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

A P P E T I Z E R S

½ Dozen Chincoteague Oysters on
the Half Shell *

Raw 14, Rockefeller 16 or Motoyaki 16

Autumn Spinach Salad  - 11
 Baby spinach, sliced apple, cranberry, red onion, candied pecans

& goat cheese tossed in a warm apple cider vinaigrette 

Wedge Salad– 12
Iceberg lettuce, cherry tomato, red onion, bacon, scallions w/

crispy ramen pieces and a buttermilk blue cheese dressing

New England Clam Chowder  - 8/10
Traditional clam chowder w/ bacon topped with oyster

crackers 

General Tso’s Shrimp- 15
Scallions & toasted sesame

S A N D W I C H E S

Alaskan Salmon Burger – 18
Alaskan salmon, arugula, pickled red onion, avocado, chipotle aioli on

a toasted Kaiser bun w/ fries

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

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 ~

Wild Mushroom Ravioli  - 24
Truffled Parmesan Cream, roasted garlic cloves, caramelized

onions, sage, oven roasted tomatoes & wilted spinach

Add to any entree or salad
Airline Chicken Breast  - 16

Grilled Shrimp - 12

Sea Scallops -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

Black Angus Cottage Pie  – 22
House ground filet tips, White Hall oyster mushrooms,
Butternut squash & Vidalia onion stewed in a rich beef

reduction topped w/ aged cheddar whipped potatoes & grilled
rustic bread

14oz Black Angus Ribeye * – 38
Seasoned & Seared ribeye w/ a loaded Twice baked russet

potato , asparagus & V2 single barrel Buffalo Trace bourbon
steak sauce

Maryland Crab Roll - 20
Maryland crab salad, toasted bun & french fries 

Warm Butternut Squash Caprese- 12
 Sautéed Butternut squash, sage, & cherry tomato w/ a crispy

polenta cake, stracciatella mozzarella and balsamic glaze 

Stuffed Flounder– 29
Atlantic flounder stuffed w/ shrimp, crab and ricotta over baby

potatoes, peas, corn & roasted tomatoes w/ a Lemon butter

Chicken a la King  – 24
Pan seared chicken breast, rice pilaf, sautéed peas and baby
carrots w/ a wild mushroom velouté and buttermilk biscuit.


