BISTRO BETHEM L;ﬁg“

STARTERS

SAUSAGE & WHITE BEAN SOUP s
GOAT CHEESE GARNISH.

VA HAM & CHEESE BOARD

GALAX’'S MEADOW CREEK FARM’S ALL-NATURAL, GRASS-FED, COW’S MILK 16
‘MOUNTAINEER’ CHEESE, KITE’'S CURED VA HAM, OUR MUSTARD, APRICOT JAM,

SUNFLOWER SEED BRITTLE, TOASTS.

DUCK LIVER PATE o
PICKLES, OUR MUSTARD, TOASTS.

WooD OVEN Pi1zzA

NEOPOLITAIN-STYLE DOUGH, SAN MARZANO SAUCE, 9.5
MARGHARITA PEPPERONI, PECORINO.
DUCK CONFIT SPRING ROLLS 10

HOISIN SAUCE.

POTATO GNOCCHI
FONTINA-WHITE CHEDDAR-GRUYERE MORNAY SAUCE.

DELMARVA CLAMS 10
SEAFOOD CHILI BROTH.

10

HouseE CURED SALMON GRAVLAX o
HOUSE MUSTARD, PICKLES, TOAST.

SALADS

ROASTED BEETS o5
GOAT CHEESE, CANDIED WALNUTS, BEET VINAIGRETTE-DRESSED GREENS.

CAESAR * 8.5
HOUSE CURED ANCHOVY, FOCACCHIA CROUTONS, PECORINO, CLASSIC DRESSING. ;

GRILLED HEART OF ROMAINE

9
PICKLED ONIONS, FETA CHEESE, SUNDRIED TOMATO VINAIGRETTE.
ARUGULA
SUNNY SIDE-UP ORGANIC EGG, APPLEWOOD SMOKED BACON, PECORINO, 10
MUSTARD VINAIGRETTE.
SANDWICHES
SERVED WITH HOUSEMADE POTATO CHIPS.
SUBSTITUTE A GREEN SALAD FOR 1.00
CuBAN 10
BRAISED PORK, CURED VA HAM, REMOULADE, PRESSED BAGUETTE.
SMOKED TURKEY 9.5
APRICOT JAM, BRIE, GREENS, TOMATO, TOASTY SOURDOUGH.
PORK BELLY TACOS 10
TOMATO SALSA, GREENS, CREME FRAICHE, CORN TORTILLAS.
BLT =]
NUESKE’'S APPLEWOOD SMOKED BACON, ARUGULA, TOMATO,MAYO, TOASTY SOURDOUGH.
PASTRAMI 10
1000 ISLAND DRESSING, FONTINA, OUR SAUERKRAUT, PRESSED RYE.
BBQ SLIDERS 9.5
BRAISED PORK, OUR VA-STYLE SAUCE, PICKLED RED ONIONS, DUO OF MARTIN’S ROLLS.
CHEESEBURGER * 16

PAINTED HILLS’ ORGANIC WAGYU, MUENSTER, ‘FINN’ SAUCE, CARAMELIZED ONIONS,
GREENS, TOMATO, CHALLAH BUN.

OYSTER PO BoOY n
REMOULADE, LETTUCE, TOMATO, BAGUETTE.

*CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR CHANCE OF FOOD BORNE ILLNESS.



