
VILLAGE SQUARE RESTAURANT

APPETIZERS

Maryland Crab Bisque  – 8/11u

Blue crab claw meat, Old Bay oyster crackers

Warm Asparagus Caprese – 12u

Sautéed asparagus, sage, & cherry tomato w/ a crispy
polenta cake, stracciatella mozzarella and balsamic

glaze

Strawberry Spinach Salad – 11u

Baby spinach, sliced strawberry, pickled red onions, &
warm pecan crusted goat cheese w/ balsamic vinaigrette

General Tso's NC Shrimp – 15u

Scallions & toasted sesame

Smoked Trout Dip  – 14u

Smoked rainbow trout, whipped cream cheese, capers,
shallot and fresh dill w/ toast points, picked red onions

& red currant jelly

Mediterranean Salad – 12u

Farro, baby arugula, roasted tomatoes, cucumber,
toasted chickpeas, red onion w/ sumac-dill vinaigrette

V2's Chopped Salad  – 11u

Iceberg lettuce, cherry tomatoes, bacon, blue cheese
crumbles, corn & parmesan cheese w/ ranch dressing

½ Dozen Chincoteague Oysters on theu

Half Shell #
Raw 14,  Rockefeller 16 or  Motoyaki 16

Chef Select Oysters – 18u

Oysters of the day, served with mignonette and cocktail
sauce

SANDWICHES

BBQ Hawaiian Burger  – 20u

10 oz. house ground filet tip burger w/ grilled
pineapple, brown sugar bacon & BBQ sauce on a

toasted Kaiser bun w/ fries

Atlantic Halibut Burger – 18u

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

Lobster Roll – 27u

Maine lobster salad, toasted 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

Cornmeal Crusted Catfish – 20u

Pan fried blue catfish filet w/ stone ground cheddar
grits, braised collard greens & charred scallion

remoulade

Louisiana BBQ Shrimp – 24u

Sweet corn risotto, braised collard greens, and house
barbeque sauce

Santorini Lamb Kebabs – 26u

Basmati rice with parsley and lemon, marinated grape
leave dolmas, sautéed Mediterranean vegetable medley,

pita bread & tzatziki sauce

Pan Roasted Diver Scallops – 30u

Sweet corn puree, roasted fingerling potatoes, sautéed
asparagus & a blistered cherry tomato & tarragon

butter

Vegetable Gnocchi Primavera – 22

Yukon Gold potato gnocchi w sautéed Whitehall
Farms oyster mushrooms, cherry tomatoes, asparagus,

zucchini, & yellow squash in a light tomato broth

Sweet Chili Glazed Salmon – 26u

Pan seared Camanchaca salmon filet, jasmine rice,
Laotian green papaya salad & wilted bok choy w/

sweet chili glaze

Seared Heritage Pork chop – 23u

Bone-in pork chop w/ potatoes au Gratin, sautéed
asparagus & Whitehall Farms oyster mushroom and

Dijon mustard cream sauce

Argentinian Steak Churrasco* – 27u

Marinated & Grilled 10 oz Black Angus Flank Steak
w/ roasted baby potatoes, purple cabbage & carrot slaw

& a sweet oregano Chimichurri sauce

Add to any Entrée or Salad
Sautéed Shrimp- 12

Seared Salmon Filet- 14

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


