
STARTERS

Grilled Octopus
winter squash purée, smoked paprika,

arugula-radish salad
14

Tempura Cauliflower
korean hot sauce, cilantro crema

11

Crispy Brussels Sprouts
preserved lemon, fresno chili, 4 year balsamic,  

basil, toasted pine nut, pecorino
10

Soup & SAlAdS

Carrot Ginger Soup
micro cilantro

8

Wedge Salad
blue cheese, bacon, cherry tomato, garlic croutons

8

Caesar
romaine, pecorino cheese, house dressing, croutons

10

FoR THE TABlE

Blue Crab Croquettes
maryland blue crab, bay mayo, 

trout roe, baby herbs
13

Goat Cheese Fritters
preserved walnut,  

vanilla-black pepper honey
9

Rustic Artisan Rolls
whipped butter

5 

Lobster Roll Bites
poached lobster, micro cilantro,  

fingerling potato crisp
14

Cheese & Charcuterie
garlic crostini, marinated olives, cornichons

14

Pork Steam Buns
plum sauce, peppers, pickled onions, 

cilantro, cabbage, sriracha mayo
12

STEAkS & CHopS

Short Rib
braised bone-in short rib, demi-glace,  

fried onions, carrots, yukon potato purée
39

New York Steak*

grilled 14 oz strip loin, steak sauce, 
garlic butter mushrooms, carrots

43

Filet Mignon*

8 oz tenderloin, potato purée, broccolini
49

34 oz Tomahawk Ribeye*

limited availability
our showcase steak, pan-seared and sliced from the bone,

dressed with garlic thyme butter and maldon salt
89

our steaks are cut from certified angus beef
Rare - very red     Medium Rare - red     Medium - pink center     

Medium Well - light pink     Well - no pink

SEAFood & EnTRéES

Roasted Chicken
marble potatoes, carrots,  
salsa verde, aji amarillo

28
 

Wagyu Burger
double patty, amber 16 ale-washed cheddar,  

tomato, frisée lettuce, shallot sauce, fries
24

Seared Salmon
heirloom carrots, celeriac purée,  
asparagus, saffron beurre blanc

29

Rockfish with Crab Gratin
Virginia rockfish, parmesan crab gratin,  

fingerling coins, leek cream, crispy onions
35

Quinoa Harvest Bowl
tofu, seasonal vegetables,  

soy-ginger sauce
22

Spanish Risotto
saffron rice, shrimp, chorizo sausage, 
mussels, peas, roasted cherry tomato

29

SidES

Yukon Gold Potato Purée
6

Asparagus
5 

Grilled Broccolini
6

Garlic Butter Mushrooms
7

Herbed Carrots
6

Fingerling Potato Coins
5

20% gratuity will be added to parties of 6 or more
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of illness



CRAFT CoCkTAilS

Casablanca Cooler
gin, fresh mint syrup, orange blossom water, lemon | 14

Apple Honey Margarita
with Sauza tequila and cinnamon-spiced honey | 14

Blueberry Sangria
Riesling, St. Germain elderflower liqueur | 14

French Martini
vodka, pineapple, crème de cassis, lemon | 13

Old Hickory Fashioned
Bulleit bourbon, house-smoked syrup, bitters | 14

Under The Boardwalk
with Malibu coconut rum and pineapple | 14

dRAFT BEERS

‘The Love’ German Hefeweizen
Starr Hill Brewery, Crozet, VA | 9

Gold Leaf Lager
Devil’s Backbone Brewery, Lexington, VA | 9

Hopwork Orange IPA
Blue Mountain Brewery, Afton, VA | 9

Miller Lite
Miller Brewing Company, Elkton, VA | 7

BoTTlEd BEERS

Domestic Macros
Budweiser, Bud Light | 7

Crafts & Imports
Yuengling, Corona, Guinness, Heineken,  

Angry Orchard Hard Cider | 8

As part of Hilton’s commitment to sustainability
we offer paper straws only upon request

WATER

Acqua Panna 1l
still mineral water, Tuscany, Italy | 8

San Pellegrino 1l
sparkling mineral water, Lombardy, Italy | 8

WinES

Sparkling

Sparkling, Domaine Ste. Michelle Brut, WA ........................11 | 50
Prosecco, Riondo, DOC Veneto, Italy ............................................12 | 55
Sparkling, Chandon Brut Classic, CA ............................................. 65
Sparkling, Étoile Rosé, Carneros, CA ................................................... 75
Champagne, Moët ‘Imperial’ Brut, Epernay, France .....................135
Champagne, Veuve Clicquot Brut, Reims, France ........................150
Champagne, Veuve Clicquot Rosé, Reims, France ........................170

White

Riesling, Chateau Ste. Michelle, Columbia Valley, WA .. 13 | 17 | 55 
Riesling, Eroica, Columbia Valley, WA .................................................. 60
Pinot Grigio, San Angelo, Tuscany, Italy ............................. 13 | 17 | 55 
Rosé, Fleur de Mer, Côtes de Provence, France ................ 15 | 20 | 65
Rosé, Whispering Angel, Côtes de Provence, France ....................... 75
Sauvignon, Starborough, Marlborough, New Zealand ..................... 50 
Sauvignon, Matanzas Creek, Alexander Valley, CA ........... 14 | 19 | 60
Chardonnay, Starmont, Carneros, CA ................................. 15 | 20 | 65
Chardonnay, Duckhorn “Decoy,” Sonoma, CA ................ 14 | 19 | 60
Chardonnay, Sonoma-Cutrer “Russian River,” CA ...................... 80
Chardonnay Blend, The Prisoner ‘Blindfold,’ CA ......................... 65 

red

Pinot Noir, Parker Station, CA ........................................................... 55
Pinot Noir, Acrobat, OR....................................................... 15 | 20 | 65
Pinot Noir, Meiomi, Coastal CA ............................................................. 65
Red Blend, Zaca Mesa ‘Z Cuvée,’ Santa Ynez, CA ............................... 65
Merlot, Seven Falls, Wahluke Slope, WA ........................... 13 | 17 | 55
Merlot, Tangley Oaks, Napa Valley, CA ............................................... 60
Malbec, Norton ‘Barrel Select,’ Mendoza, Argentina .. 13 | 17 | 60
Red Blend, Murrieta’s Well ‘The Spur,’ CA .................. 17 | 22 | 75
Cabernet, Columbia Crest ‘H3,’ WA ................................ 13 | 17 | 60
Cabernet, Intrinsic, Columbia Valley, WA .......................... 16 | 22 | 70
Cabernet, Conn Creek, Napa Valley, CA .............................................. 85
Cabernet, Oberon, Napa Valley, CA ...................................................... 90

houSe WineS

Chardonnay, Cabernet Sauvignon .................................11 | 14 | 45

ZERo-pRooF ConCoCTionS

Moroccan Mint Lemonade
lemon, mint, orange blossom water | 8

Orchard Sipper
nonalcoholic version of our margarita with cinnamon-spiced honey | 8


