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     Welcome to Isa's Bistro
 Asheville's Favorite Bistro Restaurant
 American Eclectic Cuisine using local & seasonal ingredients. Home to Downtown Asheville's Best Outdoor Patio!
 
 Go on a culinary journey through an innovative and seasonally inspired cuisine. Serving Local Dynamite Coffee & Asheville's best weekend brunch and dinner five days a week. We look forward to offering you a once in a lifetime dining experience and showing you what sets us apart from other restaurants in Asheville.
 For your convenience, Isa's Bistro offers guests complimentary valet parking with the Haywood Park Hotel located next door!
  
 
   Read More  Read Less   
 
 
 
     See our Menus
   View Menu
  	 Cocktails, Wine and Beer 
	 Brunch 
	 Lunch 
	 Dinner 
	 Bar Bites 

 
 
    Cocktails, Wine and Beer
  
 
 Signature Cocktails
     The Love Potion
 $ 16.00    
 
 pineapple rum, aperol, lavender lemon honey, almond milk, egg white
  
 
 
   Not Your Mama’s Mai Tai
 $ 17.00    
 
 mcclelland’s scotch, grand marnier, lime, orgeat, mint *contains almonds
  
 
 
   11:11
 $ 18.00    
 
 lunazul blanco tequila, chartreuse, lime, orgeat *contains almonds 
  
 
 
   No Big Dill
 $ 18.00    
 
 cucumber, dill, Hendricks gin, chartreuse, st. elder, lime
  
 
 
   Mango Dreamsicle
 $ 16.00    
 
 broken shed vodka, mango, blood orange, almond milk, demerara *contains almonds
  
 
 
   Chocolate Cherry Martini
 $ 17    
 
 lunazul blanco tequila, housemade chocolate sauce, cherry liqueur, almond cream, chocolate garnish *contains almonds 
    Add Espresso
  $2.00 
 

 
 
 
   Cucumber Slumber 
 $ 17.00    
 
 cucumber, absolute citron, italicus, lemon, honey
  
 
 
 


Spirits
     Bourbon
  
 
 
    Elijah Craig
  $0.00 
 
  Larceny
  $0.00 
 
  Long Branch
  $0.00 
 
  Maker's Mark
  $0.00 
 
  Basil Hayden's
  $0.00 
 
  Woodford Reserve
  $0.00 
 
  Four Roses
  $0.00 
 

 
 
 
   Rye
  
 
 
    Knob Creek
  $0.00 
 
  Old Overholt
  $0.00 
 
  Woodford
  $0.00 
 

 
 
 
   Whiskey
  
 
 
    Crown Royal
  $0.00 
 
  Defiant
  $0.00 
 
  Jack Daniels
  $0.00 
 
  Jameson
  $0.00 
 

 
 
 
   Scotch
  
 
 
    Chivas
  $0.00 
 
  Dewars
  $0.00 
 
  Glenlivet
  $0.00 
 
  Glenmorangie
  $0.00 
 
  Johnny Walker Black
  $0.00 
 
  Kilchoman
  $0.00 
 
  Lagavulin
  $0.00 
 
  Macallan
  $0.00 
 

 
 
 
 


Wine
 Beer
     Michelob Ultra, lager
 $ 7.00    
 
 
  
 
 
   Bold Rock, seasonal cider
 $ 8.00    
 
 
  
 
 
   Golden Road, Mango Cart Wheat Ale
 $ 8.00    
 
 
  
 
 
   Abita, strawberry lager
 $ 7.00    
 
 
  
 
 
   Greenman, Porter
 $ 8.00    
 
 
  
 
 
   Foothills, jade IPA
 $ 8.00    
 
 
  
 
 
   French Broad, gateway kolsch
 $ 8.00    
 
 
  
 
 
   French Broad, two forks IPA
 $ 12.00    
 
 
  
 
 
 



 
   Brunch
  Brunch
 
 Brunch Entrees
     Nc Chicken & French Toast
 $ 20    
 
 sourdough french toast, joyce farms chicken breast tennessee sorghum syrup, fresh berries
  
 
 
   Lox & Waffles
 $ 18    
 
 smoke cured salmon pastrami, spinach waffle remoulade slaw, avocado crème fraiche
  
 
 
   Pancake Breakfast*
 $ 16    
 
 choice of: bacon or sausage links fruit or crispy potatoes, eggs your way
  
 
 
   Eggs Benedict Du Jour*
 $ 18    
 
 chef’s selection, tossed baby greens
  
 
 
   Breakfast A La King (V)
 $ 18    
 
 vegan beyond sausage, baby kale, sliced cherry peppers crispy potatoes, cashew cream sauce
  
 
 
   Bistro Hash Skillet*
 $ 17    
 
 crispy potato hash, bacon, sausage, sliced cherry peppers scrambled eggs, sausage gravy
  
 
 
   Chia Yogurt Parfait
 $ 10    
 
 chia yogurt, seasonal fruit compote, house granola
  
 
 
 


Soup & Salads
     French Onion Soup
 $ 12    
 
 french bread, le superb gruyere
  
 
 
   Isa’s Salad
 $ 16    8    
 
 house mix, grilled artichokes, shaved red onion, fried green tomato croutons, goat cheese, roasted pistachios, honey champagne vinaigrette
  
 
 
   Squash & Quinoa Salad (gf)
 $ 16    8    
 
 baby frisee & kale, pomegranate quinoa, orange supremes, butternut squash, radish, goat lady snow camp cheese, smoked pecan vinaigrette
  
 
 
   salad additions
  
 
 
    chicken
  $8.00 
 
  cedar grilled salmon*
  $12.00 
 
  vegan sausage
  $8.00 
 

 
 
 
 


Sandwiches
     sandwich sides: potato wedges, side salad, potato salad, truffle mac & cheese+2, french onion soup+3
  
 
 
  
 
 
   French Dip
 $ 18    
 
 dynamite coffee braised chuck, black garlic aioli horseradish cheddar, city bakery roll
  
 
 
   Pete’s Burger*
 $ 18    
 
 house ground beef patties, white american cheese, pimento cheese aioli, pickles, shredded lettuce, smoked sesame seed rye bun *contains pork
  
 
 
   Croissant Madame*
 $ 16    
 
 pit smoked ham, gruyere mornay topped with a sunny side egg
  
 
 
 


Sides
     Artisan Toast (two slices)
 $ 4    
 
 sourdough, wheat, english muffin, gluten free +3
  
 
 
   House Croissant
 $ 6    
 
 
  
 
 
   Crispy Potatoes
 $ 5    
 
 
  
 
 
   Fresh Fruit
 $ 6    
 
 
  
 
 
   Three Pieces Of Bacon
 $ 5    
 
 
  
 
 
   Two Sausage Links
 $ 5    
 
 
  
 
 
   Two Plain Pancakes
 $ 8    
 
 
  
 
 
   French Toast
 $ 8    
 
 
  
 
 
   Two Eggs*
 $ 6    
 
 
  
 
 
 


PÂTISSERIE
     Chef's Seasonal Pastries
  
 
 See server for pricing and selections
  
 
 
 


Desserts
     Le Chocolate Chaud
 $ 8    
 
 parisian drinking chocolate, luxuriously thick, smooth, creamy, french hot chocolate
  
 
 
   Marquise Au Chocolat (gf)
 $ 8    
 
 chocolat mousse cake, with a gluten free croquant
  
 
 
   Strawberry Shortcake Créme Brûlée
 $ 8    
 
 strawberry crème brulee, shortbread cookie
  
 
 
   Hot Apple Turnover
 $ 8    
 
 amarena cherry cordial ice cream
  
 
 
   French Cookie Plate
 $ 8    
 
 madalines, palmiers, French butter cookie, orange dark chocolate
  
 
 
   Bread Pudding With Custard
 $ 8    
 
 luxardo, cranberry, orange, pistachio, dark chocolate
  
 
 
   Bloody Mary’s
  
 
 charleston bloody mix, bacon salt rim, house pickled vegetables
  
 
 
   House
 $ 11    
 
 
  
 
 
   Tito's
 $ 13    
 
 
  
 
 
   Absolute Peppar
 $ 13    
 
 
  
 
 
   Grey Goose
 $ 14    
 
 
  
 
 
   Mimosas
 $ 9    
 
 
  
 
 
   One Juice
 $ 13    
 
 
  
 
 
   Flight of 3 Juices
  
 
 
  
 
 
 



 
   Lunch
  when an unknown printer took a galley of type and scram
 
 Beginnings
     Soup Du Jour
 $ 12.00    
 
 Daily soup special
  
 
 
   Shrimp Ceviche
 $ 12.00    
 
 Tomato, Onions, Cilantro, Avocado, Tortilla Chips, Plantains
  
 
 
   Boom Boom Shrimp
 $ 12.00    
 
 Golden Fried, Chili Aioli, Shredded Lettuce
  
 
 
   Slider Trio
 $ 14.00    
 
 Volcano Tuna, Beef, Honey Fried Chicken
  
 
 
   Oyster Rockefeller
 $ 19.00    
 
 Tequilla spiked, Spinach Asiago Cheese, Jalapeno Crostini
  
 
 
 


Mains
     French Dip
 $ 15.00    
 
 Slow Roasted, Thinly Shredded, Ciabatta Bun, Au Jus, Sidewinder Fries
  
 
 
   Brisket Short Rib Burger
 $ 16.00    
 
 Served on a Brioche Bun, Lettuce, Tomato served with Sidewinder Fries 
  
 
 
   Lobster Grilled Cheese
 $ 18.00    
 
 Main lobster, Gruyere Cheese sauce Arugula, Sour Dough Toast, served with Sidewinder Fries 
  
 
 
   Grilled Chicken Panini
 $ 15.00    
 
 Flame grilled, Broccolini Provolone Cheese, Sun Dried Tomato Cream
  
 
 
   Wedge Salad
 $ 12.00    
 
 Iceberg Lettuce, Blue Cheese dressing, Pancetta, Blue Cheese Crumbles, Heirloom Tomatoes 
    Chicken
  $8.00 
 
  Shrimp
  $12.00 
 
  Steak
  $16.00 
 
  Salmon
  $18.00 
 

 
 
 
 



 
   Dinner
  
 
 Beginnings
     Soup Du Jour
 $ 12    
 
 beer battered stuffed mushrooms, porcini crunch
  
 
 
   Shrimp Ceviche
 $ 12    
 
 Tomato, Onions, Cilantro, Avocado, Tortilla Chips, Plantains
  
 
 
   *Chimichurri Steak Tips
 $ 15    
 
 Tender Filet Mignon Bites, Heirloom Tomatoes, Chimichurri, Garlic Planks 
  
 
 
   Boom Boom Shrimp
 $ 14    
 
 Golden Fried, Chili Aioli, Shredded Lettuce
  
 
 
   Tequila Oysters Rockefeller
 $ 19    
 
 Spinach, Applewood Bacon, Asiago Cheese, Jose Cuervo, Mango, Crostini
  
 
 
   Braised Octopus
 $ 16    
 
 Braised, Orange segments, Chorizo, Onions, Sundried Tomatoes, Capers Potatoes, Niçoise Olives, Greens, Citrus Vinaigrette (GF) 
  
 
 
   Crispy Balsamic Brussels
 $ 12    
 
 Applewood Smoked Bacon, Balsamic Reduction (GF)
  
 
 
   *Ahi Tuna Nachos
 $ 18    
 
 Mango Salsa, Wasabi Aioli, Tortilla Chips, Micro Greens
  
 
 
   *Bad to the Bone
 $ 19    
 
 Roasted Femur Bones, Marrow, Beef Tartar, Quail Egg, Heirloom Tomatoes, Ciabatta planks
  
 
 
   Lobster Mac
 $ 21    
 
 White Cheddar, Cavatappi, Asiago, Panko, Maine Lobster Claw and Knuckle
  
 
 
 


From the Garden
     Wedge Salad
 $ 12    
 
 Iceberg Lettuce, Heirloom Tomatoes, Crumbled Blue Cheese, Crispy Pancetta House-made Blue Cheese Dressing (GF)
  
 
 
   Bottarga Caesar
 $ 12    
 
 baby gem lettuce, grated bottarga bread & butter croutons, shaved celery & radishes
  
 
 
 


Handhelds
     *Brisket Short Rib Burger
 $ 16    
 
 Baby Arugula, Vine Ripe Tomatoes, Bourbon Bacon Jam, Fried Onions Gruyere Cheese Sauce, Sidewinder Fries Add Avocado 2...
  
 
 
   Tempura Fish-n-Chips
 $ 16    
 
 Local Trout-Golden Fried, Sidewinder Fries, Remoulade Sauce
  
 
 
   Beyond Tacos
 $ 14    
 
 Spicy Vegan Chorizo, Mango Salsa, Chimichurri, Shredded Lettuce, Vegan Queso 
  
 
 
 


Mains
     *Center Cut 8 oz Filet Mignon
 $ 49    
 
 Flame grilled, Yukon Gold Mashed, Sautéed Seasonal Vegetables, Arugula Oil, Pan Sauce (GF)
  
 
 
   *Sesame Crusted Atlantic Salmon
 $ 32    
 
 Kimchi Slaw, Saffron Rice Pilaf, Seasonal Vegetables (GF)
  
 
 
   Bone in 12 oz Duroc Pork Chop
 $ 36    
 
 Fuji Apple Rum Butter Sauce, Yukon Gold Mashed (GF)
  
 
 
   Granola Crusted Lamb Chop
 $ 42    
 
 New Zealand Chops, Pistachio Granola Crust, Yukon Gold Mashed, Curry Cream Sauce
  
 
 
   Burrata Ravioli
 $ 21    
 
 Creamy Sun-Dried Tomato Sauce 
  
 
 
   Seafood Mediterranean
 $ 32    
 
 P.E.I Mussels, Middle Neck Clams, Sausage, Basil, Roasted Tomatoes, Ciabatta Planks, Garlic, Buttery Tomato Broth
  
 
 
   Breaded Chicken & Waffles
 $ 28    
 
 Pearl Sugar Belgium Waffle, Lemon Arugula Salad, Creamy Onion Gravy 
  
 
 
 



 
   Bar Bites
  
 
 
 
 
   View The Full Menu Click to view the full menu.  
 

 
 
 
 
       VIP Wine Locker Program 
 Enroll in the new VIP Wine Locker Program at Isa's Bistro and take advantage of all the VIP benefits and Introductory Pricing. 
   Learn More View VIP Wine Locker Program Details  
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      The Cellar Event Spaces 
 Host memorable parties and business dinners in one of four event spaces at The Cellar. With a warm and welcoming wine cellar themed ambiance and delectable cuisine, the Cellar is an ideal place for you to host your guests and give them a memorable dining experience.
 
 Learn MoreView The Cellar Event Spaces Details
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  Our Gallery
 Get a peek into our welcoming and cozy restaurant. Take a look at the pictures of our interiors, event spaces, and the delicious food we serve.  View Full Gallery Click to View Full Gallery  
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    	  "Food and service is incredible. I'm so happy that someone recommended Isa's to my wife and I today. Nick was the best waiter we have been served by in quite some time and the food exceeded our expectations. Thanks to the kitchen for the hard work put into these delicious offerings."
 Ben Barnett - Google
 
 
	  "Isa's French bistro is amazing! Dinner was excellent and so delicious. We had the best time. Ordered the duck which so tender and bursting with flavor, it was accompanied by a delicious fried rice. Other's in the table ordered the award winner prime rib, the scallops and the salmon. All looked amazing and everyone loved their selection. Had the parmesan fries, steak tartare and the mushrooms for appetizers. Atmosphere was great and very fun and casual for a French restaurant. It was not stuffy or snobby at all. They even had French music playing. Our group loved Isa's so much that we went back the next day for breakfast and two days later for brunch. Both were also spectacular. Isa's Bistro is a step above all the other Asheville restaurants in the surrounding area."
 Aida P
 
 
	  "It is rare for me to give 5 stars. The food, the lamb chops and the duck was well seasoned, the service was very good. The service wasn't over pushy and still attentive. The food was great value for the price."
 nassim mir
 
 
	  "Best lunch spot downtown! This restaurant is hands-down the best place to eat in downtown Asheville! We sat outside and the ambience was incredible. It truly felt like we were transported to Paris people watching while sipping a glass of vino. I had the duck confit which was fabulous! The menu is full of delicious, affordable options and the service was impeccable. Our server Jess was amazing. They also serve a lovely brunch on Sunday's and even offer live music certain days. I love this place and will be back very soon! highly recommend!!!"
 Heather
 
 
	  "One of the best restaurants I have ever been to. The ambiance, food and service was impeccable. If you're in Asheville, please do not hesitate to go there."
 867rasheller
 
 
	  "One of the most amazing meals that my husband and I have ever had. Ever. The escargot in bone marrow was divine, so were our drinks and our waitress."
 Chelsea
 
 
	  "The food here is amazing! Mussels! Oh my Gawd! Delicious! I love love love this restaurant! We had salmon, duck, lamb chops, and filet!!!!!!!"
 Ellen C
 
 
	  "Excellent does not do enough justice. Nice atmosphere and the food is absolutely wonderful. I highly recommend."
 Daniel Jones
 
 
	  "Oh yeah! AVL has restaurants...and then it has restaurants! This is one of the latter. After hiking all day I met a friend there for dinner on my birthday. We didn't go there intentionally...but stopped there quite fortuitously when we spotted a couple open tables on the sidewalk. Their reputation preceeded us. Great service and excellent food/drink with a very talented musician playing on the corner and the perfect outdoor temps made the experience magical! I had the BEST mussels of my entire life. We both finished every bite of our meals. The food was too good to take home. It's rare that I give a 5 star rating after just one visit, but they did everything right here. I'll definitely be back! And I'll bring more friends."
 Brad C
 
 
	  "The food was fantastic! Our server was attentive also. We went back here twice while visiting from out of town. It'll be on my favorite list forever."
 Suze S
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    Let's Get Social
 
  	   [image: Isa's Bistro Instagram]
 
   
  Isa's Bistro
 03 Mar, 2024 
  
 
 
	   [image: Isa's Bistro Instagram]
 
   
  Isa's Bistro
 02 Mar, 2024 
  
 
 
	   [image: Isa's Bistro Instagram]
 
   
  Isa's Bistro
 02 Mar, 2024 
  
 
 
	   [image: Isa's Bistro Instagram]
 
   
  Isa's Bistro
 01 Mar, 2024 
  
 
 
	   [image: Isa's Bistro Instagram]
 
   
  Isa's Bistro
 01 Mar, 2024 
  
 
 
	   [image: Isa's Bistro Instagram]
 
   
  Isa's Bistro
 29 Feb, 2024 
  
 
 

  View All Posts Click to View All Posts. 
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  Opening Hours
 Monday 3pm – 9pm
 Tuesday - Wednesday: Closed
 Thursday 3pm – 9pm
 Friday 11am – 10pm
 Saturday 9am – 10pm
 Sunday 9am – 9pm
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  Get Notifications 
 
    Sign Up
 Want to receive exclusive offers and our latest news right in your inbox?  Yes Please Click subscribe news letter  
    Close  Subscribe to our mailing list
 email subscribe     Full Name  - required 
   
 
   Phone  - optional 
    
 
   Email  - required 
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