves as a dedication to WCU and the commitment they have to our community, educating 
one person at a time. This home will serve as a nightly rental which we hope to convert to a service bar and 
bathrooms for our outside customers in the future! Ask your server for more information about this home.

THE SPORTS PAVILION
Built in 2007, this covered deck invites you to sit back and enjoy the many TVs while offering full service amenities. This pavilion 
can seat over 100, so think of us for your next private party, wedding, graduation, or event. This space allows you to be outdoors 
with the comfort of the shade. Imagine 100 of your friends cheering on the Panthers or Tampa Rays. We will be adding vinyl 
panels, more TVs, and more fun stuff.

THE BREWHOUSE
This 1904 California bungalow houses our main dining rooms and is over 4000 square feet. We hope the very warm and casual 
atmosphere welcomes families with great food and great service. Our oak and heart pine floors have been down since 1904 with 
the boards originating from the center of trees that were about 50 years old at the time they were milled. Our bar area over the next 
year will be expanding and we are proud to offer a full bar with over 100 beers and wines. Try one of our eight beers on tap and 
enjoy our new bar lounge featuring our Sapphire Blue Martini.

THE GREENHOUSE GARDENS
Our Greenhouse Terrace is at the top of the property off Jackson Street. We are in the process of donating this area to a local patron 
to care for and provide the food grown in the gardens for people in need of healthy vegetables and herbs. We hope to have this area 
available by this fall for those who would like to relax and have a cold drink while listening to music in the courtyard or waiting 
for a table.

THE MUSTANG FAMILY ROOM
We are proud to offer dining upstairs in The Mustang Family Room, which offers seating for 8-10 people and an 
adjacent room for kids that has its own table, TV and play area. This room carries the mascot name of the Smoky 
Mountain High School, which is the largest in the county and works with the area colleges to offer college credits to 
high school students. We invite you to sit back and enjoy dinner with friends while the kids watch a movie or read. 
Please CALL to reserve because many have discovered that no babysitter is needed to enjoy a nice dinner out.

BOOK A ROOM, HOUSE, PAVILION OR OUR COURTYARD!
Many have thought “wow I need to have my birthday party here”. The fact is we can accomodate any size and any group. We offer 
the experience of a Courtyard Wedding to a small gathering in any of our many buildings with a full menu to be built by our chefs 
and our management team.

OUR LOGO MERCHANDISE
We have many items to choose from including pint glasses, shirts, hats, keychains and our beer growlers. Ask your server or a 
manager for pricing and availability. Items may be out of stock due to season and demand.

VILLAGE FUN FACTS

Extra and specialty sauces $.50 each.
Healthy Choice



Wraps

Extra and specialty sauces $.50 each.

Served on a warm flour tortilla with kettle chips and a pickle.
A salad, vegetables, fries, petals, pretzel bites, poppers or mac 

wedges can be substituted for $1.50 upcharge.

NEW ITEM Brew Pub Cobb Salad:
Fresh, seasonal field greens with tomato, red onions, peppers, 
cheddar & jack cheese, pepperoni, ham and chicken. Served 
with our own raspberry vinaigrette or white balsamic dressing, 
accompanied by a wedge of focaccia. $9.00

Wild Green Salad:
Fresh, seasonal field greens with tomato, red onions, candied 
walnuts, and gorgonzola cheese. Served with our own raspberry 
vinaigrette or white balsamic dressing, accompanied by a wedge of 
focaccia. $8.00

With grilled chicken/steak $11  |  With shrimp or salmon $12

Caesar Salad:
Fresh romaine lettuce, grated parmesan and our own crisp 
croutons. Includes our homemade Caesar dressing and served 
with a wedge of focaccia. $8.00

With grilled chicken/steak $11  |  With shrimp or salmon $12 

Black Bean Chili Bread Bowl:
Tenderloin chili topped with cheddar cheese and chopped 
onions, accompanied by a side of tortilla chips. $8.00

Soup Du Jour in a Bowl or Cup:
Check with your server for soup of the day and pricing.

NEW ITEM Chef’s Wrap of the Day:
Ask your server for today’s creation and pricing.

Chicken Caesar:
Romaine lettuce, grilled chicken breast, SMBC homemade 
caesar dressing, and parmesan cheese. $8.50

Steak Fajita:
Sautéed steak, red peppers and onions, cheddar/jack cheese, 
and lettuce. $9.00

Roasted Vegetables:
Portobello mushrooms, roasted red peppers, red onion, goat 
cheese, and lettuce. $8.50

Crunchy Chicken Club: 
Breaded chicken tenderloin, bacon, cheddar/jack cheese, 
lettuce, tomato, and red pepper mayonnaise. $8.50

Focaccia:
Made from rustic dough, these round flatbreads are brushed 
with extra virgin olive oil, built to order, and baked to a golden 
brown in our stone-fired oven. A perfect accompaniment to 
any of our delicious draft beers. (Serves 2-3 people) 

Fresh herb with parmesan $4.00
Three cheese (parmesan, mozzarella, provolone) $4.50
Sun dried tomatoes, caramelized onions, parmesan,  
candied walnuts $6.00
Roasted garlic, fresh herbs, pesto, parmesan $5.00

Hot Garlic Knots:
Rustic bread liberally drizzled with garlic butter and served 
with a side of warm marinara sauce. $4.00

Chips and Salsa:
Our SMBC salsa served with a basket of tortilla chips. $4.00

NEW ITEM Grilled Drumsticks:
Why wings when you can have more meat!
Served Colorado Style with your choice of sauce. 

Sweet Thai Chili, Jerk, Teriyaki, BBQ, Hot Sauce.

Order of 4 - $6.00        Order of 8 - $11.00
Add an extra dipping sauce for $.50 

NEW ITEM Potato Skins:
You know them. You love them! Made our way.  $5.00

NEW ITEM Garden Plate:
Selection of seasonal vegetables and crackers served with your 
choice of humus or spinach dip.  $8.00

NEW ITEM The Sampler Platter:
Includes our Potato Skins, Crab & Jalapeno Poppers, Pretzel 
Bites, Onion Petals, Mac Wedges. $10.00

Fried Mac’n’Cheese Wedges:
Large basket of wedges served with marinara.  $5.00

Chicken Tender Basket:
3 fried tenders served with honey mustard or BBQ.  $6.00

Pilsner Onion Petals:
Lightly battered served with our beer cheese sauce.  $5.00

Pretzel Bites:
Lightly buttered & seasoned. With beer cheese sauce. $5.00 

Crab & Jalapeño Poppers:
Lightly battered with crab, jalapeno, cheddar cheese and 
seasoning. Served with Ranch dressing.  $5.00

Starters Lighter Fare

Healthy Choice



SMBC Special: Our pizzas are handcrafted the old-fashioned way and are baked fresh to order in our stone oven. Feel free to cre-
ate your own flavorful combination. Base price includes a blend of three cheeses (mozzarella, provolone, and parmesan), tomato 
sauce, fresh herbs, and one topping of your choice.  
14” (serves 2-3)    $14.00        7” (serves 1)    $8.00 (limited to 4 toppings)

Toppings:……………………$1.00 ea. 
Tomato, basil, black olives, jalapeños, caramelized onions, 
roasted red peppers, pepperoni, green peppers, roasted garlic

Premium Toppings:………...$2.00 ea.  
Extra cheese, portobello mushrooms, Italian sausage, bacon, 
grilled chicken, steak, ricotta cheese, goat cheese, pesto, 
sun dried tomatoes, pineapple, banana peppers, ham, spinach, 
feta cheese, anchovies, shrimp, artichokes

Make your own calzone by using any of our ingredients listed above or one of the specialty pizza descriptions.

An Italian turnover made from pizza dough and stuffed with ricotta cheese, fresh herbs, our cheese blend and one topping of your 
choice. It is served with marinara sauce on the side for dipping and topped with garlic and parsley-infused olive oil. The dough is 
folded over, sealed on one edge, salted, then baked.
14” (serves 2-3)    $14.00        7” (serves 1)    $8.00 (limited to 4 toppings)

Large specialty calzones as priced as pizzas above. Small specialty calzones are not available due to the smaller size. 

Hawaiian BBQ Chicken: 
Grilled chicken, BBQ sauce, caramelized onions, pineapple, 
and cheese blend. $16.00 

Bianco: 

Plain crust brushed with olive oil and topped with our cheese 
blend, ricotta cheese, and roasted garlic. $16.00

New Haven Deluxe: 
A generous amount of red sauce topped with garlic, spinach, 
sundried tomatoes, cheese blend, and olive oil.  $16.00

Vegetarian:  
Tomato sauce, cheese blend, caramelized onions, roasted 
garlic, roasted peppers, mushrooms, fresh tomato, and fresh 
basil.  $17.00 

Meat Lover’s: 
Tomato sauce, cheese blend, pepperoni, Italian sausage, 
bacon, grilled chicken, and grilled steak. $18.00

Rustica: 
Olive oil, tomato sauce, fresh basil, caramelized onions, roasted 
garlic, Italian sausage, and goat cheese.  $18.00

Margherita:
Ricotta cheese, parsley, garlic, fresh mozzarella, sliced tomato, 
cheese blend, and fresh basil.  $18.00

NEW ITEM Bruschetta:
Olive oil, Pesto sauce, sliced tomato, fresh mozzarella, basil, 
roasted garlic baked & then topped with balsamic glaze. 
$18.00

Specialty Pizzas
Additional toppings can be added at cost above. You cannot combine two specialties on one pizza.

Calzones

Pizzas and calzones made to order. Ask server for wait time during peak hours. We ask for your patience.

SMBC RUSTIC PIZZAS



Rustic Sandwiches and more…

Featured Entrees

Sandwiches are on special baked breads and served with kettle chips. Substitute veggies, fries, petals, pretzel bites, poppers or mac wedges. $1.50

Each entree is served with our house salad. Sides are listed on the next page.

NEW ITEM Seafood of the Day:  
Please ask your server for today’s special and pricing.

Atlantic Salmon Filet:  
A fresh 6 oz. salmon filet served on a bed of wild, long 
grain rice and a side of steamed veggies. Special sauce 
included. $15.00

SMBC Homemade Lasagna: 
Parmesan encrusted lasagna served on a bed of marinara 
with melted provolone and parmesan cheese. $15.00

Eggplant Napoleon: 
Fried eggplant medallions layered with ricotta cheese, 
sun-dried tomatoes and spinach served on a bed of 
marinara. $15.00

Black Angus Filet Mignon:  
Tender 8 oz. center cut Black Angus filet mignon seasoned 
and grilled to perfection with two sides. $24.00

NEW ITEM 16 oz. Seasoned Ribeye: 
16 oz. hand-cut seasoned steak served with your choice of
two sides.   $20.00

SMBC Homemade Meatloaf:  
Rustic meatloaf and garlic mashed potatoes smothered in a 
rich brown gravy with Texas Toast. Includes 2 sides. $12.00

Fish and Chips:
Three beer-battered cod fillets fried to a golden brown and 
served with garlic fries. $9.00

NEW ITEM Create your own Pasta Bowl:  
Please ask your server for today’s pasta noodle.

      Half Order  $8.00    Full Order  $12.00

	          Choose your Sauce: 
		        Marinara
		            Pesto
	      Roasted Red Pepper Cream

        Choose your Ingredients: (Limit 3 items)
  Chicken, Steak, Italian Sausage, Meatballs, Shrimp, 
    Portobello Mushrooms, Red or Green Peppers, 
Basil, Black Olives, Onions, Garlic, Artichokes, Spinach 
		           

NEW ITEM Slammer Sliders:
Small sandwiches at just the right size! Choose 3 or 5 with 
choice of pulled pork, Angus burger, beef brisket, chicken, 
portobello mushroom or fish. Served on a mini bun.
Choose 3   $6.00     Choose 5   $9.00

Smoked Pulled Pork Sandwich:
Tender hand-pulled pork on Texas Toast. Served with 
garlic fries, Purple Haze Chow-Chow and a side of BBQ 
sauce. $8.50

Mountain Burger Sandwich: 
An 8oz. Creekstone grilled Angus beef** patty served 
with fresh lettuce, tomato, and sliced red onions. Served 
on Bavarian Pretzel Bread. $9.50
State law requires hamburgers to be cooked at a minium medium-well 
temperature. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

Extra toppings………………….$.75 ea.
Cheeses (cheddar, American, Swiss, jack, bleu cheese  
crumbles), bacon, mushrooms, pesto, salsa, jalapeños 

Grilled Chicken Sandwich:  
Grilled chicken breast served with gorgonzola, crispy 
bacon, lettuce, tomato, and pesto. Served on a multi-grain 
ciabatta baking roll. $9.50

Quesadilla:
Cheddar and jack cheeses melted in a soft flour tortilla with 
grilled chicken, roasted peppers, and caramelized onions.  
Served with SMBC salsa. $8.50
Substitute steak  $10 | Substitute shrimp $12

Smoked Shaved Beef Brisket Sandwich:  
Tender sliced beef brisket is served with tomato, lettuce and 
onions on our Texas toast with a side of BBQ sauce. $9.00 

Italian Sausage Sandwich: 
Grilled quarter-pound link of our Italian sausage with  
onions and peppers simmered in our Sapphire High Red 
Ale, served on Bavarian Pretzel Bread. $9.00

Sauteed Portobello Mushroom Sandwich: 
Portobello mushroom cap with goat cheese, caramelized 
onions, and roasted red peppers, spinach, tomato and balsamic 
glaze. Served on a  multi-grain ciabatta baking roll. $9.00

Chicken Parmesan Sandwich:
Breaded chicken tenderloins topped with marinara, 
provolone, and parmesan cheese. Served on a multi-grain 
ciabatta baking roll. $9.00

Healthy Choice



SMBC Homemade Chocolate Pizza: 
A pizza crust topped with chocolate sauce, a hint of hazelnut 
and mascarpone cheese that pleases the sweet cheese and 
chocolate lover’s palate.  $7.00

SMBC Homemade 
Cinnamon Apple Pizza: 
A pizza crust brushed with a cinnamon-butter-rum sauce, 
topped with flame-roasted apples, and covered with 
cinnamon and powdered sugar.  Baked to perfection and 
drizzled with a light glaze of icing. $7.00

Stone-fired S’mores: 
Rich chocolate bars and roasted marshmallows sandwiched 
between graham crackers drizzled with chocolate. $5.00

Zeppoli:  
These Italian doughnuts are covered with powdered sugar 
and drizzled with chocolate. $4.00

Ice Cream Scoops:  $4.00

Seasonal Pies & Cakes 
We buy our fresh desserts, doughs, and breads from 
our local bakery! 
Ask your server for all of our selections.

NEW ITEM Slammer Sliders:
Small sandwiches at just the right size! Choose 2 with 
choice of pulled pork, Angus burger, beef brisket & 
chicken tender. Served on mini buns with fries.  $5.00

Chicken Tender Basket:  
Two tenders served with French fries.  $5.00

NEW ITEM Grilled Drumsticks:
Kids will love these favorites! Served with fries.

Order of 1 - $3.00        Order of 3 - $5.00 

Grilled Cheese: 
American cheese and sliced bread served with fries. $5.00

Fish and Chips: 
One battered cod fillet fried to a golden brown and served 
with fries. $5.00

Fried mac’n’cheese Wedges:
A basket of wedges served with a dipping sauce and fries. 
$5.00

Side Items

Children’s Menu
10 and under. All meals come with a small drink. Ask about our “Kids eat Free” promotion.

Visit www.SapphireBrewingCompany.com for our calender of upcoming events and other fun items including our photo gallery, 
parties, merchandise, video, menus and much more...

Servers have the right to add a 18% gratuity for parties of 6 or more with management approval. Reservations taken for parties 
of 6 or more. Substitutions may require additional time and additional $$. We accept cash, Visa, Mastercard, Discover, American 
Express and gold bars. No checks.  Prices subject to change without notice.

(Dessert pizzas serve 3-6 people)

Please thank Gabriela Shatto for these great selections.

 •  Mac’n’Cheese Wedges  •  Jalapeno & Crab Poppers  •  Pretzel Bites  •  Seasonal Vegetables  •  Portobello Mushrooms  •  
 •  Garlic Fries  •  Garlic Mashed Potatoes  •  Baked Potato •  Onion Petals •  Chips & Salsa •  Kettle Chips  •   

Add a side wild green or caesar salad to any sandwich or pizza for $3.00.

Desserts
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8 Draft Beers:	
Pint: $4.00   |   Pitcher: $12.00 (60 oz.)

100 Bottled Beers:		
Domestic: $2.75  |  Imports: $3.50  |  Microbrews: $4.00

12 Belgian Beers:	
750 ml: $13.00

35 Wines+:
House: $5.00  |  Mid: $8.00  |  High: $10.00
Other sparkling spirits available

Mixed Drinks:
Full service bar available.
Well: $5.00  |  Mid Shelf: $6.00  |  High Shelf: $7.00

We have super shelf liquors available. 
Ask your server or bartender.

Drinks on the rocks add $1.00 and 
drinks up add $2.00 to prices above.

Other Beverages: $2.25
Coffee, Ice Tea, Coke, Diet Coke, Cherry
Coke, Orange Fanta, Sprite, Mello Yello, Pink Lemonade,
Barq’s Root Beer, Mr. Pibb, Ginger Ale, Hi-C Fruit Punch.
  
Pellegrino Water: $5.00 (500mL) 

Domestic: $2.75
AmberBock 
Bud
Bud Light
Coors Light
Michelob Ultra
Michelob Light
Miller Lite
O’doul’s (non-alcoholic)
Rolling Rock
Sam Adams Lager
Yuengling Lager
Yuengling Light
Seasonal Domestics 
(ask your server)

Imports: $3.50
Amstel Light 
Becks (non-alcoholic)
Bitburger
Corona Extra
Dos Equis	
Guiness Draft 
Harp Lager
Heineken
Hoegarden White
New Castle
Peroni
Shiner Bock (Domestic)
Smithwicks
Spaten Traditional 
Stella Artois
Weihenstephan Hefe
Seasonal Ales 
(ask your server)

Beverages

Bottled Beer List

Ask your server for beer bucket specials, beer tastings and other specials.

Microbrews: $4.00
Abita Purple Haze  
Blue Moon
Blue Point Blueberry Ale
Eel River Organic IPA
Flying Dog Double Pale Ale 
Founders Dirty Bastard Scotch Ale
Harpoon UFO Wheat
Highland Gaelic Ale 
Highland Oatmeal Porter
Highland St. Terese’s Pale Ale  
Mendocino Imperial Stout
Mother Earth Endless River Kolsch
New Belgium Fat Tire Amber Ale
New Belgium Mothership
Rogue Dead Guy
Ska Buster Nut Brown 
Sierra Nevada Pale Ale
Trois Pistoles
Seasonal ales from top breweries 
(ask your server)



Beer on Tap

SMBC Whisper Lake Pilsner: 
A light beer brewed with the finest pilsen malt and  
imbued with subtle hints of floral hop character. We 
serve this beer extra cold and crisp…just like the falls 
and springs that surround our area. 4.5% ABV. (If you 
like light beers then try this #1 seller)

SMBC Sapphire High Red Ale: 
The spring of 1888 will always be remembered for Friar 
Shatto’s visits to mining camps showing them how to 
brew this Irish-style beer. A rich malt flavor and hints of 
black currants makes this a special beer.  5.65% ABV.

Greenman Ales:  
Ask your server for today’s selection.

Heinzelmannchen Ales:  
Ask your server for today’s selection.

Nantahala Brewing Co.:  
Ask your server for today’s selection.

Seasonal Micro Tap Choice: 
Ask your server for today’s selection. 

Seasonal Micro Tap Choice: 
Ask your server for today’s selection. 

Domestic Tap Choice: 
Ask your server for today’s selection. 

8 DRAFT BEERS ON TAP  -  $4.00 Pint

Take Beers on Tap 
home by buying our 
new SMBC Growlers 
Every year these high-end glass 
containers are made in Germany and 
proudly display our logo. Beer lasts 
about a week when sealed properly. 
Container holds approxiamtely 4.5 
to 5 pints.

One-time fee of $25.00 and fill-up of 
your favorite tap beer at $12.00.Enjoy a tasting of our beers on tap with our 

Sample Log. $5.00 for 5 tastes, your choice.

Styles of Beer

Lager - Made with bottom- 
fermented yeast, lagers usually have 
clean, crisp flavors and are generally 
lighter in color than other beers. 

Ale - Made with top-fermented yeast, 
ales are usually flavorful and robust, 
and can sometimes be fruity or bitter. 
They can have a range of colors, from 
light (India Pale Ale) to dark (brown or 
amber ale).

Stout - These beers are made with 
top-fermented yeast and are usually 
extremely dark. They can be sweet or 
dry but usually are slightly bitter. They 
often have a creamy texture.

Hurry while supplies last.

..



Specialty Beers
BELGIAN BEER  -  $13.00  750 ml    (These specialty beers serve 2-3 people) 

New Events

Magic shows

Wine & Beer Tastings

Live Music/Theater

Wine Dinners

Movie/TV Series Nights

Battle of the Bands

Theme Food Nights 

FUND-RAISERS

Kasteel Rouge: A sweet Belgian cherry beer with a 
dark maroon color and a lacy, pink foam head.  Smells like 
cherry pie and pairs great with our dessert pizzas. 8.0% 
ABV. THE SWEET BEER!

Framboise Lambic: A sweet Belgian raspberry 
beer with a light maroon color and a lacy, pink foam head.  
Smells like raspberries and pairs great with our dessert piz-
zas. 4.0% ABV. THE SWEET BEER!

Also available in 12 oz. serving. $8.00

Ommegang Three Philosophers: A
unique blend of a rich and malty quadruple Belgian-style

ale and a cherry infused lambic. 9.8% ABV. 

Duvel Strong Golden Ale: Blond and refresh-
ing like a pilsner but with the flavor, depth, and complexity 
of an ale. Wonderfully spicy with hints of clove, coriander, 
and orange.  8.5% ABV.

NCB Brother Thelonious: Mahogany-colored, 
Belgian-style abbey ale that boasts a complex but subtle 
spicy fruit character accentuated with hints of cherry, figs, 
and chocolate.  9.4% ABV. 

Chimay Red Premier: A bottle-conditioned 
Trappist beer from the Notre-Dame de Scourmont Abbey 
in Belgium. Copper-colored with a creamy head and a light 
and fruity aroma. Smooth, balanced, spicy taste with subtle 
fruit and malty nuances.  7% ABV.

Chimay Blue Grand Reserve: A bottle-con-
ditioned Trappist beer from the Notre-Dame de Scourmont 
Abbey in Belgium. Copper-brown in color with a great 
depth of fruity and peppery flavor. Often compared to 
some port wines.  9% ABV.

Scrumpy’s Organic Cider: A sweet, golden, 
and slightly cloudy hard cider made from organic apples 
fermented for 6 months.  6% ABV. (22 oz. serving). $9.00

Westmalle Tripel: A world class bottle-condi-
tioned, golden-yellow Trappist beer, first brewed in West-
malle Abbey in 1934.  Often considered “the mother of all 
tripels.” Malty and fruity aroma with a delicate sweet and 

complex fruity flavor. 9.5% ABV.

Seasonal Choices: 
Ask your server for today’s selection. 

Fat Tire Amber Ale (American):  
A toasty, biscuit-like malt flavor coasting in equilibrium 
with hoppy freshness. 5.2% ABV. (22 oz. serving). $9.00

Weekly events are subject to change. Please check our website or call us for updated information. 
We are always open to suggestions for ideas of events or special engagements.



Dine-in & Carryout 

Merlot	 Napa Cellars Merlot, Napa  	 $30.00  	 NA 
	 Salmon Creek Merlot, California	 $15.00	 $5.00
	 Santa Ema Reserve Merlot, Chile	 $25.00	 $8.00

Cabernet	 Murphy-Goode Cabernet, California	 $30.00	 $10.00
	 Novas Cabernet Reserve, Chili - Organic	 $24.00	 NA
	 Salmon Creek Cabernet Sauvignon, California	 $15.00	 $5.00
	 Twenty Bench Cabernet, Napa Valley	 $32.00	 NA
	 Sebastiani Cabernet, Sonoma	 $20.00	 $8.00

Malbec	 Crios Malbec, Argentina 	 $22.00  	 $8.00
	 Bodega Norton Malbec Reserve, Argentina	 $26.00	 NA	

Other Reds	 Ruffino Chianti, Italy	 $22.00	 $5.00 
	 Tommasi Super Tuscan, Italy	 $32.00	 NA
	 Apothic Red, Napa	 $20.00	 NA

Pinot Noir	 La Crema Pinot Noir, Santa Rosa	 $28.00	 $8.00
	 Harlow Ridge Pinot Noir, California  	 $15.00    	 $5.00

Shiraz	 Ravenswood Shiraz -”Vintner’s Blend”, California    	 $20.00    	 $6.00
	 Douglas Green Shiraz, Cape of Good Hope, S. Africa    	 $18.00    	 NA

Zinfandel	 Beringer White Zinfandel, Napa Valley	 $15.00	 $5.00
	 Murphy-Goode Red Zinfandel, California	 $30.00	 NA
	 Alexander Valley Red “Sin Zin”, Sonoma	 $24.00	 $8.00

Chardonnay	 Clos Du Bois Chardonnay, Sonoma	 $24.00	 $8.00
	 Kendall Jackson Chardonnay, Napa Valley	 $26.00	 NA
	 Salmon Creek Chardonnay, California	 $15.00	 $5.00
	
Pinot Grigio	 Salmon Creek Pinot Grigio, California	 $15.00	 $5.00
	 Zenato Pinot Grigio, Veneto Italy	 $22.00	 $8.00
	 Candoni, Pinot Grigio, (Organic) Veneto Italy	 $19.00	 NA

Sauvigon Blanc	 Brancott Sauvigon Blanc, New Zealand 	 $18.00     	 $5.00
	 Chasing Venus, New Zealand. Marlboro	 $24.00	 NA
	
Riesling	 Gainey Riesling, California	 $25.00	 NA
	 Old North State Winery, Mount Airey, NC	 $18.00	 $5.00
	
Champagne	 Moet Whitestar	 $65.00	 NA
	 Moet Whitestar (SPLIT)	 $18.00	 NA
	 Seasonal Selection	 $25.00	 NA

Dessert	 Ask your server for seasonal selections.		

ASK YOUR SERVER FOR ANY WINE SPECIALS OR WINE TASTINGS.

If we don’t have your favorite wine, we can special order it. Ask your server or management for all the details. Deposits will be required upon ordering. 
Case pricing is available upon request. If we are out of a wine selection above, please forgive us and we will recommend a selection that we know you 
will be pleased with.

Wine Selections
Label								       Bottle		  Glass 



www.SapphireMountainBrewingCompany.com

Book your party or 
rehearsal dinner here!

If interested in advertising on this back page, please contact us.
Sapphire Mountain Brewing Company has a non-smoking policy where there is a roof. Smoking allowed outside only. Dogs allowed in Courtyard.

I dedicate this restaurant to my wonderful daughter, Gabriela, and I love her very much.

r. 03.1.11.3

Sylva, NC  (828) 587-0220 – 553 West Main Street (Historic Downtown)
Sapphire, NC (828) 743-0220 – 50 Slicers Avenue (Sapphire National GC)

RIDES! 
LIVE ANIMALS! 

SHOWS! 
ATTRACTIONS!

& SANTA!!!

Open May thru October
828-497-9191

www.santaslandnc.com 

571 Wolfetown Rd./Hwy 19 N Soco Rd. • Cherokee, NC


