
 

Winter 2023 

company 

SHRIMP AND GRITS                 34.  
crawfish3butter3 gracious3day3grains—wapsie3valley3grits3 fried3okra 

SHRIMP AND SCALLOP CHESAPEAKE (gf)            34.  
corn3cake3 virginia3country3ham3 sherry3cream3sauce 

ROASTED HEART OF PALM  (v gf)(contains3nuts)           34.  
fingerling3potato3 mushroom3 sage3pine3nut3brown3butter3sauce 

BRASSICAS  (vn gf)               34.  
cauliflower3puree3mashed3potato3 brussels3sprouts3 broccoli mustard3sauce 

PAN SEARED SALMON  (gf)              34.  
risotto3di3parma3 broccoli3 dill3beurre3blanc 

CHEF’S CATCH                        market3price  
delicately3prepared,3paired3and3presented3by3chef3deacon3for3a3meal3experience 3 

CHANTERLLE MADEIRA CHICKEN              3.4  
joyce3farms3airline3chicken3breast3in3chanterelle3madeira3sauce3 roasted3carrots3and3potatoes 

HOTEL ROANOKE PEANUT SOUP  (vn gf)3  3.  
(contains3nuts)3hotel3roanoke3heirloom3recipe 

SHE CRAB BISQUE (gf)3     34.  
sherry3wine3 cream3 lump3crabmeat3garnish 

GARDEN SALAD (vn gf)3     344  
winter3lettuces3 cucumber3 tomato carrot 
champagne3vinaigrette 

CAESAR SALAD (contains3seafood)33   344  
romaine3 grana3 white3anchovy3garlic3palmier 

RAW OYSTERS      34.  
house3made3hot3sauce3|3prepared3horseradish 

OYSTERS ROCKEFELLER     34.  
parmesan3|3creamed3spinach3|3pernod 

SHRIMP COCKTAIL (gf df) 3   34.  
house3made3cocktail3sauce3 lemon3 celery 

JUMBO LUMP CRABCAKE (gf)    34.  
spicy3remoulade 
 

matthew3deacon—chef3de3cuisine 333333333winter334.4.  3 michael3whittaker—executive3chef 

the classics  

 FILET MIGNON              3..  
 NY STRIP               3.4  
 DUROC PORK CHOP              3..  
 JUMBO LUMP CRABCAKES (gf)  spicy3remoulade       3.4  
 PRIME RIB (gf)  veal3jus,3horseradish3creme3fraiche       3..  

  Company  haricot3verts3 duchess3potato3333 

HARICOT VERTS  3.  ROASTED FINGERLING POTATO  3. 3 BROCCOLI  3. 3 DUCHESS POTATO  3.      

WHITE CHEDDAR GRITS 33.   RISOTTO DI PARMA  3.   HOTEL ROANOKE SPOON BREAD 33. 3 333333333333333 

CAULIFLOWER MASHED POTATO  3.  

V soups, salads, cold plates     seafood 

V the journey 

V sides 

add-ons TO ANY DISH  

SAUCE PERIGAUX  344 3 SAUCE BEARNAISE  3. 3 SAUCE FOYOT  3. 3 RED WINE SHALLOT DEMI  3. 3 CHANTERELLE MADIERA  3.  

LOBSTER TAIL WITH DRAWN BUTTER  34. 3 CRABCAKE  34. 3 SCALLOPS  34. 3 SHRIMP 3344 3    3        3     



SMALL BATCH BOURBON 

 woodford3reserve    344

 accomplice3bourbon—brady’s3(va)33333333333344

 bareknuckle3bourbon3(va)   344 

 wild3turkey3longbranch   344 

 four3roses3small3batch   344 

 macauley’s3(va)     34.

 basil3hayden’s3bourbon   34. 

 filibuster3cask3aged3(va)   34. 

 jefferson’s3reserve    34. 

 tarnished3truth3high3rye3(va)  34.

 woodford3reserve3double3oak  34.3

 ironclad3(va)     3443

 reservoir3(va)     34. 

  

WHISKEY, RYE 

 jameson’s3irish     34.3

 redemption3rye     3443

 knob3creek3rye     3443

 basil3hayden’s3dark3rye   344 

 catoctin3creek3roundstone3rye3(va) 34.

 redbreast3irish3443yr    344

CAFE 

 french3press3coffee3service    3. . 

 espresso       3. . 

 cappuccino/latte     3. . 

  

DESSERT WINE, PORT   by3the3glass3-3343o.  

 “paxxito” moscato3ottonel,3barboursville 34. 

 “emotions”  de3la3tour3blanche3sauternes 34. 

 kopke3porto34.3year3,3portugal   34.33333333333333333333333333333

 taylor3fladgate,34.3year3tawny,3portugal 34. 

 taylor3fladgate,34.3year3tawny,3portugal 34. 
  

COGNAC 

 courvoisier3vs      344 

 hennessy3vs      34. 

 remy34.4.       34. 

 remy3xo       3.4 
 

SCOTCH WHISKEY    single3malt 

 glenlivet3443yr      34. 

 laphroaig       34. 

 oban34.3yr       34.

 macallan3443yr3sherry3cask    34. 

 balvenie34.3yr3caribbean3cask   344 
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VANILLA BEAN CRÈME BRÛLÉE            344. 

 pomegranate3pâte3de3fruit,3ginger3crinkle3cookie          

FLOURLESS CHOCOLATE CAKE (gf)            344  

 bittersweet3ganache,3blood3orange3coulis,3cranberry3bark,3vanilla3bean3whipped3cream 

FRIED SESAME CHALLAH BREAD PUDDING          344  

 citrus3curd,3fig3jam,3candied3ginger 

WARM APPLE COBBLER             344  

 honey3graham3streusel,3cheesecake3ice3cream,3dried3cherry 

BOURBON PECAN PIE ICE CREAM SUNDAE (vn,3gf)         344  

 chocolate3sorbet,3maple-date3caramel,3pie3crunch 

BANANAS FOSTER FOR TWO (gf)            34.. 

 traditional3version3of3this3classic3dessert3prepared3tableside3for3two     

vafter features               FULL CORDIAL LISTING AVAILABLE

V the memory 

https://www.simplyrecipes.com/recipes/how_to_make_creme_brulee/

