
VILLAGE SQUARE RESTAURANT

APPETIZERS

Local Apple & Butternut Squash Soupu

– 6/9

Candied pepita and creme fraîche

French Onion Soup – 8/11

Sweet Vidalia, cipollini, and shallot stewed in a
roasted duck demi glace w/ melted Gruyere cheese &

toast point

Warm Butternut Squash Caprese – 12u

Sautéed Butternut squash, sage, & cherry tomato w/ a
crispy polenta cake, stracciatella mozzarella and

balsamic glaze

Mexican Caesar Salad – 11u

Romaine lettuce, crispy tortilla strips , avocado, grated
Cotija cheese and a chipotle Caesar dressing

Crispy Buffalo NC Quail  – 15

Apple, celery, napa cabbage & Bleu cheese slaw w/ a
warm buffalo sauce drizzle

Fried Virginia Oysters – 13u

Cast Iron fried select oysters w/ remoulade & grilled
Lemon

Winter Spinach Salad  – 11u

Baby spinach, sliced apple, cranberry, red onion,
candied pecans & goat cheese tossed in a warm apple

cider vinaigrette

General Tso's NC Shrimp – 15u

Scallions & toasted sesame

½ Dozen Chincoteague Oysters on theu

Half Shell *
Raw 14,  Rockefeller 16 or  Motoyaki 16

SANDWICHES

BBQ & Bleu Cheese Burger – 20

10 oz. house ground filet tip burger w/ melted blue
cheese, Carolina Gold barbecue butter, and crispy

onions on a toasted Kaiser bun w/ fries

Alaskan Salmon Burger – 18

Alaskan salmon, arugula, pickled red onion, avocado,
chipotle aioli on a toasted Kaiser bun w/ fries

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

the risk of foodborne illness

^We fry in tallow

Gluten free or can be made gluten freeu

ENTRÉES

FILET MIGNON # – 48u

Grilled 8 oz Choice Black Angus 30 day aged
Tenderloin w/ garlic mashed potatoes, veg du jour

with a demi glace

Blackened NC Shrimp – 24u

Smoked Gouda Byrd Mill stone ground grits, collard
greens & a Creole tomato andouille ragout

Pork Chop Milanese  – 25

Thin pounded bone in Prime pork chop; lightly
breaded and sautéed in EVOO w/ spaghetti squash, 
tomato fondue, wilted spinach and a lemon oregano

pesto

Pan Roasted Sea Scallops – 30u

Butternut squash puree, local oyster mushrooms, wilted
baby spinach, candied pepita & sage beurre blanc

Duck Bolognese  – 26

Hudson valley duck, oven roasted tomato & butternut
squash ragout simmered in a rosemary duck jus w/

potato gnocchi

Black Angus Cottage Pie – 23u

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

Rainbow Trout Nancy – 27

Pan seared rainbow trout, rice pilaf & asparagus w/ a
blue crab, brown butter and caper pan sauce

Venison au Poivre – 28

Venison loin w/ rosemary potato mousse, honey
glazed carrots and a cognac-peppercorn cream sauce

Grilled Top Sirloin – 28

8oz top sirloin w/ a loaded Twice baked russet potato
, asparagus & V2 single barrel Buffalo Trace bourbon

steak sauce

Add to any Entrée or Salad
Blackened Shrimp - 12

Seared Scallops- 18

First basket of bread Is
complimentary upon request. All
Additional Baskets Will Be a $3.00 

Charge for 4 pieces

$2 ON ALL MODIFICATIONS/SUBSTITUTION

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


