
Sou’Wester 
 

 
     SALADS, SOUPS & APPETIZERS

 
 
 
MIXED MARKET GREENS                            10. 
Radish Butter Crostini, Balsamic Vinaigrette  
 

ROASTED BEET AND BIBB LETTUCE  SALAD                13. 
Tangerine, Tobacco Onions, Blue Cheese Vinaigrette 
 

CHILLED ICEBERG LETTUCE  WEDGE    10. 
Smoked Bacon Bits, Marinated Cherry Tomatoes, 
Buttermilk Dressing 
 

BABY SPINACH SALAD                                           14. 
Compressed Strawberries, Candied Pecans, Herbed Goat 
Cheese, Cornbread Croutons, Lemon Poppy Seed Vinaigrette 
 

SPRING VEGETABLE SOUP    10. 
Shell Pasta, Garlic Croutons, Ramp Pistou 
 

CHESAPEAKE CHOWDER                       13.                                                      
Rockfish, Red Bliss Potatoes, Smoked Bacon,  
Pickled Ramps and Fennel Oil 
 

GRILLED LOCAL ASPARAGUS      16.               
Soft Boiled Farm Egg, Crispy Darden Family Country Ham  
and Charred Ramp Vinaigrette 
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SHUCKED RAPPAHANNOCK RIVER OYSTERS   12. 
½ Dozen Oysters, Bloody Mary Sauce 
 

BAKED RAPPAHANNOCK RIVER OYSTERS   14. 
½ Dozen Oysters, Pernod- Creamed Leeks, 
Spinach, Crab and  Bread Crumbs 
 

PAN FRIED RAPPAHANNOCK RIVER OYSTERS          12.    
½ Dozen Oysters, Smoked Pepper Aïoli 
 

SOU’WESTER CARPETBAGGERS              12. 
Beef Carpaccio, Fried Oysters, Caper Aïoli 
 

CLASSIC SHRIMP COCKTAIL             14. 
Six Carolina Shrimp and Cocktail Sauce 
 

CHINCOTEAGUE CLAMS & GRILLED PORK BELLY   15.               
White Wine- Green Garlic Broth, Spring Pea Shoots, 
and Grilled Bread 
 

 

 
 

ENTREES
 
SPRING VEGETABLE PURLOO                                                   19. 
Anson Mills Carolina Gold Rice, Tatsoi, Asparagus, 
Fava Beans, Peas, Lemon-Chamomile Sauce 
 

ROASTED CHESAPEAKE BAY ROCKFISH    28. 
Warm Anson Mills Farro Salad, Compressed Cucumber, 
Meyer Lemon, Chicken Jus     
 

GRILLED NORTH CAROLINA SHRIMP            27. 
Anson Mills Grits, Spring Vegetable Ragoût,  
Preserved Lemon, Ramp Pistou   
 

BLACKENED RED DRUM                                                  25. 
Anson Mills Carolina Gold Shrimp Jambalaya, 
Tasso Ham, Spicy Tomato Emulsion 
 

PAN SEARED FILET OF “CHICKEN FRIED” TROUT  23. 
Tomato Braised Collard Greens, Black Eyed Peas, 
Red Eye Gravy 
 

 
 

 
 
 

GRILLED CHICKEN “UNDER A BRICK”              24. 
Olive Oil Braised Spinach, Smashed and Fried Potatoes, 
Meyer Lemon-Rosemary Jam 
 

CRISPY LEG OF DUCK CONFIT        25. 
Antebellum Stone Cut Oats, English Peas, 
Glazed Radishes, Strawberry-Rhubarb Gastrique 
 

GRILLED BERKSHIRE PORK TENDERLOIN  26. 
Green Garlic Potato Rösti, Spring Radish Salad, and Whole 
Grain Mustard Mousseline  
 

GRILLED 12OZ BEEF RIBEYE        35. 
Braised Swiss Chard, Garlic Mashed Red Bliss Potatoes, 
and Sorghum Glazed Cipollini Onions 
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BRAISED COLLARD GREENS with Black Eyed Peas           8.   HUSH PUPPIES, Honey Butter             7. 
OLIVE OIL BRAISED SPINACH                8.   FRENCH FRIES, Mary-Rose Sauce         4. 
GRILLED ASPARAGUS, Preserved Lemon Butter         8.   CRISPY SMASHED & FRIED POTATOES          6.   
 

 


