coLb

PIMIENTO CHEESE / 7
WHITE CHEDDAR / OLIVES / TOASTED SOURDOUGH

SUSHI GRADE AHI TUNA “MARTINI” / 12 *
CUCUMBERS / AVOCADOES / LOTUS ROOT CHIP / WASABI TOBIKKO / SEAWEED SALAD

HEARTS OF ROMAINE /9
CAESAR DRESSING / PARMESAN / WHITE ANCHOVY
ADD GRILLED CHICKEN / 6 ADD SHRIMP, SALMON, OR OYSTERS / 8

CROWN ORCHARD APPLE AND GOAT’S “R” US GOAT CHEESE / 11
BIBB LETTUCE / SWAMP CABBAGE / WILLIS’ HUSH PUPPIES / TRUFFLED SORGHUM MOLASSES

ARTISANAL CHEESE PLATE / 4 PER CHEESE
SELECTION OF IMPORTED AND DOMESTIC CHEESES

R.R.0. COMPANY OYSTERS ON THE HALF SHELL / 14 *
SUPPORT LOCAL CHESAPEAKE BAY AQUACULTURE...1/2 DOZEN OF VIRGINIA’S FINEST

HOT

CORNMEAL FRIED KOSHER DILL PICKLES / 7
BUTTERMILK-BASIL BLUE CHEESE DRESSING

SEA ISLAND RED PEA BISQUE / 9
SMOKED SURRY SAUSAGE / SPICY ESPELETTE PEPPER OIL / SCALLIONS

LOCAL CHARCUTERIE PLATTER / 12
SAUSAGE CRAFT SAUSAGE / CAPER BERRIES / EDWARD’S “SURRYANO” HAM / GRAFTON CHEDDAR / GREEN
TOMATO CHOW-CHOW

FLASH FRIED CRISPY CALAMARI / 11
AUTUMN ARUGULA / GRILLED GARLIC BREAD / HOT CHILI AIOLI

PRINCE EDWARD ISLAND MUSSELS / 10
GREEN CURRY / CARROTS / KAFFIR LIME LEAVES / COCONUT BROTH

SLOW BRAISED “BBQ” PORK QUESADILLA / 9
SOUTHERN COLESLAW / CARAMELIZED ONIONS / HOUSE MADE BBQ SAUCE

SANDWICHES

VIRGINIA COUNTRY HAM AND PIMIENTO CHEESE/ 9
TOMATO / GRIDDLED SOURDOUGH

HOUSE-GROUND FILET MIGNON BURGER / 13 *
MAYTAG BLUE, FARMHOUSE CHEDDAR, OR SWISS
ADD BACON, MUSHROOMS, OR ONIONS / 2 EACH

JUMBO LUMB CRAB CAKE SANDWICH / 13
ENGLISH MUFFIN / REMOULADE / BOAR’S HEAD PICKLE

*CONSUMING UNDERCOOKED ITEMS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS,
ESPECIALLY WITH A MEDICAL CONDITION

3 FOR $20 EVERYDAY FROM 4 PM TO 7 PM AND 10PM TO 11PM (FROM COLD AND HOT SECTIONS)



