
 

  

Bluegrass Kitchen, Frütcake & Tricky Fish 12.14.2011 

Bluegrass Kitchen 
 

Cheers! 
First, hello & goodbye to a few important folks: 
 
Our beloved Chef Gary, who moved here 3 years ago to take on our kitchen, retired this summer. 
He will be missed and we thank him for challenging our palates & engaging us with his adventurous 
spirit. He’s still around town, give him a shout when you see him on a walk about & check out his 
paintings! 
 
Welcome our new Chef de Cuisine Tim Arden. Fresh back in town from the ‘other’ Charleston... SC 
that is. While there he honed his locavore skills while working at Hominy Grill under James 
Beard award-winning chef Robert Stehling. He’s moved back with his lovely wife and has a new 
baby girl Emma! 
 
We say howdy again to returning Chef Elicia Blackhurst; you might remember her as being a Fave 
of Chef Jamie Oliver when he was in filming in Huntington. After finishing Culinary School she spent 
some time as Executive Chef for the French Quarter at Mardi Gras Casino & Resort, but now she's 
back in our operation and doing some glorious cooking as well! We welcome her new baby girl 
Elaina!! 
 
Finally we say farewell to our Colin. Colin came to us just over a year ago with plenty of skills and a 
keen taste for local ingredients. He will be hiking-off at the end of the year to continue his ongoing 
culinary training at Lou Ressignon in the small town of Cogne, in the mountains of Italy! Ciao 
Colin... 

Events & Such 
Tappy Hour!: 1$ off all beers & 2$ off all glasses of wine. Monday-Saturday 3:30p-6:30p. Enjoy our 
expanded wine list and our eleven beers on tap! Starting on Monday Dec 13 & running until Friday 
Dec 29 we will give away a 25$ gift card during Tappy Hour! Simply come in for Tappy Hour, order 
a cocktail and get an entry. Drawing at 6:30p, no need to be present. 

New Years Eve! 
We’re taking into consideration not everyone wants to eat a 40$ steak and to drink overpriced wine 
on the last night of the year. So head to BGK on new years eve where we’re doin’ ‘down home 
cookin’. We’ve got live bluegrass music all night starting with renowned musicians John Lilly & 
Robert Shaffer, vittles on the menu & no dress code. The kitchen will be open till 12:30 and bar 
open till after 1ish! Please take note that there is a small music surcharge for this night of 3$ a 
person. 

Art, Art Baby!! 
We asked and we received... Ms. Paula Clendenin will be putting up a one woman show at the 
beginning of the year. We are over the moon to have this local artist and friend put her work up in 
our humble establishment. Well it just wouldn’t be right if we didn’t have a reception...So on Sunday 
January 15 an artist’s reception will take place in the Tap Room at Bluegrass from 5-7. Stop by, say 
Hi and support local art!! 

KVAC Square Meal 
On Jan 8, 6-8, join-us for a meal-based micro-grant program for the arts. Click here for the flyer. 

Live Music 
Fri.17: Andy Park 

Wed.28: Lloyd London 
Fri.31: Robert Schafer & John Lilly, plus TBA 

 
E-mail contact@bluegrasswv.com or call 304-346-2871 to order 

 
Bluegrass Kitchen's Hours of Operation: 

Monday - Thursday 11am to 9ish pm 
Friday 11am to 10ish pm 

Saturday 10am - 10ish pm (brunch 10am-3pm) 
Sunday 10am - 3pm 

Holiday hours: Closed on Christmas Eve, Christmas Day & New Years Day. 
www.bluegrasswv.com 

Frütcake 
Organic Small Batch Pastries. Organic and free-trade Coffees & Teas 

 
304.205.5920 

contact@frutcake.net 

Frütcake Hours of Operation 
Mon - Fri: 7am-2pm 

Sat 8am-2pm 
Closed Christmas Eve & Christmas Day 

 
1599-A Washington St East 

Charleston, WV 
www.frutcake.net  

Tricky Fish 

 

 
 
Open Late-Night 
Friday & Saturday! 
The Tricky Fish Bar & 
Kitchen will be open 
until 1ish on 
weekends for your 
sustenance! 
 
click here for events 
calendar 
 
We've got a great 
selection of beers 
including Fayetteville 
WV's Bridge Brew on 
tap! 
 

Holiday Hours: 

closed for Christmas 

Eve, Christmas& 

New Years Day. 

 

www.trickyfish.net 

 
 


