
$35 Dinner Menu
 

Appetizer
(choose one)

Bowl of Soup Du Jour
Of the day, freshly made in house

Watermelon Tomato Salad
Fresh chopped watermelon, English cucumber, cherry tomatoes, feta cheese, and 

pickled red onion, tossed in a mint-basil vinaigrette

Drunken Mushroom Poutine
Chips (fries) topped with cheese and a Drunken Mushroom gravy

Entree
(choose one) 

Veggie “Chicken” Pot Pie
A vegetable medley with a vegetarian-friendly chicken substitute simmered in a cream sauce,

covered with a puff pastry and baked until golden brown

Gaelic Seoul Salmon
Grilled salmon filet pan-seared to order, basted with a smoky Korean BBQ sauce,

served with vegetable of the day and mashed potatoes

Shrimp with Tri-Color Tortellini Florentine
Tri-color cheese tortellini pasta, onion, tomato, and spinach, tossed in a creamy parmesan cream sauce,

with sautéed shrimp, finished with shaved parmesan and served with bread

Gracie’s Drunken Steak
8 oz. top sirloin steak, pan-seared to order and topped with our

Drunken Mushroom demi-glace, served with vegetable of the day and mashed potatoes

Dessert
(choose one) 

Cream Cheesecake, Bread Pudding, or Triple Chocolate Brownie
Of the day, freshly made in house

Address
211 Granby Street 
Norfolk, VA 23510

Phone: (757) 333-3330

Thank you to our Gold Level Restaurant Week Sponsor


