
VILLAGE SQUARE RESTAURANT

APPETIZERS

Butternut Squash Soup – 5/9u

Brown butter cornbread croutons & pepita brittle

Broiled Oysters Motoyaki – 16u

½ dozen broiled James River oysters topped with a

garlic, miso & sambal sabayon

General Tso's Shrimp  – 13u

Flash fried white shrimp tossed in  General Tso's

sauce topped with scallions

Oven Roasted Brussels  – 11u

House-made ginger gold apple butter, Kunzler

bacon, candied pecans ,EVOO & crispy sage

Deviled Eggs – 8u

Pimento cheese, Bacon Jam, micro arugula &

smoked paprika

Veracruz Ahi Tuna Ceviche  – 14u

Avocado, cucumber, jalapeno & red onion in a

tomato lime and cilantro emulsion w/ crispy corn

tortilla chips

SALADS

Local Organic Beet & Goat Cheeseu

Salad  – 10

Lambs lettuce, Mandarin oranges &  a black

walnut vinaigrette

Chopped Kale Salad – 10

Local apples, Maytag bleu cheese, red onion,

pomegranate & crispy shallots w/ a citrus  garlic

vinaigrette

Caesar Salad – 9u

Romaine lettuce, creamy Caesar dressing, brioche

croutons & shaved Parmesan

Harvest Salad  – 11u

Baby arugula, Local apples, roasted butternut

squash, figs, goat cheese candied pepita & w/ a

white Balsamic vinaigrette

SANDWICHES

Grilled Chicken Banh MI – 17

Cucumber, cilantro, pickled shaved carrots,

jalapeno, mayo and cage free chicken on toasted

baguette w/ French fries

Wisconsin Butter Burger – 17

10 oz. House Ground Black Angus Burger,

Cheddar Cheese, Garden ripened Tomatoes &

roasted garlic mayo w/  fries

ENTRÉES

FILET MIGNON  – 6oz.33/ 9 oz.38u

Cut from Choice Black Angus  40 day dry aged

Tenderloins w/ Red skinned mashed potatoes,

vegetable du jour &  steak sauce

Korean BBQ Chicken Breast – 22u

Local & cage-free chicken w/  kimchi fried rice,

sautéed bok choy & a Gochujang BBQ sauce

House Made Pasta of the Day – 24

Chefs Daily Pasta creation

Pan Roasted Mediterraneanu

Bronzini – 27

Wild mushroom risotto,  sautéed Romanesco

broccoli & Salmoriglio sauce

Spaghetti Squash Bolognese – 21u

Plant based sausage and wild mushroom sauce

Bolognese over oven roasted spaghetti squash

Blackened Duroc Pork Chop – 23u

Aged Tillamook cheddar & grilled scallion mashed

potatoes, braised collard greens,  Carolina BBQ

butter

Black Angus NY Strip – 32u

Black Angus Choice 40 day dry aged, rubbed in

chef Dan's peppercorn steak seasoning , mashed

potatoes , vegetable du jour & Bourbon demi glace

OBX style Shrimp, Scallops &u

Grits – 29

Jumbo NC shrimp and Day boat scallops w/ stone

ground Byrd mill cheddar grits, sautéed asparagus

& a fire roasted tomato sauce  Creole

Gluten free or can be made gluten freeu

$2 on all
modification/substitution

On Parties of 6 or more we respectfully
add a 20% gratuity

First basket of bread Is
complimentary upon request. All
Others Will Be a $2.00  Charge per

(4 Rolls)


