
BREAKFAST BURGERS 

KIDS 

*Student Special 
Two local farm eggs your way with home fries                
or grits and homemade toast with grape jelly                 

or apple butter - 6 

*Trucker’s Breakfast 
Homemade biscuit split and covered with our                   
mushroom gravy. Topped with two local farm                            
eggs your way, cheddar cheese and crumbled                          

bacon. Served with home fries or grits –9 

Biscuits and Gravy 
Homemade biscuits with house mushroom                                 

gravy-4 Double –6 

Topped with lettuce and tomato with your                      
choice of aioli and cheese –9 

*Melanie’s Burger 

Burgers are served with potato chips, Jamaican 
slaw, side du jour, home fries or fruit.             

Substitute a side salad for 1.00 

 

*Goat Cheese Basil Burger 
Melanie’s burger with goat cheese and fresh basil. 

Topped with lettuce and tomato with your choice of 
aioli - 10 

Our burgers are made from locally raised                        
100% ground beef provided by North Fork                       
Farms here in Watauga County. Their cattle                      
are pasture raised without added antibiotics                      

or hormones. Pasture feeding is                                
supplemented with some all natural grain. 

Homemade Veggie Burger 
We make this veggie burger from scratch                       

using potatoes, carrots, onions, squash,                         
zucchini, flax seeds and bread crumbs.                         

Topped with lettuce and tomato with your                      
choice of aioli and cheese –9 

Aioli Choices: Garlic Fresh Herb, Chipotle Southwestern, Cucumber 
Dill, Spicy Mustard 

*Eggs and burgers are cooked to order. Consuming raw or        
undercooked meats or eggs may increase your risk of foodborne 

illness. Please alert your server of any food allergies prior to placing 
your order. 

Buttered Pasta 

Grilled Cheese Sandwich 

Peanut Butter & Jelly DESSERT 
French Toast à  la mode 

Melanie’s French toast with vanilla ice cream and            
Booneshine High Country Honey Amber Ale maple                

syrup –5 

Kids entrees with a side of chips or fruit and a                               
small drink-milk, apple juice, orange juice, or sweet                

tea –6 

Chocolate Blueberry Bread Pudding 
Bread pudding made with Stick Boy French batard 

and blueberries from Old Orchard Creek in Ashe 
County NC. Served with vanilla ice cream - 5 

melaniesfoodfantasy.com 



Chicken and Waffles 

Half Melanie’s waffle, spicy pan fried chicken 
breast, with Melanie’s mushroom gravy and  

Booneshine High Country Honey Amber maple 
syrup - 9            

House Salad 
Bibb lettuce, spinach, toasted almonds, strawberries, cucumber, red onion, feta cheese. With 

homemade toast –8 With Chicken or Tempeh— 10 

Caesar Salad 
Hanging Gardens romaine lettuce, shredded parmesan cheese, and homemade croutons with 

Caesar dressing –8 

Roasted Tomato Bruschetta 

Oven roasted tomatoes, toasted garlic, fresh                                
mozzarella, and torn basil –6 

Shrimp and Grits 

Pan roasted jumbo shrimp with Adluh mill grits and 
slow roasted red pepper cream sauce –9 

Tempeh Tacos 

Roasted tempeh with homemade Jamaican slaw and 
shaved radish in a flour tortilla –7 

Mediterranean Pasta 

Basil’s fresh linguini tossed with artichoke hearts,                  
roasted red peppers, sundried tomatoes, Kalamata                    

olives in a white wine butter sauce –8 

Spinach Artichoke Dip 

Artichokes and fresh spinach baked with cream 
cheese, jalapeno and parmesan. With Stick Boy                                                           

baguette –6 

SMALL PLATES 

Spinach Blueberry Goat Cheese Salad 
Spinach, blueberries, goat cheese, pecans, with champagne vinaigrette - 8 

Pulled Pork Tacos 

Slow cooked Against the Grain Farm pork shoulder. 
With arugula, fennel slaw, and spicy Eastern NC style 

barbecue sauce in a flour tortilla - 8 


