
COMMUNITY PLATES “TO SHARE OR NOT?”

CHESAPEAKE CRAB DIP 16
old bay aioli / crostini

HULL STREET HUMMUS 11
garlic confit / preserved lemon 
westham crudites / grilled pita

FRIED GREEN TOMATOES  11
pimento cheese

BARBECUE CHICKEN FLATBREAD 12
aged cheddar cheese / smoked pork belly 
caramelized onions / grilled chicken 
moonshine bbq sauce

SMOKED WINGS  15
moonshine bbq, sweet & spicy thai chili 
or buffalo / westham crudites 
buttermilk peppercorn or 
blue cheese dressing

CHESAPEAKE CATFISH BITES 11
low country breader / meyer lemon mayo

SLIDER TRIO
three sliders:  12TH street burger* or 
byrd park chicken  16 or crab cake  19 
THE TRIPLE CROSSING, choose three  18 
add a beer flight 8

SOUP w GREENS w THINGS
add to any salad:  grilled chicken breast  8 / grilled shrimp  8 / charred knockwurst  8

CRAB SOUP   cup  8    bowl  12
jumbo lump chesapeake crab / sherry 
tarragon oil

FRIED CHICKEN COBB 16
baby romaine / avocado / tomato / cucumber 
virginia smokehouse ham / egg / blue cheese 
mustard seed vinaigrette

WESTHAM GREENS  9
greens / celery leaves / radish / tomato / carrot 
cucumber / buttermilk peppercorn dressing

CAESAR SALAD 12
shredded romaine / heirloom tomato 
crispy parmesan / garlic butter croutons 
avocado caesar dressing

HAND FOOD  served with fries or chips

12TH STREET BURGER* 15
virginia smash / smokehouse pork belly 
fried onions / special sauce / aged cheddar

CHESAPEAKE CRAB CAKE 19
seared crab cake / bibb lettuce / tomato 
meyer lemon mayo

BYRD PARK 14
fried buttermilk chicken / chipotle mayo 
country slaw / b&b pickles

THE WESTHAM SAILOR 14
charred knockwurst / spicy mustard / b&b pickles 
pastrami / aged appalachian cheese

HANOVER BLT 13
hanover heirloom tomatoes / bibb lettuce 
crispy bacon / duke’s mayo

COUNTRY CLUB 14
smoked turkey / virginia ham 
crisp pork belly / avocado / lettuce 
heirloom tomato / aged cheddar 
duke’s mayo / grilled sourdough
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KNIFE & FORK

CAST IRON ROCKFISH  27
forbidden rice / grilled corn succotash 
charred lemon beurre blanc

GRILLED FLAT IRON STEAK*  30
smoked sea salt / legend brown jus 
peewee potatoes / baby carrots / melted onion

VEG HEAD DIRTY RICE  19
carolina gold rice / smoked tofu 
wild mushrooms / grilled squash

UN-VEG
add grilled chicken breast  8 
grilled shrimp  8 or charred knockwurst  8

SHRIMP & GRITS  26
byrd mill grits / caramelized shallots 
edward’s smoked sausage / roasted red peppers 
old bay cream

BRAISED PORK SHANK 26
pimento smashed potatoes / brussels sprouts 
natural jus

TAVERN CHICKEN 21
herb-marinated chicken breast 
scalloped potatoes / lemon & garlic broccolini 
pan gravy

ROASTED LAMB RACK* 28
sweet potato puree / buttered romanesco 
arugula chimichurri

SIDES

GRILLED CORN SUCCOTASH  8

FONTINA MAC ‘N CHEESE  8

PIMENTO SMASHED POTATOES  8

COUNTRY SLAW  6

BACON BRAISED BRUSSELS SPROUTS  8

WARM CORNBREAD, HONEY & BUTTER 6

DESSERTS  9

WARM FRIED CHEESECAKE 
salted caramel / whipped cream

THE KITCHEN SINK
vanilla ice cream / bourbon caramel / dark 
chocolate ganache / m&m’s / oreo cookie chunks 
sprinkles / drunken cherry

CLASSIC RED VELVET CAKE 
vanilla butter cream / raspberry

RIVER CITY S’MORE 
graham cracker crust 
double-chocolate brownie / swiss meringue 
belgian chocolate ganache

Gluten-FriendlyGluten-Friendly      Vegan      Vegan      VegetarianVegetarian

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness. Please notify us of any food allergy.*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness. Please notify us of any food allergy.
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Gluten-friendly bread available upon request




