
ON THE MENULove

BEET SALAD
Olive Oil Whipped Goat Cheese, Baby Kale, 

Pumpernickel Crumble

FILET & SHRIMP*
Ice Fennel, Charred Brussels, Pomegranate Preserve,

Pistachio Soil

BLUEBERRY CHEESECAKE
Graham Cracker Crust, Vanilla Chantilly, Lemon Sauce,

Elderberry Honey Gelèe

EDISON, craft ales + kitchen
Date Nights with Asheville

Exclusive Dinner Menu | $75 per person

Reservations recommended. Menu available exclusively in February.
Complimentary sparkling wine cannot be replaced with alternative option.

*These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness. Items are served raw or undercooked (or may contain) 

raw or undercooked ingredients.

Enjoy this special date night dinner with a complimentary 
glass of Crémant de Bourgogne Sparkling Wine, France.


