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CUISINE: 

Global Cuisine from a Southern Perspective
RESERVATIONS: 
Yes
ATTIRE: 

Casual
LIVE ENTERTAINMENT: No
HOURS: 

Wed/Thurs/Sun: 5-9pm; Fri & Sat: 5-10pm
ADDRESS: 

140 E. New Hampshire Ave, Southern Pines
PHONE: 

910-246-3510
WEBSITE: 

www.ashtens.com  
Restaurant Description

Take a Southern girl who learned to cook at her grandmother’s knee, send her to New York and what do you get? Ashten’s, where you can eat global and feel like you’ve never left the South.  Chef/Owner Ashley Van Camp cleverly takes diners on a culinary tour with creations like Fried Green Tomatoes and Fresh Mozzarella Salad, Crispy Roasted Duck with pepper jelly glaze, or Cashew Coriander Tuna with endamame and sweet corn slaw.  Hang out with friends at Ashten’s Pub, a comfortable place to enjoy items such as House Smoked Oysters and Reuben Eggrolls.  Private dining room and chef’s table available. – Pinehurst Magazine
Sample Menu - Dinner

	Appetizers
	
	Entrees 
	

	Stilton Soufflé

Twice Baked Soufflé of English Blue Cheese served warm over Baby Spinach with Spiced Pecans, Red Grapes and Ice Wine Vinaigrette                                                         
	$7.00


	Maple Glazed Fillet of Wild Sock-Eye Salmon

Cashew Rice and Tempura Asparagus                          
	$21.00



	Ahi Tuna Tartare 

Sashimi Grade Ahi Tuna tossed with fresh Ginger and Soy and served with a Spun Cucumber Salad, Avocado Cream, Sesame Oil and Wonton Chips                                      
	$9.00


	Grilled Australian Beef Tenderloin

Stilton and Bacon Crusted Filet with Guinness Demi Glace, 

Buttermilk Mashed Potatoes and Roasted Asparagus    
	$28.00



	Artichoke Heart "Pops" 

Artichoke Hearts Stuffed with Laura Chenel Goat Cheese, Crusted with Panko and served with Tomato Fondue and Lemon Basil Aioli                                                        
	$7.50


	Crispy Coriander and Cashew Crusted Ahi Tuna

Grilled Shrimp, Fried Plantains, Edamame Sweet Corn Slaw

and Cilantro Citronette                                             
	$24.00

	Ashten's Salad 

Romaine Lettuce, Apple wood Bacon, Tomato, Red Onion, Toasted Pine nuts, and Smoked Corn, with Goat Cheese Peppercorn Dressing                                                   
	$6.50 


	Grilled Flat Iron Steak Au Poivre

Chestnut Parsnip Puree, Sautéed Brussels Sprouts and a

Cocoa Zinfandel Demi Glace                                      
	$21.00



	Grilled Romaine Salad 

Crispy Feta Triangle, Calamata Olives, Tomatoes, Pinenuts, Balsamic Vinaigrette                                                   
	$7.50 


	Wild Mushroom Napoleon

Layered with Seared Asparagus and Housemade Phyllo Crackers on a bed of Rich Tomato Sauce topped with a Goat Cheese Croquette                                                     
	$16.00



	Crispy Cornmeal Fried Oysters 

Red Cabbage Apple Wood Bacon Slaw and Chipotle Aioli Drizzle                                                                       
	$8.00 


	Mahi-Mahi

Lightly Blackened and Served over Roasted Garlic Grits with

Wilted Baby Spinach and a Creamy Leek Sauce           
	$22.00

	Cheese Plate 

Assorted Domestic and Imported Cheeses, Homemade Crackers, Spiced Nuts, and Fruit                                
	$12.00


	Crispy Ginger Snap Roasted Maple Leaf Farms Duck

Baby Bok Choy, Wasabi Mashed Potato Eggroll and a Dried Cranberry Sauce                                                       
	$23.00


	Please note: This is a sample only.  Menu items and prices are at the discretion of the restaurant and are subject to change.  Therefore, please use this as an idea of the cuisine served. We hope you enjoy your experience.
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