® Cold Tapas

Wine poached Calamari rings & tentacles, oven roasted tomatoes,
Bermuda onions, Spanish olives, fresh herbs & smoked paprika. Dressed
w/ red wine vinegar, roasted garlic & extra virgin olive oil. $8

Tomato, Fresh Mozzarella, basil oil & a balsamic syrup. $10

*Steak Tataki, Pan seared “RARE” then chilled petite tenderloin,
thinly sliced & finished w/a Bulgogi sauce. $10

Mixed olives, Roasted Garlic & crusty bread. $9

Baby field greens, grapefruit segments, sunflower seeds & watermelon
radish. Dressed w/a White Truffle Vinaigrette. $9

Lump Crab Meat lightly dressed & layered w/ marinated
cucumbers & a gorgonzola vinaigrette. $10

Fresh honey dew Melon Wrapped w/ Jamon De Serranno &
drizzled w/ honey & lemon juice. $8

Boston Bib lettuce, oven-roasted tomatoes, Fried Goats Cheese &
toasted pine nuts. Finished w/a caramelized shallot vinaigrette. $9

*Pounded Sashimi Tuna, a citrus soy syrup, ginger couli & a
Tobiko Aioli. Served w/seaweed salad. $12

*Smoked Salmon atop savory crepes w/ a tomato & roasted garlic
confit, grilled green onion créema & gorgonzola cheese. $11

Alcachofas con Jamon, Artichoke hearts, Serrano ham & a fried
garlic vinaigrette w/ crusty bread. $9

Roasted red pepper & grilled green onion Hummus served w/ grilled
pita bread. $8

Smoked Mussels, Bermuda onions, hearts of palm, cilantro, basil, lime
juice & chili oil. Served over grilled bread. $9

® Hot Tapas

Cumin & cinnamon seasoned Sweet Potato Fries w/a spicy
chipotle aioli. $6

Fried Artichoke Hearts wia roasted garlic aioli. $8
Baked Brie wrapped in puff pastry & finished w/a sour cherry glaze. $10

* Peppercorn encrusted Beef Petite Tenderloin, w/a blue cheese
risotto croquette & a pinot noir reduction sauce. $13

Satay Chicken Skewers w/a Thai peanut sauce & marinated cucumbers. $8

Pan seared scallops w, Proscuitto ham, a mixed olive topenade & a
balsamic syrup. $12

Roasted Feta Cheese w/a sun dried tomato pesto & fresh baked pita. $9

Shrimp Sautéed w/ Garlic, shallots white wine & butter, served atop
grilled bread. $8

Potato Gnocchi w/a tomato ragout, smoked fresh mozz & fried
basil $8

Wild mushrooms, over Risotto w/ crumbled goats cheese, white truffle oil &
fresh ground black pepper. $11

Queso Fundido, Manchego cheese & goats cheese baked in a crock &
served w/ toast points. $10

Duck Confit wrapped in a potato dough, fried & finished w/a Chipotle
Mole sauce. $11

Fried Veggy Dumplings served wi/a trio of Asian influenced dipping
sauces. $9

Crispy Fried Chicken Livers served Atop a Belgian Waffle & finished w/ a
maple, bacon burre blanc & candied pecans. $9

Turn any Tapas into an entrée w/any two sides for eight bucks

® Entrees

The Godfather Shrimp, mild Italian sausage & wild mushrooms sautéed with garlic, shallots, white wine, fresh herbs & butter,
served over paparadelle pasta $20

Pan Seared Lump Crab Cakes topped with fried shrimp & lump crab. Finished w/ a lemon thyme burre blanc.
Served with a spinach & Manchego cheese risotto $24

*The Cowboy Steak A grilled 18 oz bone in rib eye with a Fried tomato bacon butter, served with fried taters. $36
(Add sautéed Vidalia onions & wild mushrooms for an additional $5)

Crispy Roast Duck Half with a Sangria glaze, served on a nest of sweet potato fries $26

Pan Seared Scallops, seared Serrano Ham & a potato knish, finished w/a Goats cheese Mornay sauce & served w/ grilled asparagus. $24

Hauchinango, Crispy fried Red Snapper & shrimp topped w/ a roasted Piquillo pepper mojo.
Served w/ crispy fried new potatoes infused w/ malt vinegar & garlic. $24

Sides

CHEESE & CHARCUTERIE BOARDS

The Italiano, Fontina & Pecorinno Romano cheeses w/ Roasted red & yellow peppers,

lupinni beans, roasted garlic cloves & a balsamic glaze. $15

Add Bresola, a cured beef tenderloin for $8 - Add Proscuitto Di Parma for $6

The Spainard, Manchego & Mahon cheeses w/ House marinated olives, quince paste,

Creamy Parmesan risotto $5
Sweet potato fries $4
Fried Taters $4
Garlic Gnocchi $6
Grilled asparagus $5
Sauteed wild mushrooms $7
Sautéed baby spinach $5

roasted garlic aioli & Marcona almonds. $17
Add Chorizo sausage for $7 - Add Jamon Serrano for $7

Frenchy, Chevre & Brie cheeses w/ a mixed olive & caper tapenade, whole grain mustard,

cornichons, dried apricots & grapes. $16
Add duck pate $7 - Add Sauscionn $6

Smokin, Moody blue & Smoked Fresh mozzarella cheeses w/ a horseradish & roasted tomato salsa
cruda, a caramelized vidallia onion & mango chutney, smoked almonds & honey. $17

Add smoked salmon $6 - Add smoked duck breast $8



& White Wines

GLASS BOTTLE

Laterre White Zinfandel (California) $6 $20
Penfolds Chardonnay (Australia) $7 $22
Hogue Chardonnay (Washington) $8 $28
Liberty School Chardonnay (California) $36
Jordan Chardonnay (California) $66
Rex Goliath Pinot Grigio (California) $7 $22
Ecco Domani Pinot Grigio (ltaly) $9 $30
Line 39 Sauvignon Blanc (California) $8 $28
El Portillo Sauvignon Blanc (Argentina) $9 $30

Sommerau Castle Mosel Riesling (Germany) $8 $28
Cavit Moscato (Italy) $24

Sokol Blosser Evolution (Oregon/Washington) $38

& BUBBLY

Salmon Creek Brut (California) $6

Domaine Chandon Napa Brut (California) $50

& BREWS

Draft Beers $6
*Ask your server about our seasonal draft selections*

DOMESTICS $4 IMPORTS & SPECIALTY BREWS $5

Budweiser Heineken

Bud Light Corona

Miller Lite Williamsburg Alewerks Tavern Ale
Coors Light

Michelob Ultra

Oduls

& AFTER DINNER
DRINKS

WHITE CHOCOLATE MARTINI $10
Vanilla vodka, creme de cocoa, Godiva white chocolate liqueur, finished
with a splash of half & half and served in a chocolate swirled glass

MILLIONAIRE’S COFFEE $9
Amaretto, hazelnut liqueur, Kahlua, and Emmett Irish cream, finished
with fresh brewed coffee

FRANK’S STINGER $9
White creme de menthe and brandy, gently shaken and served up in a
chilled martini glass

TAPAS BAR & GRILL

& Red Wines

GLASS BOTTLE

Penfolds Merlot (Australia) $7 $22
Rio Seco Merlot (Argentina) $7 $22
Gnarly Head Merlot (California) $30
Duckhorn Merlot (California) $78
Rex Goliath Cabernet (California) $7 $22
Robertson Winery Cabernet (South Africa) $8 $28
Liberty School Cabernet (California) $36
ZD Cabernet (California) $76
Lucky Star Pinot Noir (California) $8 $28
Schug Pinot Noir (California) $42
Belle Glos Pinot Noir (California) $78
Big House Slammer Syrah (California) $8 $28
Zig Zag Zin (California) $9 $30
Kaiken Malbec (Argentina) $9 $36
Caposaldo Chianti (Italy) $26
Quintessa (California) $180

& Martini & Specialty

Drinks

THE HOUSE MARTINI $10
Blue Ridge vodka and home made marinated olive juice, shaken and
served up or on the rocks with a skewer of marinated olives

CARIBBEAN MARTINI $9
Vanilla vodka and Whaler’s killer coconut rum with a splash of
pineapple juice

THE CASMO $10
Citrus vodka, triple sec, and fresh limes, shaken with cranberry juice
and finished with a twist of lemon

THE PERFECT MANHATTAN $10
Makers Mark, sweet vermouth, dry vermouth, and just a dash of bitters,
shaken and served up or on the rocks with a maraschino cherry

BEACH BUM RUM RUNNER $10
Light rum, Gosling’s dark rum, and Whaler’s Killer coconut rum,
finished with orange and pineapple juice and a dash of grenadine

CASBY’S LIMEAIDE $8
Muddled lemons and limes finished with lime flavored vodka
and sierra mist

ROB ROY $9
Dewars with sweet vermouth and a dash of blood orange bitters,
finished with a twist of lemon

!




