
Bar Menu
Service begins at 2:30 p.m.

Oyster Sliders. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                             $8.95

Hand Breaded Fresh Local Oysters served on Poppy Seed Challah 
Rolls and topped with Smoked Tomato Remoulade.

Beef Tenderloin Sliders. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                $11.95

Seared Beef Tenderloin Medallions served on Poppy Seed Challah 
Rolls and topped with Fresh Horseradish Apple Slaw.

T.C. Burger. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                               $7.95

6 ounce Burger with Fontina Cheese, Horseradish Slaw and 
TCR Steak Sauce.  Served with Crisp Sweet Potato Fries.

Virginia BBQ Bruschetta . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               $7.95

Pulled Virginia Pork BBQ served on Smoked Paprika Toast and 
topped with Spicy Bourbon sauce. Served with Fresh Jicama Salad.

Fried Yellow Tomatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 $6.95

Vine Ripened Yellow Tomatoes lightly breaded and deep-fried. 
Topped with Shaved Fennel Salad and Avocado Vinaigrette.

Roasted Vegetable Tian. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 $6.95

Layered and Baked Grilled Portabella Mushrooms, Roasted Peppers, 
Caramelized Onions and Grilled Squash. Finished with a Lemon Basil 
Caramel.

Crab and Brie Cheese Fondue . . . . . . . . . . . . . . . . . . . . . . . . .                          $11.95

Jumbo Lump Crab and Imported Brie Cheese tossed in 
Rich Tarragon-Laced Béchamel, served with Crisp Pancetta 
Crackling and Toasted Flatbread.

Manchego and Serrano Ham Fritters. . . . . . . . . . . . . . . .                 $10.95

Imported Serrano Ham and Manchego Cheese lightly breaded 
then fried and served with Warm Roasted Red Pepper Coulis.

Backbay Crab Croquettes. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               $12.95

Lump Crab Meat lightly seasoned with Mobjack Bay Spice and  
deep-fried.  Served with Cajun and Horseradish Sauce.

Shrimp Cocktail. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                          $13.95

Five Large Steamed Gulf Shrimp served with a Lime-Horseradish 
Chili Sauce.

Coconut Shrimp. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                           $9.95

Five Large Black Tiger Shrimp battered in Flaky Coconut and  
deep-fried. Served with Cajun Tartar and Chili Mango Sauce.

Fried Oysters. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                              $9.95

Hand Breaded Fresh Local Oysters served with Spicy Aioli 
and Red Pepper Vinaigrette. 

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.
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