Sweetheart [/Vcck, 2012

O

Heirloom cheddar tartlet with sweet pepper escabeche, 8
Calhcomia Ye”owﬁn tuna* rolls with wasabi & shogu. io

?
Babg spinach Mesclun salad, c}'nipoﬂc—-orange vinaigrette, drurken goat cheese, toasted Pinc nuts, 9
Classic seaside ogster* stew; shemj, tarragon, a touch of cream, ce]ery leaves & Pug Pastry, 12

OFHMY GOODNESS!

Fan Hackenecl, "amed A’clantic sa]morx*, avocado, candied gingerand cucumbersalsa, stickﬂ rice, 26
Filet mignon®, with white truffle béamaise sauce, Fingcr{ing potatoes and asparagus, 29.5
Wild mushroom stuffed breast of chicken, gorgonzola red wine risotto, spinach) 22
Gﬁ”ecl vegetab]e lasagna, Pesto and tomato sauces, 20

) OFMY GOODNESS, YES!

Warm cherrg tartlet with almond ice cream, 8

% (Chocolate Mousse Cup, 7

Butterscotch créme brﬁ]ée, 7

[Housemade ice cream, bowl, 5 L7
v (ask you server for tonight’s sclections) J
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‘THE FINE PRINT: Items marked with an asterisk may be served raw or undercooked, or may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please
advise your sever of any food allergies. Splitting charge of $5.50 per entrée. We prefer cash or check. We accept Visa, MasterCard & Discover. We tolerate
American Express. If you insist on splitting checks for large tables, be patient with us as your departure may be delayed.

7 North Street, Onancock, VA 23417 Dinner 5:00 to 9:00 pm, Wed. thru Sun,, Pl‘l 757.787.7400




Chartotte Hoted @ Restanrant

5tartcrs
Salad of oranges, pecan crusted goat cheese, mixed greens & dried cranberries, rubg port vinaigrette, 9
suggested wine: (Gruet Prut méthode (Champagne, glass 8.5, bottle 32
C]assic seaside oyster stew; sherry, tarragon, a touch of cream, ce;erg leaves and qu: Pas’crg, 12
suggestedwine: Heron Chardonnay, glass 8, bottle 27
Duck leg comcit, smoked & slow roasted with sweet potato beignet and PineaPP[e, i2
suggestedwine: Church Creck merlot, glass 9, bottle 32

[ ntrees
Gnncd beef tendeﬂoin*, whiskeg, dried C]ﬁeny sauce, haricot verts, Finger{ing potatoes, 295
suggested wine: (Graham PBeck Gamekeepers Reserve, glass 11, bottle 32
Spice rubbed At!antic salmon, Nishiki rice, sautéed sPinach & avocado ginger salsa, crushed wasabi peas, 26
suggestedwine: | eese-[Titch [inot Noir, glass 8, bottle 28
Fortabc”a, roast pepper, sPinach & goat cheese \/\/e”ington, arugula walnut Pesto, Marsala syrup, 22
suggested wine: Ray’s Station Merlot, glass 10, bottle 32
Fanko herb crusted Chicken, honechmomrosemarg pan sauce, four cheese macaroni,
& roasted garlic asparagus, 22
suggestedwine: Drouhin Macon Villages, glass 11, bottle 32

Dcsscrts
Doub]e Belgian chocolate walnut brownie,

cinnamon ice cream, caramel latte sauce, 9
suggcsted wine: Gral'wams IOgear taw113 Por‘t, glass 9
But’cerscotch créme brﬁléc, 7
suggestec] wine: Oremus Tokaji | ate Harvest, glass 2%

Stickg toffee Pudding, rum sauce, 8
suggeste& wine: Clﬂéteau Sahuc Sautemes, glass i3

[Jousemade ice cream

one scoop, 3 two scoops, 4 bowl, 5

(ask you server for tonigl’xt’s sclections)

‘THE FINE PRINT: Items marked with an asterisk may be served raw or undercooked, or may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please
advise your sever of any food allergies. Splitting charge of $5.50 per entrée. We prefer cash or check. We accept Visa, MasterCard & Discover. We tolerate
American Express. If you insist on splitting checks for large tables, be patient with us as your departure may be delayed.

7 North Street, Onancock, VA 23417 Dinner 5:00 to 9:00 pm, Wed. thru Sun,, Pl’] 757.787.7400



