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of Bogarts in Waynesville

ogart’s Restaurant, located in 
downtown Waynesville, has 
been noted for great steaks, 
soups, and salads. They provide a casual family atmo-
sphere in a rustic setting, and have a menu noted for 

its practical value. They are located within walking distance of 
Waynesville’s unique shops and seasonal festival activities and 
within one mile of Waynesville Country Club.

Rapid River Magazine: Bogart’s has been voted #1 in 
Waynesville for great soups, salads, and steaks. What makes 
Bogarts so well loved? 

Blake Sneed: Consistency in value, great food and great ser-
vice. Outstanding effort on the part of the management team, 
Shannon Herrera, Jarrod Edens, Shelly Sneed, April Sutton 
and Kathryn Millis.

RRM: How did the restaurant get its name?

BS: The restaurant is named after the original owner’s dog.

RRM: How has Bogart’s changed since you first opened?

BS: For years Bogart’s was known for being a local hang-out. 
Over time, it has been transformed into a great, very well-
known restaurant.

RRM: What are some of the most popular menu items?

BS: The Bogart’s Filet is the best steak in town. Fresh cut, 
wrapped with bacon, seasoned and cooked on the open flame. 
Our fresh salads, appetizers, and side choices are unbeatable.

RRM: Are there any special stories behind any of your recipes 
or entrées you would like to share?

BS: A lot of credit for the current state of Bogart’s goes to 
Marty Lowe, the previous owner, he purchased the place not 
knowing what the potential may be and turned the place into 
one of the best restaurants in town. He named one of the 
sandwiches after his mother Thelma Lou. With a hat tip to 
the Lowe family that item will never leave the menu.

B by Dennis Ray

Shelly Sneed (left), April Sutton, and Kathryn Mills  
welcome you to Bogart’s. Photo: Liza Becker

Bogarts
303 South Main Street 
Waynesville, NC 28786

(828) 452-1313 
www.bogartswaynesville.com

interview with Blake Sneed
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Outdoor Seating 
Under the Trellis 

Live Music Friday Nights 
 Wineseller Bandstand 

Retail Wine, Beer, 
Champagne, Port

Indoor Wine Bar 
Cheese, Tapas, TV

20 Church Street 
Waynesville, NC 28786 

828-452-6000
ClassicWineSeller.com 

info@classicwineseller.com 
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from 11 to 3 PM

Mon-Sat.

$475

Lunch 
SpeciaL

Captain’s Bay

DaiLy Dinner  
SpeciaLS
Mon-Sat.

3 PM to Close

Open Everyday
11 to 9 PM

562 Russ Ave.
Waynesville, NC 28786
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local favorites

estaurants that 
have opened in 
Asheville over 
the last decade 
tend to fall into 

one of two categories. 
There are those that 
are very good and cost 
a lot and serve small 
portions. And those 
that don’t cost a lot but 
aren’t very good. How-
ever, there is a third, but this one is very rare, a restaurant that 
serves four-star food without the four-star price and serves a 
good strong portion of it.

Fisherman’s Quarters II in West Asheville falls into the 
latter serving up fresh seafood and good service at competitive 
prices. Owner George Baxevanis and Executive Chef Alex 
Baxevanis have created a perfect dining experience, some-
thing that keeps the locals happy and coming back for more. 

George Baxevanis and his immediate family have been 
in the restaurant business for over thirty years, something he 
attributes to team effort and solid communication between 
the restaurant and their valuable customers.

Fisherman’s Quarters II provides a relaxed family at-
mosphere. The tables and booths are surrounded by colorful 
murals of ships, underwater sea life and seaside locations. 
The restaurant is broken up into several dining areas with 
just over 300 seats. Although it can be quite crowded serving 

over 1000 guests on 
a weekend night, the 
service is fast yet far 
from pushy.

“We want our 
customers to be happy 
and enjoy the food,” 
George Baxevanis says. 
Great food and great 
service is what folks 
want from a locally 

owned restaurant and this is exactly what they get here. 
As David Routers a regular customer says, “It’s always 

worth the wait. They have the best crab legs anywhere and 
my wife and I are from Boston.”

Fisherman’s Quarters II uses only freshest seafood, never 
frozen and serves both fried or grilled items. Their most 
popular menu dishes are the fried baby shrimp, flounder, and 
Alaskan whitefish. Fisherman’s Quarters II supports local 
growers and when available will purchase rainbow trout from 
a nearby fish farm. 

The menu is extensive and offers steaks and pasta dishes 
as well. There is a menu for children under 12. And, although 
you may not have room after the meal, they offer many deca-
dent desserts like cheesecake, baklava, lemon meringue, and 
key lime pie. They also serve beer and wine.

R by Dennis Ray

Fisherman’s Quarters II
1445 Patton Avenue, Asheville, NC 28806

(828) 285-0940
Hours: Tues-Thurs 4-9 PM  •  Fri-Sat 3-10 PM 

Sunday Noon-9 PM  •  Closed Monday

Fresh Seafood requires little clams at

Fisherman’s Quarters II

1047 Haywood Road
West Asheville  ~  828 255-5148

Serving Mouth Watering Lunch & Dinner
Mon-Sun 11am - 10pm

Purchase Any Fajita Dinner Plate and Get

Half Off
Second Dinner of Equal or Lesser Value

Dine -in Only. Coupon good through 12/2011. 

Weekend Special!
All Bottled 

Beers!
$2
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30 Church Street
Just off  Main Street, across from the 

Town Hall parking lot, in Waynesville, NC 

Dinner Monday – Saturday
5 PM – 9 PM

828-452-6210
Reservations Honored

• House Made 
Pastas

• Breads Made 
from Scratch 
Everyday

• Fresh Seafood

• USDA Choice 
or Higher Grade 
Black Angus 
Beef

www.TheChefsTableOfWaynesville.com

Enjoy Wine, Food, 
and Friends

Full Bar and 
Award-Winning 

Wine List
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Find us on Facebook    •    woodys.woodring@gmail.com

Offer good only with this coupon. Take-Out or 
Eat-In Only. Coupon Expires 10/15/2011

Authentic New York Style
Hand Tossed Pizza, Stromboli, 

and Calzones! 

84 Mineral Springs Road
Behind Applebees by the Innsbrook Mall

We Deliver! (828) 255-8310
Pennsylvania Style 

Hoagies, Cheese Steaks, and 
Chicken Cheese Steaks. 

Pizza & Hoagies
Family Owned & Operated

Designated drivers drink for FRee on Sundays for football games.

Every Sunday & Tuesday

2 Pan Pizzas

$999for

family 
sPecial
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unique shops and restaurants

828•246•0306

All you need to do is show up. All gear is provided. Our guides are 
excellent at casting instructions, relaying fishing techniques, and 
teaching basics or stream biology. If you have ever wanted to try 
fly fishing and are intimidated, this is where to start.

Call for Trip priCing

168 S. Main Street  •  28786
Waynesville Fly Shop

www.waynesvilleflyshop.com
gmann@waynesvilleflyshop.com

Beginners WelCome!

guided fly fishing Trips
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west asheville eateries

Downtown AshevilleWaynesville / Russ Ave.

Asheville / Tunnel Rd.

B

downtown Waynesville

Get On  
The Map, Call
(828) 646-0071

We Bring the Sea to the Mountains

Dinner Hours: Monday - Closed  •  Tues-Thurs 4-9 PM
Fri-Sat 3-10 PM  •  Sunday Noon-9 PM

1445 Patton Avenue
Asheville, North Carolina 28806

Phone (828) 285-0940

Seafood Restaurant
Since 1996

Extensive Seafood Menu
Broiled, Steamed, or Fried

half off
2nd dinner 
of Equal or Lesser Value

With Purchase of Regular Priced Dinner.
Dine-in Only.

Coupon Expires 10/1/2011

L

to Downtown 
Waynesville

3.22 miles 
past Exit 98 

on right, next 
to Innovative 

Interiors.


