
*Consumption of under cooked meat, poultry, seafood and eggs may  increase the risk of food borne illness. Please alert your server of any  food allergies or special 

dietary  requirements that you may have. (V) Vegetarian  (GF)  Gluten Free

A 20% gratuity will be added to parties of  (6) or more.

TA PA S

Seville Style Gazpacho
Lemon oil & Crostini 7

Shaved Tasso Ham
Beet Greens, Guindilla Peppers, Fresh Ricotta 8

Prosciutto
Arugula, Shaved Parmesan, Pistachio Mascarpone 9

Smoked Trout
Endive, Potato, Sunflower, Horseradish Dill Cream 8

Whipped Ricotta
Truffle Honey, Baby Arugula 6

Smoked Irish Salmon
Micro Greens, Goat Cheese & Chive Cream, Tobiko 9

Duck Fat Baby White Potatoes
Crispy Leeks & Marsala Curry Sauce﻿ 8

Our Craft Pate Selections
Accompanied with Cornichon, Roasted Tomato & Olive
Tapenade, Onion Marmalade & Crusty House Bread

Pheasant with Pistachio 14
Duck with Black Peppercorns 12
Country Forester 11

Our Craft Grilled Sausage Selection
Accompanied with Jicama Apple & Honey Slaw, Pommery
Mustard, Crusty House Bread

Rabbit with White Wine & Fresh Herbs 12
Duck with Smoked Apple Brandy 11
Alligator with Ghost Pepper & Fig 11
Lamb with Rosemary 10

S TA RT E R S

Sauteed PEI Mussels
Smoked Chorizo & Garlic Sauce 15

Tuna Tartare *
Avocado, Seaweed Salad, Ginger Soy Glaze, Toasted
Sesame 15

Indian Curry Prawns
Mango Chutney, Mint Chiffonade 15

Fresh Tomato Mozzarella  

Micro Greens, Pesto & Balsamic Glaze 12

Ginger Sesame Duck Drumettes (6)
Apple Chili Slaw 14

Lightly Fried Calamari
Squid Ink Lemon & Garlic Aioli 13

Irish Nachos
House Fried Chips, Dublin White Cheddar, Crispy
Pancetta, Green Onions, Garlic & Chive Cream 14

Prosciutto & Manchego
Pimento, Micro Greens, Fig Jam 12

Tapas - Starters - Salads

S A L A D S
Our Lettuces & Micro Greens are locally sourced and hydroponically

grown in Hillsboro, Virginia. www.primehydroponic.com

Hydro Greens  

Cherry Tomato, Cucumber, Beets, Green Onion, Toasted
Pumpkin Seeds, Honey Citrus Vinaigrette 12

Caesar Salad
Artisan Baby Romaine, Garlic Herb Crostini, Lemon,
Pecorino Romano 13

Burrata & Heirloom Tomato  

White Stem Radish Micro Greens, Sunflower Seeds, Basil
Chiffonade, Balsamic, Lemon Oil 15

Spinach & Strawberry  

Wheat Berry, Candied Pecans, Red Onion, Goat Cheese,
Honey Poppy Seed & Sherry Vinaigrette 13

Add a protein
Grilled Chicken 8 - Grilled Salmon 9 - Grilled Shrimp 10



P U B  F E A T U R E S

Battered Atlantic Fresh Cod & Chips
Hand Cut Fries, Citrus Apple & Mint Slaw, House Tartar Sauce 24

Short Rib Ravioli
Pomodoro, Buttered Spinach, Herb Mascarpone, Grated Pecorino 26

Wagyu Burger
Dublin Cheddar, Greens, Tomato, Onion, Spicy Pickles, Garlic Aioli, Hand Cut Fries 19

Chicken Pot Pie
Served with a Hydro Greens 22

Rice Noddles with Thai Red Curry  

Cherry Tomato, Bok Choy, Pea Sprouts, Cilantro, Lime, Mango, Thai Chili 26

M A I N S

Grilled Filet of Faroe Island Salmon
Summer Couscous, Asparagus, Micro Greens, Citrus Beurre Blanc 32

12oz Grilled Center Cut Prime New York Strip *
Roasted Parsnip & Celery Root Puree, Garlic Rosemary Compound Butter, Oyster Mushrooms, Truffle Jus 44

Lamb Ragu
Gnocchi, Garlic Swiss Chard, Fresh Ricotta, Pecorino Romano 28

Pn Seared Mediterranean Sea Bass 
Rice Noodles, Red Thai Curry, Cherry Tomato, Bok Choy, Mango, Cilantro, Chili

Veal Piccata
Creamy Polenta, Lemon Caper Butter, Roasted Artichoke, Chared Lemon 34

Boneless Beef Short Ribs
Potato & Roasted Parsnips Puree, Sauteed Baby Spinach, Roasted Tomato & Cabernet Sauce 32

Featured Mixed Grill 
Ask your server about this evenings protein selections
Served with Grilled Asparagus, Roast Baby White Potatoes, Fig Chutney, Veal Demi 38

Pan Roasted Breast of Free Range Amish Chicken
Creamy Garlic Herb Polenta, Tasso Swiss Chard, Sage Pan Sauce 30

S I D E S

Hand Cut Fries with Garlic Chive Sauce 8

Creamy Garlic Herb Polenta 7

Asparagus with Cheery Tomato & Lemon Oil 7

Jicama Apple & Chili Slaw

*Consumption of under cooked meat, poultry, seafood and eggs may  increase the risk of food borne illness. Please alert your server of any  food allergies or special 

dietary  requirements that you may have. (V) Vegetarian  (GF)  Gluten Free

A 20% gratuity will be added to parties of  (6) or more

Pub Features - Mains


