
 

 

 

 

 

January 15 -22, 2012  

Prix Fixe Menu $27.12 (tax/gratuity not incl.) 
 

$12 Wine Flight  

Choose any 3 Red or White Wines to compliment 

each course of your meal. Also great with appetizers. 
Discover a new wine and enjoy a bottle with dinner. 

 

To Begin ..… 

Garlic & Herb Steamed Mussels 

Served with toasted bread in wine broth 
 

Grilled Caesar Salad 

Romaine lettuce halves grilled on an open flame 

topped with housemade Caesar, croutons and 

shaved Parmesan (Vegetarian) 
 

Crab Dip 

Creamy Crab dip served warm with toasted bread 
 

Then…... 
Virginia Pork Chili Verde 

Award winning “The Dish of Hampton Roads” by 

chef Matt Knack 2011 Signature Chef Event March 

of Dimes. A farmers bouquet of local pork, 

tomatoes, peppers, herbs over Virginia made stone 

ground grits topped with LJ’s Salsa sourced from 

Old Beach Farmers Market sustainable organic and 

local farms. (Gluten free.) 
 

Frutti De Mare Pasta 

Shrimp, mussels, clams, calamari with a wine broth 

cherry tomatoes and basil over pasta 
 

Eggplant Parmesan 

Fried eggplant with our delicious housemade tomato 

sauce over Cavatappi pasta topped with Mozzarella 

cheese. (Vegetarian. Can be ordered as Vegan) 
 

To End…. 
Baklava - Middle Eastern sweet pastries 

Crème Brulee 

Petit Mouse Cake – choose Red Velvet, Peanut 

Butter, Chocolate Fudge or Key Lime 
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