
 
 

 Appetizers & Salads 
Add   chicken  ✦  shrimp  ✦  salmon  ✦  steak  

Bruschetta 
Feta cheese, basil, tomato chutney. 

. 
Fresh Vegetable Tartlet 

Cucumber, tomato, and onion tartlet topped with goat cheese. 

Chicken Wings 
Fried chicken wings tossed in your choice of garlic Parmesan, Thai chili, BBQ,  

or Buffalo sauce, served with celery & blue cheese. (GF option.) 

Pineapple - Teriyaki Meatballs 
House-made beef meatballs with a pineapple-teriyaki glaze. 

Oysters Rockefeller
GF

 
Served with creamy spinach, bacon, sun-dried tomatoes, and Romano cheese. 

Sang Chow Bow
GF

 
Pork and chicken lettuce wrap, with water chestnuts, fresh shiitake mushrooms, bean sprouts, green onions, 

and peanut sauce. 

The Virginian House Salad | side | entrée 
Mixed field greens, tomatoes, cucumbers, baby heirloom carrots,  

crispy garlic croutons. (GF option.) 

Classic Caesar Salad |  side | entrée 
Romaine lettuce, shaved Parmesan cheese, Caesar dressing,  

crispy garlic croutons. (GF option.) 

Mixed  Berry Salad
GF

 
Spring mix, strawberries, blueberries, blackberries, candied pralines, goat cheese,  

raspberry poppyseed vinaigrette dressing. 

Bourbon Steak Salad
GF

 
Grilled flank steak, bourbon glaze, mixed greens, tomatoes, carrots, cucumbers, red onions, cranberries, 

goat cheese, and chopped candied pecans. 

 HOUSE-MADE PIZZAS 
All pizzas are made with a 12” cauliflower crust 

Margherita
GF

 
Tomato, basil, Parmesan cheese, roasted garlic olive oil, and mozzarella cheese. 

The Virginian Vegetarian
GF

 
Olive oil, garlic, spinach, onions, tomatoes, fresh basil, and mozzarella cheese. 

Barbecue Chicken 
Barbecue chicken, red onions, bell peppers, jalapeños, barbecue sauce, and mozzarella cheese. (GF option.) 

The Supreme
GF

 
Smoked pepperoni, Italian sausage, peppers, mushrooms, onions, marinara sauce, and mozzarella cheese. 

Consumer Advisory: Consumption of under-cooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. 



 
HANDHELDS & SIDES 

Sandwiches include a side of your choice 

Chicken Salad Croissant 
Chicken, pecans, celery, grapes, spices, croissant. 

Three Cheese Grilled Cheese 
Parmesan-encrusted sourdough bread, gruyere cheese, and cheddar cheese. (GF option.) 

bacon  ✦ avocado  

Loaded Hot Dog  
¼ lb all-beef hot dog garnished with melted cheddar cheese, chili, pickle relish, onions. 

Grilled Chicken Caesar Wrap 
Romaine lettuce, sliced farm fresh egg, Parmesan cheese, crispy garlic croutons, flour tortilla. 

The Virginian Club 
Sliced ham and turkey, tomato, lettuce, mayonnaise, provolone cheese, cheddar cheese, and sourdough 

bread. (GF option.) 

The Virginian Burger 
Certified Angus chuck, white cheddar cheese, lettuce, tomato, caramelized onion demi-glace, and  

brioche bun.  fried egg  ✦  bacon 

Lobster Roll 
Tender, poached lobster salad, celery, lemon, herbs, buttered roll. (GF option.) 

À La Carte Sides 
French Fries (plain ✦ garlic Parmesan ✦ Old Bay) 

House-made  Chips (plain ✦ garlic Parmesan✦ Old Bay ✦  BBQ) 
Tater Tots ✦ Sweet Potato Fries ✦ Fruit Cup 

Loaded Baked Potato | (with cheddar cheese, bacon, butter, chives, & sour cream) 

 CHEF’S SELECTIONS 
Vegetable Cacio e Pepe 

Roasted cauliflower, asparagus tips, Cherry tomatoes tossed in linguini, black pepper, and Parmesan cheese.  

Steak Tacos 
Flank steak, cilantro, diced onions, sliced tomatoes, flour tortilla, with black bean salad. (GF option.) 

The Virginian Meatloaf 
House-made meatloaf with brown gravy, dauphinoise potatoes, and fresh seasonal vegetables. 

Chicken Pad Thai
GF

  
Pan-seared chicken served with pad Thai noodles, eggs, and peanuts, with fresh seasonal vegetables. 

Kung Pao Shrimp 
Lightly breaded shrimp tossed in sriracha honey, toasted peanuts, and scallions, over jasmine rice. 

Blackened Mahi-Mahi
GF

 
Fresh mango salsa, cheesy grits. 

Seafood Stir Fry
GF

 
Pan-seared sea scallops, Gulf shrimp, fresh lobster meat, snow peas, zucchini, squash, mushrooms, green 

scallions, ginger, hoisin glaze, and jasmine rice. 

Filet Mignon
GF

 
8 oz. grilled beef tenderloin served with dauphinoise potatoes and asparagus.

Consumer Advisory: Consumption of under-cooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. 
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