s

RESTAURANT

AND LOUNGE
SNACKS

CORNMEAL CRUSTED OYSTERS 16

CORNBREAD 6 tiger sauce, virginia ham, mustard slaw
sorghum chili butter LOADED CHEESE FRIES 12
FRIED GREEN TOMATOES 13 curly fries, mornay, bacon, scallions
pimento cheese, bacon jam VIRGINIA PEANUT SOUP v 10
BUTTER BEAN DIP v,vo,gfo 12 CARROT GINGER BISQUE v, vo, gf 10
crackers, fresh vegetables
SAL S CAESAR* gfo 14

add grilled shrimp $9, salmon $12, chicken $8
fried oysters $10, or crabcake $18

TJ'S HOUSE SALAD v,vo,gf 12
cherry tomatoes, cucumber, watermelon radish
parmesan, citrus vinaigrette

romaine, cornbread croutons, anchovies
caesar dressing, parmigiano reggiano

AUTUMN ARCADIAN v,vo,gf 14
honeycrisp apples, feta, candied pecans
lemon dijon vinaigrette

SANDWICHES

choice of side — fries, fresh fruit, side salad, mustard slaw

CRABCAKE SANDWICH gfo, df 20
remoulade, bacon jam, lettuce, tomato, brioche

FRIED GREEN TOMATO BLT 16
fried green tomatoes, applewood smoked bacon
bibb lettuce, garlic aioli, sourdough

CHICKEN SALAD CROISSANT gfo 14
apples, tarragon, toasted pepitas, croissant

TJ'S BURGER* gfo 17
8oz patty, bibb lettuce, tomato, caramelized onions
choice of cheddar, american, or swiss

add bleu cheese ($2)

THE GINTER gfo 15
black forest ham, apple butter, mornay, pretzel roll
THE PEACEMAKER 20

fried oysters, cheddar, remoulade, lettuce, tomato
on a sub roll

MUSHROOM FRENCH DIP v, vo 16
caramelized onion, tiger sauce, mornay
vegan au jus, sub roll

Large Party Policy: automatic gratuity of 20% will be applied and one check will be provided for parties of 6 or more guests

* = These items can be prepared raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may

increase your rise of foodborne illness, especially if you have a medical condition.

v = vegetarian / vo = vegan optional / gf = gluten free / gfo = gluten free optional with substitutions or ingredients removed / df = dairy free



