
Vil lage Square LunchVil lage Square Lunch
Soups & SaladsSoups & Salads

Soup du Jour – 5 / 9

Roasted Beet Salad – 11u

Mandarin oranges, Farro tabbouleh, Chèvre cheese,  mache, candied pecans & lemon

vinaigrette

Autumn Burrata  – 12u

Fresh Burrata Mozzarella, Roasted Butternut Squash, candied pumpkin seed, arugula,

pomegranate, EVOO & Balsamic reduction

Waldorf Salad – 11

Butter lettuce , Local Apples, celery, dried MI bing cherries, radish , candied walnuts in a

local honey & Greek yogurt dressing

Mediterranean Wedge Salad – 11

Iceberg Lettuce, oven roasted tomatoes, Kalamata olives, feta cheese, cucumber, red onions &

a creamy  green goddess dressing

Add
6 oz. Chicken Breast – 10

5 oz. Grilled Filet Tips # – 12

6 oz. Falafel – 6

4 oz. Crabcake – 18

3 Pan Seared Scallops - 16

EntréesEntrées

Ahi Tuna Cobb Salad – 19u

Mixed Greens, hard boiled egg, bell pepper, avocado, red onion & roasted corn  w/ Chipotle

ranch

Bourbon & Walnut Chicken Salad Sandwich – 16

on a Toasted Bronx Bagel w/ fresh fruit and mixed greens salad

Pot Roast French Dip – 17

Sliced slow cooked pot roast, Swiss cheese, horseradish mayo & caramelized onions  on

baguette w/ au jus and French fries

Falafel Pita Wrap – 16

Fried falafel, arugula, tomato, cucumber, hummus & basil cream fraîche with sweet potato

fries

Thai Shrimp Wrap – 17

Sweet Thai Chili glazed shrimp, cabbage, spring onion, carrot, mango w/ cilantro crema  in a

tortilla w/ sweet potato fries

Quiche of the Day – 16

Field green salad & tomatoes

Local Fried Oyster Po boy – 19

Tartar sauce, lettuce, tomato & onion on demi baguette  w/ Old Bay  fries

Black Angus Burger – 16u

8 Oz. House Ground Black Angus w/ choice of cheese, LTO on brioche roll w/ French fries

Steak Frites – 23u

Grilled 8 oz flank steak w/ shoestring fries

*Gluten Free or can be made gluten free w/ gluten free product upon requestu

#The Virginia Department of Health warns that raw or undercooked food may increase the risk of
foodborne illness

On parties of 6 or more, we respectfully add a 20% gratuity
$2 on all modification/substitution

* Consuming raw or uncooked food increases the chance of food borne illness


