Operated By Mr. And
Mrs. Henry R. Crais

By - Cal Carpenter
The Red Lio,n Inn, three miles south of Ros-
man on U. 8. Highway 178, can best be de-
gcribed as a “supper club for diseriminating
diners.”

“The quality of our food, its service and
the dining atmosphere are our first consider-
ations,” says Henry R. Crais, retired business
executive and accountant; who, with his wife,
Helen W. Crais, has been the owner and ope-
rator since January 15, 1973.

“We consider the restaurant and the four-
unit motel an extension of our home downe-
stairs,” say Mr. and Mrs. Crais. “To us, each
evening we are open is a party at which we
make new friends and meet new people.

“We do not consider the Red Lion just

another restaurant. We make it a part of our

. home wherein we serve nothing but the best

‘to friends who put gourmet-quality food and

the proper dining atmosphere at the head of
their list of requirements in dining out.”

FROM LAND AND SEA

The Red Lion offers a hearty menu of char-
coal-grilled steaks (with Rib Eyes a specialty),
local mountain trout, lobster tails and the re-
cent favorite, French Onion soup made with
cheese and wine. - :

There’s a “Surf and Turf” dinner of both
lobster tails and steak for those who want
the best of both land and sea, and a “Soup,
salad, and dessert,” for light eaters.

In the wintertime, meals are served in the
rustic main dining room, before a log fire in a
big fieldstone fireplace. In the summer, they
may be had on the screened, upper porch, over-
looking a cool, feeder stream of the French
Broad River.

Listed in “Musical America” as one of the
finest places to eat near the Brevard Music
Center, the Red Lion has become one of the
counfry’s most prestigious dining places.
Prior reservations are recommended, especial-
ly through the summer.

HOURS OF OPERATION
Hours of food service at the Red Lion

change throughout the year. Through January,

February, and March, it is open for dinner
on Friday and Saturday only, from 6:30 p.m.
to 10:00 p.m., although small parties at other
times may be arranged.

During April, May and June, it serves
four nights a week, Wednesday through Sat-
urday, 6:30 p.m. to 10:00 p.m. During July
and August, it serves every night except Tues-
day, from 6:00 p.m. to 10:00 p.m., in order
to accommodate Music Center patrons.

September thr;)uzh December, it serves
Wednesday through Saturday, 6:30 p.m. to
10:00 p.m.

The four motel units are available all
week, all year except during the months of
January and February when they are closed.

“The 10:00 p.m. closing of the kitchen is
only the food service,” says Mr. Crais. “Guests
may remain longer, of course, and many do.
We’ll also prepare a dinner somewhat later if
guests arrive at or shortly after 10 o’clock.”

HISTORY

The Red Lion Inn building once operated
as the Line Runner Inn, and might be remem-
bered by that name by older residents of Ros-
man and Brevard. For a time after that, it was
the AMVETS Club.
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tradition

HENRY AND HELEN CRAIS — Photo was

made in front of the big, fieldstone fireplace in
the main dining room at the Red Lion Inn, three
miles south of Rosman on U. 8. Highway 178. The

rating in the tradition of an old, north-country
British inn.

Joyce and Joe operated with a steadily
increasing number of devoted diners until Joe
accepted a new engineering position and left
for New Jersey in 1972,

“SOMETHING TOGETHER”

The Crais saw the property advertised for
sale in an Atlanta, Georgia, newspaper, by a
former neighbor of theirs, Chuck Bradley, who
had come to Brevard and was working with the
Jimmie Gaither Realty Company. They visited
the property, were impressed with the potential,
and decided to put forward their later retire-
ment plans of “doing something together.”

Neither Mr. nor Mrs. Crais knew anything
about the restaurant business, but they were
capably taught by Joyce Collins, who had
“Been raised in an inn,” and who remained
here for a few months to help out the new
owners after they’d bought the property.

They were also capably assisted by Mrs.
Naomi Burns, Joe Collins’ mother, who has
stayed on as waitress and advisory cook to Mr.
Crais, who'd “never cooked a steak in his life.”

The Crais continued renovations of the
building, the restaurant, and the nine motel
;;oml, five of which they retained for their

me.

“We're very pleased with the way we've
been accepted by people from Brevard, Rosman,
Lake Toxaway, Pickes, 8. C.; Greenville,
S. C.; Asheville, Hendersonville, Cashiers, and
from all over Western North Carolina,” says
Mrs. Crais. “Evervone has been hospitable and
helpful. We think this is beautiful country and
we hope to add to the beauty and warmth of
our little spot. We intend to continue making
the Red Lion our home and a place where peo-
ple will come and want to come back.” '

THE CRAIS
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