
At 
 is 
com

fr

Everyth
with
the f
to th

C

 

S

wi

Darden

F
 

      M
                   w
 

             O
                   S
 

R
                   w

             F
             w

                                         G
 

             A
             B
 

             S
         
             H
             w
 

     
 
 

Sou’W
meant to b

mfortable a
from classic

hing on our
h fresh ingre
farms of the
he waters of

CHEF DE CUI

 C O C

Class
Sparkling W

Fleu
Sparkling W
Bitters-Soak
Freshly Squ

Kir  
Sparkling W

House  B
Sou’W

ith Frankie’s 
with Y

n Ham-Infuse

S

Fruit Salad  

Mixed Green
with Balsam

Olive Oil Br
pinach 

Roasted Pot
with Onions 

French Fries
with Mary-R

Grilled Ham

Applewood 
Bacon 

Sausage      

Hushpuppie
with Honey B

 
Wester,

be approach
and takes in
c American 

 

r menu is p
edients we s
e Virginia c
f the Chesap

ISINE EDDIE 

 
 
 
 
 

C K TA I L S

s i c  Mimos
Wine & Orang

11. 
 

ur  de  Lys  
Wine, Grand M

ked Sugar Cu
ueezed Lemo

12. 
 

Imper ia l  
Wine & Cham

1 2 .  
 

Bloody  M
Wester Recip

Original Ho
Your Choice of
ed Vodka or 

1 1 .  
 
 

 

 
 
 
 

S I D E S  
    

               

n Salad        
ic Vinaigret

raised        

tatoes        
and Peppers

 

s              
Rose Sauce    

 

m               

Smoked    

               

es              
Butter 

, our cuisin
hable and 
nspiration 

recipes. 

repared da
source from
countryside

apeake Bay.

MORAN 

S  

a 
ge Juice 

Marnier, 
ube and 
on Juice 

mbord 

Mary 
pe 
orseradish  
of:  

Regular Vod

       8 .  

           6. 
tte 

        8 .  

       6 .  
s 

        4 .  
 

       6 .  

       6 .  

       6 .  

       7 .  

 
 
 
 
 
 
 
 

 
 
 
 

M
R
 

B
C
C
 

C
P
F
 

S
S
 

P
S
 

S
R
 
 
 

F
M
 

S
P
 

C
C
 

5
R
 
 
 
 

 

B
M
 

B
B
 

G
S
P
 

G
o
 

G
A
 

S
L
o
 
G
S
F
 
 

ne 

aily 
m 
e 
. 

 

dka 

MIXED MA
Radish Butt

BABY SPIN
Compressed
Cornbread C

CAESAR SA
Pine Nut Fr
Foccacia Cr

SPRING VE
Shell Pasta, 

PAN FRIED
Smoked Pep

SMOKED S
Rye Bread C

FRITTATA 
Mixed Gree

SOU’WEST
Poached Egg

CROQUE-M
Classic Fren

5OZ. RIBEY
Ribeye Steak

BRIOCHE F
Maple Butte

BUTTERMI
Berry Comp

GRILLED V
Squash, Roa
Provolone, A

GRILLED C
on Parker H

GEORGE’S 
Applewood 

SOFTSHEL
Lettuce, Tom
on a Cornm
                      
GRILLED T
Spring Vege
Fines Herbe

SAL

ARKET GRE
ter Crostini, 

NACH SALAD
d Strawberry
Croutons, L

ALAD           
rico, Cherry 
routons 

EGETABLE S
Garlic Crou

D RAPPAHA
pper Aïoli 

SALMON CA
Crumbs, Com

DU JOUR
ens and Tom

TER EGGS B
ggs, Country 

MADAME
nch Hot Ham

YE STEAK A
k, Roasted R

S

FRENCH T
er and Fresh

ILK FLAPJA
pote and Wh

VEGETABLE
asted Tomat
Asparagus S

CHICKEN S
House Roll w

 BURGER   
Smoked Ba

LL CRAB  PO
mato, Preser

meal Dusted Y
                     

TROUT         
etable Ragou
es, Red Wine

LADS | 

EENS
Balsamic V

D 
y, Candied P

Lemon Poppy

             
Tomatoes, W

SOUP
utons, Ramp

ANNOCK RI

ARPACCIO
mpressed Cu

mato Provenç

BENEDICT
Ham, Spina

m Sandwich

AND EGGS
Red Bliss Pot

SANDW

OAST
h Berries 

ACKS
hipped Crea

E PANINI
to, Charred 

Soup, Mixed

SAUSAGE SA
with Mary R

                        
con and Ch

O’BOY
rved Lemon 
Yeast Roll w
                      
                        

ut, Roasted T
e Vinaigrette

SOUP

 
Vinaigrette 

                    
Pecans, Herb
yseed Vinaig

 
White Anch

 
p Pistou 

RIVER OYST

 
ucumber, Gr

EG

 
çal 

 
ach, Roasted

 
h with Bécha

 
tatoes, Fried

WICHE

 

                     
am 

 
Eggplant, 

d Greens 

ANDWICH 
Rose Sauce an

                        
eddar with F

           
Aïoli 

with Cole Sla
                  

                        
Tomatoes, 
e 

 
S | APP

                     

                         
bed Goat Ch
grette 

                         
hovies,  

                         

TERS                

  
reek Yogurt 

GGS 
 
 
 

 

      
d Tomato, H

                           
amel Sauce a

      
d Egg, Sou’W

ES | EN
 

 

                       

        

      

       
nd Bibb Let

                       
French Fries

      

aw 

                        

PETIZE

 

                        
heese,  

                         

                         

                         

 

 

                      
Hollandaise

                           
and Fried Eg

                           
Wester Steak

TRÉES

           

                           

                        

                         
ttuce with Fr

                         
s 

                         

                         

ERS 

                        

              

               

                        

                

               

                          
gg 

                   
k Sauce 

S 

           

              

                       

                       
rench Fries

            

                       

                        

10. 

14. 

13. 

10. 

    12. 

16. 

     15. 

    16. 

     12. 

 23. 

13.  

12. 

     14. 

      14. 

  18.       

    20.  

      22. 

 


