
Rainbow Trout Cakes
Two local smoked trout with herbs and spices dusted 

with French bread crumbs, lightly sautéed and 
served with a creamy apple cider reduction  9.99

Bacon & Cheddar Angus Sliders
Three mini Angus beef burgers topped with  

hickory smoked bacon and medium Cheddar cheese 
and served with chopped onion  7.99

Pack’s Wings
One pound jumbo wings tossed in your choice of  

either our authentic buffalo wing sauce or  
honey barbeque and served with Gorgonzola blue 

cheese dressing and celery sticks  8.99

Zucchini Sticks
Hand breaded zucchini is flash fried and  

served with a creamy garlic aioli sauce  6.99

Green Tomatoes Provençal
Firm, fresh tomatoes hand-sliced, breaded and  
pan-fried. Served with garlic aioli sauce  7.99

Shrimp & Crab  
Au Gratin

Fresh lump crab and shrimp in a hearty  
sauce topped with Cheddar cheese and  

served with flatbread points  9.99

Spinach & Artichoke Dip
Spinach and tender artichoke hearts  

are baked in creamy cheese  
and spices. Served with tri-color  
tortilla chips for dipping  7.99

Onion Straws
A basket of lemon pepper battered  

flash fried sweet Spanish onions sprinkled  
with Parmesan cheese  5.99

Ale House Nachos
House-made tortilla chips topped with two cheese 

blend, chili, chorizo sausage, jalapeños and 
margarita spice and served with Pico de Gallo,  

sour cream and guacamole  8.99

Pack’s Combo Platter
Potato Skins, Zucchini Sticks and Pack’s Wings  

with all the dipping sauces  10.99

Potato Skins
Six large potato halves are scooped and  
layered with cheese, chorizo sausage,  

sharp green onions and a dollop of sour cream  7.99

Sourdough Pretzel Basket
Made fresh daily, lightly salted and served with 

locally made spicy honey mustard  6.99

Firehouse Chili
A true fireman’s recipe  4.99

Classic Caesar  4.99

Soup of the Day
Made fresh daily  4.99

House Salad  4.99

Dressings Selections: 
Ranch, Gorgonzola Blue Cheese, 1000 Island, Honey Mustard, Thai Vinaigrette, Caesar, 

Italian, French, Fat Free Ranch, Red Wine Vinegar & Oil
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Welcome to Pack’S Tavern
in the heart of Pack Square Park. The historic Hayes Hopson building has served the local community for 

many years. Built in 1907, this building is one of the oldest in Asheville, and has been used for lumber 
supplies, auto parts, BBQ and even illegal liquor during prohibition to the current home of Pack’s Tavern. 

We’re glad you stopped in, and if for any reason you are unsatisfied, please let us know so we can correct it. 
And if you are thrilled with your time here, we hope you will tell a friend. 

Pack’s Tavern endeavors to use local meats, produce and products whenever possible.

Soup & Salad

Starters



Pack’s Pride
Our Angus burger on  

a fresh-baked Kaiser roll,  
served with lettuce, tomato, 
onion and pickle spear  6.99

Mushroom Swiss
Sauteed mushrooms and onions 

with Swiss cheese  7.99

Chipotle Ranch
Pico de Gallo, fresh  

guacamole and  
chipotle ranch  8.99

Barbeque  
Bacon Cheddar

Zesty barbeque sauce, crisp 
bacon and melted Cheddar  7.99

House-Made Veggie
House-made veggie burger  

with black bean, corn  
and soy  6.99

Pimento Cheese Burger 
Homemade pimento  

cheese  8.99

Stroganoff
 Sautéed mushrooms and onions 
with sherry cream sauce  8.99

Black ‘N Blue
Cajun spices and  

zesty Bleu cheese  7.99

Mt. Mitchell 
Burger
8-oz. burger with  

bacon, Cheddar, Swiss,  
fried green tomato, fried egg  

and jalapeños  10.99

Chicken Monterey 
Aztec spice grilled  

chicken breast with avocado,  
jack cheese, tomatoes and  

garlic aioli sauce  7.99

Cajun Spiced Chicken 
Cajun spice grilled chicken breast 

with lettuce, tomato, onion  
and chipotle ranch  7.99

Rueben
Thin-sliced corned beef  

or turkey with sauerkraut,  
Swiss cheese and 1000 island 

dressing on grilled rye bread  8.99

Trout Cake Sandwich 
Served with baby spinach,  
sweet onion and a creamy  

apple cider vinaigrette  8.99

Classic Club
Hand pulled turkey, ham, lettuce, 

tomato, mayo and bacon  
on wheat toast points  7.99

Rib Eye
7-oz. tender rib eye cooked to 
order and served with lettuce, 

tomato, onion and creamy 
horseradish sauce  9.99

Authentic French Dip
Rare roast beef on French roll 

with melted provolone cheese and 
homemade au jus  8.99

Cheesy BLT
Applewood smoked bacon, 

Cheddar, Jack and Swiss cheese, 
lettuce, tomato and mayo on 

grilled wheat bread  7.99

Cuban Pork Sandwich
Tender pork cutlets, sliced ham, 
Swiss cheese, pickles, mustard 
and onions served on a toasted 

garlic hoagie roll  9.99

Ross’s Roast Turkey
Oven roasted, hand pulled  
turkey, Swiss cheese, baby  

spinach and cranberry cream 
cheese on grilled flatbread  8.99

Caesar Chicken 
Grilled breast of chicken,  

romaine lettuce, tomatoes and 
creamy Caesar dressing  
on grilled flatbread 7.99

SPARKY’S 
Seared Sirloin 

Angus beef, peppers, onions  
and provolone cheese  

with creamy horseradish on 
grilled flatbread  9.99

Veggie & Cranberry 
Cream Cheese

Baby spinach, lettuce,  
tomato, avocado and onion  

with cranberry cream cheese  
on grilled flatbread  6.99

Ham & Pimento Cheese 
Deli sliced ham and  

homemade pimento cheese  
on grilled flatbread  7.99

Specialty sandwiches on house-made flat bread feature premium ingredients

All Pack’s burgers start as half-pound of 100% pure Angus Beef.  
All burgers, sandwiches and flatillas are served with your choice of French fries or sweet potato fries.
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Burgers

Sandwiches

Pack’s Flatilla



Filet 
Pure Angus Pride this center cut 8oz. filet  

is the most tender of steaks, served with baked 
potato and house or Caesar salad  21.99

Rib Eye
Hand-Cut 14-oz. aged, this well marbled steak is 

served with baked potato and house or Caesar salad 
and offers the king of steak flavor  19.99

Sirloin
12-oz. Angus Pride sirloin grilled  

to perfection, served with baked potato  
and house or Caesar salad  15.99

Baby Back Ribs
Slow cooked overnight and fall off the bone  
tender, served with coleslaw and hot fries  

Full Rack  18.99  Half Rack  12.99,  
Rack & a Half  24.99

Wild Salmon with Dill Sauce
Fresh caught and grilled salmon  

served with rice and  
vegetable of the day  16.99

Shrimp Primavera 
Grilled jumbo shrimp in Alfredo sauce 
with broccoli, asparagus, red peppers 
and mushrooms over linguine  12.99

Lemon Basil Grilled Chicken
Two boneless breasts of chicken  
grilled and topped with a fresh  

lemon basil sauce. Served with rice  
and vegetable of the day  14.99

Mediterranean  
Chicken Pasta 

Chicken, red peppers, onions,  
olives and a creamy Caesar sauce  

over linguine  11.99

Add  
Salad 2.99

Add  
Salad 2.99

Captain Tom’s Fish-N-Chips 
New England Cod dipped in brew master ale batter  

and fried. Served with tartar and cocktail sauce,  
french fries and coleslaw  11.99

Cajun Trout
Local filet of trout is pan sautéed with cajun spices 
and served with rice and vegetable of the day  12.99

Pack’s Fresh Catch
Chefs’ special fresh fish recipe changes daily,  

ask server for details.

Blackened  
Chicken Pasta

House-made Cajun Alfredo sauce with  
blackened chicken breast, red peppers and  

green onions over bowtie pasta  12.99

Chicken Tenders
Fresh, slender chicken breast strips are  

hand breaded to order and served with coleslaw  
and hot fries. Accompanied by honey mustard  

and BBQ sauces for dipping  10.99 
May be tossed in buffalo sauce  

for no additional charge

2/10

Seafood

Beef and pork

Chicken



Dressings Selections: 
Ranch, Gorgonzola Blue Cheese, 1000 Island, Honey Mustard, Thai Vinaigrette, Caesar, 

Italian, French, Fat Free Ranch, Red Wine Vinegar & Oil

Vegetable of the Day

Baked Potato

French Fries

Sweet Potato Fries

Rice

Coleslaw

Pasta Alfredo

Sautéed Mushrooms

Pepsi

Diet Pepsi

Sierra Mist

Mountain Dew

Dr. Pepper

Diet Sierra Mist

Pink Lemonade

Ginger Ale 

Root Beer on 
Draught 

Tea
Sweetened or 
Unsweetened

Coffee

Milk

Juice
Orange, Grapefruit or 

Cranberry

Fiesta Salad
Black beans, roasted corn, tomatoes and onion with 
Aztec spice grilled chicken breast, shredded cheese 

tossed in a bed of crisp romaine lettuce  9.99

Southern Fried Salad
Buttermilk soaked, hand-breaded fried chicken 

tenders nestled atop a mixture of greens  
with fresh tomato, mushrooms, cheese,  

crisp bacon and croutons  9.99

Traditional Cobb
Crispy wedge of iceberg lettuce, diced chicken 
breast, eggs, bacon, tomato and avocado  10.99

Creole Chicken Salad
Cajun spice grilled chicken breast with Creole 
marinated black-eyed peas, goat cheese, bacon,  

tomato and onion  10.99 

Baby Spinach Salad
Baby spinach with sugarcoated pecans, dried 

cranberries, sliced apples and creamy goat cheese 
drizzled with tangy apple cider vinaigrette  7.99  

Add Chicken  2.99  Add Shrimp  3.99   
Add Salmon  4.99

Flat Iron Steak Salad
Angus sirloin flat iron steak seared  

to order and served over mixed greens with  
creamy goat cheese, tomato and fried onion  11.99

Thai Salmon Salad
Grilled Asian salmon over romaine lettuce with 

red cabbage, craisins, diced red peppers, shredded 
carrots, green onions and rice noodles tossed with 

Thai vinaigrette  10.99

Our desserts are prepared fresh daily.  
Please, ask your server for our selections.

Add any of the following for only 2.99

Your choice, only 2.39 
Free refills on coffee, tea or soft drinks
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BEVERAGES

Entrée Salads

Odds & Adds


