
Courthouse Specials –  

Great Eatz for on the Go! 
 

PIZZA SPECIAL 

Two cheese pizza slices with a single topping 

and your choice of fresh mixed greens salad 

or soup of the day.  $7 

SOUP & SALAD 

Organic Baby Greens tossed with red Onions, 

Tomatoes, European Cucumbers and a bowl of 

soup of the day.  $5 

 

BLT SANDWICH 

Crispy Applewood Smoked bacon, organic 

leaf lettuce and ripe red tomatoes on 

toasted bread with your choice of fresh mixed 

greens salad or soup of the day   $5 

 

OLD WORLD STYLE GRILLED CHEESE 

Old world style mix blend of cheeses on 

grilled bread and your choice of fresh mixed 

greens salad or soup of the day.  $5 

 

 

 

QUICK BITE 

Your choice of Sandwich:  Tuna salad, 

Chicken salad or Grilled Chicken and Swiss 

with cup of soup or side salad.  

Half $5    Whole $8 

 

PARM!PARM!PARM! 

House Made Crispy Eggplant, Breaded 

Chicken or Meatballs, smothered with red 

sauce, mozzarella, Italian bread, soup or salad.  $8 

 

Soup 
TUSCAN FORMAGGIO 

Crock of homemade Onion soup with a hint of 

Sherry. Topped with crouton and Provolone 

cheese and baked. $5 

SOUP OF THE DAY 

Ask your server about our daily home made 

soup. 

Cup $3     Bowl $5 
 

 

  Old Asheville Favorites 
ALL   PASTA  DISHES ARE  SERVED WITH GARLIC  BREAD  &  SIDE  SALAD or CUP OF SOUP 

 All sandwiches are served with lettuce, tomato, & pickle spear  

Choice of bread: Wheat, Rye White, Kaiser, Hoagie, or house made Flatbread. 

  Choice of side: Potato salad, pasta salad, French fries, flatbread, Fresh vegetables, small garden, or cup 

of soup 

 

THE PACK PARK 

Thickly sliced cold cuts of ham, salami, and 

turkey with red onion, lettuce, tomato, and 

provolone cheese served on a toasted hoagie 

topped with a house made vinaigrette. $8 

 

COUNTY COURTHOUSE CLUB 

Classic club with layers of Swiss cheese, 

ham, turkey, bacon, crisp lettuce and ripe 

tomatoes $9 

 

FRENCH BROAD DIP 

Thinly sliced roast beef and Provolone 

cheese on a toasted hoagie served with hot au 

jus for dipping.  $8 

 

MAYOR’S VEGGIE LASAGNA 

Classic grilled veggie lasagna in a creamy 

Alfredo sauce & Choice of side Salad  $9 

 

 

FIORE’S MUFFALATTA 

Breaded eggplant, fresh seasonal vegetables 

and Swiss cheese served on flatbread and 

finished with a tomato, caper and red onion 

relish.  $8 

 

THE VANCE MONUMENT 

Sautéed Italian sausage, bell peppers, onion 

and provolone cheese topped with a touch of 

marinara served on a hoagie.  $8 

 

BLUE RIDGE REUBEN 

Turkey or corned beef with sauerkraut,  

house made Thousand Island dressing and 

Swiss cheese $8  

 

JACKSON’S CALAMARI 

Crisp golden calamari over Linguini in a spicy 

roasted garlic marinara or Garden Salad $10 

BB&T GRILLED SPINACH RAVIOLI 

A Wilcox favorite! Cheese/Spinach Ravioli 

grilled to perfection Topped with a Fire-

roasted Roma Tomato Sherry Wine light 

Cream sauce on a bed of fresh Arugula     $11 

 

MUSSELS RED OR WHITE 

Mussels simmered with your choice of fresh 

Plum Tomato Basil sauce or White Wine Garlic 

sauce & pasta.  Spiced mild, medium or hot   $9 

VANDERBILT PENNE BOLOGNESE 

Freshly ground Veal, Beef and Pork sautéed 

with Onions, Celery, Carrots and Exotic 

Mushrooms in a rich Tomato Demi-glace 

served over Penne Rigate   $11 

 

TORTELLINI & BROCCOLI 

Cheese filled Tortellini & broccoli simmered 

in Cream sauce of Pecorino Romano, Garlic 

bread, choice of soup or salad.  $9 



Fresh from the Garden Salads  
Add chicken ~ grilled or blackened $5 Grilled House Italian Sausage $4   

Ahi tuna or salmon ~ grilled or blackened $6

 
FRESH GARDEN SALAD 

Mixed baby greens, sliced roma tomatoes, 

cucumbers, red onion, and croutons with 

dressing of your choice. $6  

 
GRILLED PORTABELLO SALAD 

Mixed baby greens, marinated and grilled 

portabella, mushroom, heart of palm, capers, 

sun-dried tomatoes, pistachio nuts, and fresh 

basil. Served with side of dressing. $9 

 

CLASSIC CAESAR SALAD 

Crisp romaine lettuce, parmesan cheese 

&croutons.Tossed with house Caesar 

dressing. $8 

 

POACHED SALMON SALAD 

Poached salmon in a vegetable stock with 

fresh herbs, served over baby spinach with 

sliced roma tomatoes, fresh bell pepper 

rings, capers, and hard boiled egg with a side 

of creamy dill dressing. $12

CAPRESE LORENA 

In House Made Fresh Mozzarella, Roma Tomatoes, Genovese Basil and Garlic infused Olive oil 

over Baby Arugula   $8 

 
Dressings:  Balsamic Vinaigrette, Garlic Parmesan, Ranch, Thousand Island, Creamy 

Gorgonzola Cheese, Honey Mustard, Greek, Olive Oil & Vinegar. 

 

New York Style Pizza 
ALL   PIZZAS   ARE   HAND   TOSSED   WITH   HOUSE   MADE   DOUGH 

 

Fiore’s 1ST PLACE PIZZA WARS WINNER 2010  

 “Classic Cheese Pizza”   made of Mozzarella & Provolone Blend, Tomato Sauce & House Made 

Hand Stretched Dough     

Thank You Asheville   !!! 

 

BY the SLICE  $3     10 inch $9     12 inch $11     16 inch $15 

 

Toppings:   .75 each or .35 per slice   (16 INCH $1.00) 

 

Roasted Red pepper, onion, black olives, mushroom, artichoke hearts, spinach, 

tomato, pine nuts, garlic, capers, broccoli, feta cheese, pepperoni, sausage, beef, 

ham, bacon, chicken, extra cheese. 

      

 

TRADITIONAL STROMBOLI  

Sautéed bell peppers and onion, mozzarella 

cheese rolled in fresh dough and baked to 

perfection. $8 

TRADITIONAL CALZONE 

Fresh dough folded and filled with ricotta 

and mozzarella cheeses and baked to 

perfection. $8 
 

FOUR SEASONS 

This pizza is divided into four quarters, one 

for each “Season”.  Spinach, Tomato, 

Portobello and Prosciutto   $14 

CAPRESE GABRIEL 

Fresh Basil pesto, roasted Garlic, Extra 

Virgin olive oil,   

sliced Tomatoes and fresh Mozzarella  $14 

 

PAPA FRED’S 

Fiore’s cross of a Calzone and a Pizza. 

Filled with a rich Tomato sauce,Cheese blend, 

Salami,Prosciutto,Sausage,Peppers,Onions        

and fresh Herbs  $16 

FIG & LOCAL GOAT CHEESE 

Local Goat Cheese, Calimyrna Figs, 

Prosciutto, fresh Basil, Extra Virgin Olive 

Oil, Roasted Garlic, Cracked pepper and  

Sea Salt      $15 

  

All Pizzas are 12 inches ~ Additional Toppings $ 1.25 each  
GLUTEN  FREE  PIZZA  DOUGH  AVAILABLE  !!!  

~ Children’s menu available upon request ~ 

A 20% gratuity will be applied to parties of 5 or more and for separate checks 

Corkage fee- $10 per bottle, Split plate service- $5 per couple 

~ NOTE A 20% GRATUITY ADDED TO ALL MERCHANT CREDIT CARD RECIEPTS TAKEN ~ 

 

Beverages: 
RC Cola Fountain Drinks $1.75   House coffee $2.00 

Espresso & Hot Tea or Cocoa $2.50   Cappuccino $3.50   Iced Tea $2.00    

 Juices & Milk $2.50  

San Pelligrino Sparkling LRG $6 SM $3   Aqua di Panna LRG $6 SM $3 


