
Address
150 West Main Street 
Norfolk, VA 23510

Phone: (757) 622-3210

Hours: Mon-Thu, 4pm-9pm; Fri-Sat, 4pm-10pm

$40 Dinner Menu

First Course 
(choose one)

“Signature” Pumpkin & Crab Soup
Lump crab, old bay cinnamon toasts

Winter Salad
Organic spinach, goat cheese, beets, pomegranate, fig balsamic dressing

Fried Oysters Rockefeller
Creamed spinach, house bacon, parmesan

Rayen’s Ahi Poke
Wakame salad, benne crisp, oshinko

Fried Jumb Gulf Fantail Shrimp
Martha’s pink sauce

Shishito Peppers
Blistered, lime-mescal salt, manchego

Yolanda’s Hand Rolled Lumpa
Beef & leek, nam pla salad, two sauces

Second Course 
(choose one)

Heritage Double Cut Pork Chop
Bourbon brown sugar apples, sharp cheddar mac

Carved Bistro Chateaubriand
White truffle bearnaise, bordelaise, robuchon potatoes 

Add butter poached lobster +$9

Native Roast Rockfish & Lump Crab Norfolk +$7 
Lump crab, spinach & shallots, lemon butter

Saint Jacque +$3 
Seared scallops, creamed spinach, charred meyer lemon

“Long Bone” Lamb Osso Buco
Red wine, mushrooms, rubuchon potatoes 

Roast Scottish Salmon
Winter vegetable roast, truffle butter

Crispy Cherry Duck +$4 
Farro pilaf, armagnac cherries, vincotto

Third Course 
(choose one)

Our Famous Warm Brioche Bread Pudding 
Whiskey crème anglaise, salted caramel sauce

Tahitian Pure Vanilla Bean “Creme Brulee” 
Burnt sugar, summer berries, candied orange rind

Pot De Creme Au Chocolate 
Candied orange rind, chantilly cream

Bianca’s Mile High Key Lime Pie +$4 
Semi freddo

Thank you to our Restaurant Week Sponsor


