
VILLAGE SQUARE
R E S T A U R A N T

A P P E T I Z E R S

OBX Seafood Chowder  - 7/10
Creamy shrimp, crab and scallop chowder 

Wild Mushroom Ravioli- 13
 Truffled Parmesan Cream, roasted garlic cloves &

oven roasted tomatoes

½ Dozen Chincoteague Oysters on
the Half Shell *

Raw 14, Rockefeller 16 or Motoyaki 16

Key West Caesar Salad - 11
 Baby romaine, radish, tomato, scallions,

croutons & queso blanco w/ a creamy Meyer

Mixed Greens Salad  – 10
Baby field greens, strawberries, red onion,

cucumber, walnut, Goat cheese & an apple cider
vinaigrette

General Tso’s Shrimp- 15
Scallions & toasted sesame

S A N D W I C H E S

Burger Animal Style # - 20
 12 oz. house ground Black Angus filet tip burger w/ Cabot
American cheese, lettuce, tomato, pickle, secret Cali sauce &

grilled onions on a toasted Kaiser bun w/ fries

Lobster Roll – 25
Maine lobster salad, toasted bun & French fries

Crab Cake Sandwich - 22
Butter Broiled Maryland Crab Cake, lettuce,

tomato, remoulade on a Kaiser roll with French fries 

FILET MIGNON BOURGUIGNON *
Grilled Choice Black Angus 30 day aged

Tenderloins w/ garlic mashed potatoes, veg du jour
with a demi glace

~ 6 oz. 39 - 9 oz. 48 ~

Blackened NC Shrimp - 24
Pan Seared Shrimp, Smoked Gouda Byrd Mill

stone ground grits, asparagus & a Maryland blue
crab cream

Butter Broiled MD Crabcakes – 38
2-4 oz Blue crab Crabcakes w/ fries, roasted corn

salad & Remoulade sauce

14oz Black Angus Ribeye * – 38
Seasoned & Seared ribeye w/ a loaded Twice
baked russet potato , asparagus & V2 single

barrel Buffalo Trace bourbon steak sauce

Pan Seared Salmon  – 27
Creamy Eastern shore sweet corn risotto, sauteed

asparagus & remoulade

Add to any entree or salad
Airline Chicken Breast  - 16

Grilled Shrimp - 12

Broiled Crab Cake -18

# The Virginia Department of Health warns
that raw or undercooked foods may

increase the risk of foodborne illness

$2 ON ALL MODIFICATIONS/SUBSTITUTION

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

First basket of bread Is complimentary
upon request. All Additional Baskets Will

Be a $2.00 Charge for 4 pieces

Gluten free or can be made gluten free 

We fry in Tallow

Sunday Dinner Menu
4 PM - 8 PM

E N T R É E S

Blackened Pork Chop  – 25
Bone in 12 oz heritage pork chop w/ Baked

Mac-n-Cheese, braised collard greens, Tobacco
onions & BBQ butter 


