
$35 Dinner Menu
 

Appetizer 
(choose one)

Fried Ravioli
Fried ravioli on a bed of mesclun topped with a roasted red pepper and cheddar sauce with 

micro greens

Hot and Sour Soup
Carrots, mushrooms, green onion, cilantro, and poached chicken in a soy based broth

Substitute a cup of award-winning She Crab +$5

Garden Salad
Romaine lettuce, garden vegetables, cheddar cheese, homemade croutons, served with house made but-

termilk cheddar ranch dressing

Entree 
(choose one)

Shrimp Carbonara
Shrimp sauteed in black truffle gouda cream sauce tossed with linguini, topped with a soft boiled egg 

and bacon, finished with fresh cracked black pepper 
Add crab meat +$4

Strip Sirloin
Certified Angus beef steak grilled and topped with a gremolata, served with roasted fingerline potatoes 

and Swiss chard 
Substitute filet mignon +$10

Fried Chicken
Pan fried chicken thighs topped with a hot honey bourbon sauce with smashed potatoes 

Sashimi Tuna
Chilled and served rare with wild rice, mesclun greens, ponzu sauce, and jalapeno micro greens 

Add crab meat +$4

Dessert 
(choose one)

Chocolate Lava Cake a la mode

Apple Blossom a la mode with caramel

Housemade Apricot Brandy Bread Pudding
Add ice cream +$2

Address
209 West Freemason Street
Norfolk, VA 23510

Phone: (757) 622-3966

Thank you to our Gold Level Restaurant Week Sponsor


