
           
LUNCH

1/28

   STARTERS & LUNCH ENTREES

Black Bean Chili
Fontina cheese. 5

VA Ham & Cheese Board ! ! ! !                 
Galax’s Meadow Creek Farm’s all-natural, grass-fed, cow’s milk 
‘Mountaineer’ cheese, Kite’s cured VA ham, our mustard, apricot jam, 
sunflower seed brittle, toasts.

16

Wood Oven Pizza                                                                                                                             
Neopolitain-style dough, San Marzano sauce, 
Margharita pepperoni, Pecorino

9.5

Potato Gnocci
Gruyere-white cheddar-Fontina mornay. 10

Delmarva Clams ! ! ! ! ! ! !
Garlic-chili-seafood broth.

10

Native Oysters on the 1/2 Shell *
Jalapeno-shallot mignonette.

2.5 
per

House-Cured Salmon Gravlax ! ! ! ! ! ! !      
House pickles, mustard, creme fraiche, toasts. 9

      SALADS

Caesar * !! ! ! ! ! ! ! ! ! ! !    
House cured anchovy, focacchia croutons, Pecorino, classic dressing. 8.5

Grilled Heart of Romaine ! ! ! ! ! ! !    
Pickled onions, feta cheese, sundried tomato vinaigrette.                   9

Biscoe’s Mesclun Greens ! ! ! ! ! ! !
Sunny side-up organic egg, Applewood smoked bacon, Pecorino, 
mustard vinaigrette. 

10

 SANDWICHES 
      Served with housemade potato chips.         

Substitute a green salad for 1.00

! ! ! ! !               
Cuban     ! ! ! ! ! ! ! ! ! ! ! !      !       10
Braised pork, cured VA ham, remoulade, toasty baguette.                                                                

Smoked Turkey ! ! ! ! ! ! ! ! ! ! !     9.5
Apricot jam, Brie, greens, tomato, toasty sourdough.

‘Cali‘ BLT!! ! ! ! ! ! ! ! ! !     ! !         9
Nueske’s applewood smoked bacon, alfalfa sprouts, tomato, fresh avocado,
mayonnaise, toasty sourdough.

Veal Parmesan ! ! ! ! ! ! ! ! !                                10
san marzano, pecorino, baguette

Pastrami!! ! ! ! ! ! ! ! !       !                                10
1000 island dressing, Fontina, our sauerkraut, Rye.

BBQ ! ! ! ! ! ! ! ! ! ! ! ! !     9.5
Braised pork, our VA-style sauce, pickled onions, martin rolls

Po’ Boy! ! ! ! ! ! ! ! !                                                   10
Fried local oysters, alfalfa sprouts, tomato, pickled onions, 
remoulade, challah roll.
! ! ! ! ! ! ! ! !     
Kobe Cheeseburger *! ! ! ! ! ! ! ! ! !       16
Painted Hills’ Ranch organic Wagyu, fontina, finn sauce, greens,
tomato, sweet onions, challah bun.

Steak & Cheese ! ! ! ! ! ! ! !                                         11    
Hanger steak, caramelized onions, Fontina, lettuce, tomato, mayo, Baguette

Quesadilla ! ! !                                                                                                           9
Arugula, caramelized onions, fontina.
 

*Consuming raw or undercooked foods may increase your chance of food borne illness.               




