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RESTAURANT

Small Plates

Grilled Asparagus Spears
Grilled Spears with Balsamic Drizzle

Accompanied with Saga Blue-Pecan Truffle and

Cherry Tomato Salad.....$8.95

Candied-Curry Crab Martini
Jumbo Lump Crab,

Drenched in Curried-Coconut Sauce.....$12.95

Grilled Shrimp Cocktail Skewer

Citrus Marinated Shrimp Over Marinated Greens

Key Lime Cocktail Sauce.....$14.95

Surry Sausage En Croliite

Gourmet Pigs in a Blanket

Pommery Mustard and Served with
Roasted Purple Cabbage.....$9.95

Fried Opysters
Hand Breaded Opysters over Wilted Spinach
Smoked Jalapeio Tartar.....$12.95

Pan Seared Scallops*
Seared Sea Scallops, Sweet Corn Pudding
Bacon, Onions and Fried Basil.....$12.95

Soups, Salad & Such

Cream of Asparagus Soup
Crispy Fried Leeks.....$7.95

Beef and Barley Soup
Slow Cooked Beef with Onions, Celery
Carrots and Pearl Barley.....$8.95

Field Greens with Citrus
Freshly Peeled Orange and Grapefruit
Grilled Red Onions and Pecans

Dungeness Crab Bisque
Lump Crab Ratatouille.....$9.95

Grilled Hearts of Romaine
Crispy Ciabatta Croutons, Deviled Eggs

Parmesan and Classic Caesar Dressing.....$8.95

Ahi Tuna Salad*
Diced Apples, Grapes and Fried Almonds
Fresh Field Greens and Wonton Crisps

Strawberry Vinaigrette.....$9.95 Roasted Apple-Wasabi Vinaigrette.....$15.95

*May contain raw or undercooked ingredients
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

For reservations and additional information call 804-727-1480
All menus are subject to change based upon availability.
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Mains
Wild Mushroom Ravioli Garlic Shrimp and Scallop Scampi

Sherry Cream Sauce.....$18.95 Fettuccini with Shiitake Mushrooms and Asparagus
Add Jumbo Lump Crab.....$8.00 with Traditional Scampi Sauce.....$27.95
Grilled Boneless Salmon Steak Crossings Ziti

Chilled Southern Broccoli Salad Baked Penne Pasta with Sun Dried Tomatoes

Wine Poached Raisins Surry Sausage, Buffalo Mozzarella

Red Onion and Pecans.....$23.95 Artichokes and Basil Cream Sauce.....$22.95

The following Entrées are served with Chef's Selection Seasonal Vegetables and choice of:
Au Gratin Potatoes, Creamy Menchego Risotto or Sweet Potato Purée

Grilled Petite Lamb Chops* Lump Crab Cakes
Balsamic Drizzle.....$26.95 Lemon-Caper Rémoulade.....$28.95
Crab Stuffed Rainbow Trout Grilled Delmonico Steak”
Dungeness Crab Cream.....$27.95 Sautéed Peppers and Onions.....$26.95
Tavern-Style Cordon Bleu Twin Tornados Filet*
Crispy Coated Chicken Stuffed with Grilled Medallions of Beef
Tasso Ham and Menchego Cheese Topped with Served with Green Peppercorn Demi and
Dijon Cream.....$25.95 Flash Fried Mushrooms.....$29.95

*May contain raw or undercooked ingredients
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

For reservations and additional information call 804-727-1480
All menus are subject to change based upon availability.
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Compliments

Very Berry Cheesecake
Fresh Fruit Compote.....$6.95

Tiramisu

Créme Anglaise.....$6.95

Molten Chocolate Lava Cake
Fresh Whipped Cream.....$7.95

Mississippi Mud Pie
Chocolate Sauce.....$5.95

Bourbon Pecan Pie
Vanilla Ice Cream.....$7.95

House Recommended Cordials

Chambord, Bailey's Irish Cream, Godiva Chocolate, Frangelico, Kahlua

B & B, Di Sarono Ameretto, Romana Sambuca and Frangelico

For reservations and additional information call 804-727-1480
All menus are subject to change based upon availability.
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