
 

Sou’Wester 
 

 
SOUPS & SALADS                             

 
 

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

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

MIXED MARKET GREENS                          10. 
Radish Butter Crostini, Balsamic Vinaigrette  
 

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

CAESAR SALAD                            13. 
Pine Nut Frico, Cherry Tomatoes, White Anchovies,  
Focaccia Croûtons 
 

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

SANDWICHES 
 

GRILLED VEGETABLE PANINI    14. 
Squash, Roasted Tomato, Charred Eggplant,  
Provolone Cheese, Mixed Greens and Asparagus Soup 
 

PASTRAMI SMOKED SALMON TARTINE         18. 
Compressed Cucumber, Mixed Greens, Greek Yogurt, 
Rye Crostini   
 

OYSTER  PO’BOY                                           20.  
Preserved Lemon Aïoli, Bibb Lettuce, Tomatoes,  
Cornmeal Dusted Yeast Roll with Cole Slaw and BBQ Chips 
 

HAM & CHEDDAR PANINI    15. 
North Country Ham, Smoked Cheddar, Sautéed Spinach,  
Chow Chow, Dijon Aioli on Ciabatta with Mixed Greens 
 

GRILLED CHICKEN SAUSAGE SANDWICH     14.  
on Parker House Roll with Mary Rose Sauce 
and Bibb Lettuce with French Fries 
 

GEORGE’S  BURGER                                                                          18.  
Applewood Smoked Bacon and Cheddar,  
French Fries 
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APPETIZERS 
 
CHINCOTEAGUE CLAMS & DARDEN FAMILY HAM   15.               
White Wine-Garlic Broth, Spring Pea Shoots, 
and Grilled Bread 
 

PAN FRIED RAPPAHANNOCK RIVER OYSTERS             12.    
Smoked Pepper Aïoli 
 

SOU’WESTER “CARPETBAGGERS”                            12. 
Beef Crudo, Fried Oysters, Onion Relish, Caper Aïoli 

 

ASPARAGUS AND PARMESAN TART                            13. 
Crispy Darden Ham and English Peas 
 

CRISPY PORK BELLY                              14. 
Apple Radish Salad and Citrus Glaze 
 
 

ENTREES 
 

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

  

PAN SEARED RED DRUM                           25. 
Anson Mills Carolina Gold Shrimp Jambalaya, 
Smoked Tasso Ham, and Spicy Shrimp Emulsion  
 

CHESAPEAKE BAY ROCKFISH                                                   26. 
Spring Vegetable Ragoût, Roasted Tomatoes,  
Fines Herbes, Red Wine Vinaigrette 
 

SOU’WESTER CHICKEN AND WAFFLES   19. 
Fried Chicken, Cornmeal Waffles, Sorghum Syrup, 
Peach Butter 
 
 

 
 
 
 

FROM THE GRILL 
Items from the Grill come with a Side Dish of your Choice 
 

CAROLINA WHITE SHRIMP     25. 

 

BROOK TROUT                         22. 
 

ROCK CORNISH CHICKEN “UNDER A BRICK”   22. 
 

6 OZ. RIBEYE STEAK      24. 
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MIXED GREENS SALAD       6.     COLLARD GREENS         8. HUSH PUPPIES           7.    
CAESAR SALAD        6.     OLIVE OIL BRAISED SPINACH      8. FRENCH FRIES WITH MARY ROSE     4. 
SPINACH SALAD        8.     CITRUS CARROTS & BEETS             8. EASTERN SHORE BBQ CHIPS        4. 
 
 

 
 

 


