
S O U P S  &  S A L A D S

CHARRED OKRA & TOMATO SOUP     CUP 7 | BOWL 9
rich tomato stock, garlic, shallot, white bean

B R U N SW I C K  ST E W     C U P   7   |   B OW L   9
pulled chicken, butter beans, corn, tomato, potato, chicken stock

A L B E M A R L E  C A E SA R   1 8
romaine, charred broccolini, roman vinaigrette, torn sourdough,  

pork belly lardons, shaved pecorino

J E F F E R S O N  TO M ATO     1 9
whole milk burrata, confit heirloom tomato, mesclun,  

roasted apple & tomato vinaigrette, fried basil

C -V I L L E  C I T Y  G R E E N     1 5
spring mix, toy box tomato, radish, cucumber, roasted carrots, 

pickled red onions, apple cider vinaigrette or  
dill buttermilk dressing

P R OT E I N

herb & salt grilled chicken breast     8 garlic & wine sautéed shrimp     10 prime ribeye cap steak*     13

F L A T B R E A D S
F U N G H I   1 8

wild mushroom blend, pickled red onion, arugula,  
san marzano purée, leeks, pecorino, fresh mozzarella

T H E  C U R E   1 9
’nduja sausage, finocchiona, chef’s-pick cured meat,  

peppadew, garlic crunch, san marzano purée,  
fresh mozzarella, fontina

M A R G H E R I TA   1 5

confit tomatoes, fried basil, san marzano purée, fresh mozzarella

L U N C H
C H I C K E N  W I N G S   2 3

garlic herb pommes frites, spicy virginia honey,  
housemade sweet heat pickles

add shaved truffles  3

F R I E D  G R E E N  TO M ATO  B LT   1 7
spicy duke’s aioli, applewood-smoked bacon, heirloom tomato,  

leaf lettuce, pepper jelly, seared sourdough

PAST R A M I - R U B B E D  F L A N K  ST E A K  N AA N   1 8
grilled steak, pickled red onions, aged cheddar, spring mix,  

charred pepper aioli

R OT U N DA  R OYA L E  B U R G E R *   1 9
double wagyu beef smash patty, caramelized shallot, aioli,  

aged cheddar, potato roll, pommes frites, house pickle
sub black bean burger     2

O R C H A R D  C H I C K E N  SA L A D  SA N DW I C H   1 7
duke’s mayo, spring onion, red grapes, leaf lettuce,  

tomato jam, sourdough

F R E N C H  Q UA R T E R  M U F FA L E T TA   1 6
creole mustard aioli, olive spread, fresh burrata, roasted peppers, 

giardiniera, focaccia

D E C A D E N T
VA  P E A N U T  P I E     1 3

shortbread crust, fresh berries
F R E S H  F R U I T  S O R B E T   1 1 

B R I O C H E  B R E A D  P U D D I N G     1 2

almond, butterscotch, golden raisins, vanilla bourbon caramel

Gluten-friendly bread available upon request.

  Gluten-Friendy    Vegan    Contains Nuts/Peanuts    Dairy-Free

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

Please notify us of any food allergy.

20% gratuity will be automatically added for parties of 6 or more.

He is not worthy of the honeycomb, that shuns the hives because the bees have stings. 
- William Shakespeare



INTENSITY

B E E R S
D O M E ST I C   |   6
Michelob Ultra
Coors Light
Miller Lite
Bud Light
Budweiser

I M P O R T E D   |   7
Corona Extra
Dos Equis Lager
Heineken
Guinness
Modelo Especial
Weihenstephaner Hefeweissbier

C R A F T   |   8
Samuel Adams Boston Lager
New Belgium Voodoo Ranger Juicy Haze IPA
Blue Moon Belgian White Ale
Yuengling
Stella Artois

D R A F T   |   8
Ask your server for the selection

N O N -A LCO H O L I C   |   7
Heineken 0.0 NA Lager
Athletic Brewing Co Run Wild IPA

C I D E R  &  S E LTZ E R   |   8
Potter’s Petite Hard Cider
Bold Rock Virginia Apple Hard Cider
Topo Chico Hard Seltzer
High Noon Hard Seltzer

S P A R K L I N G  W I N E S 	 6OZ 	 9OZ	 BTL

LUNETTA prosecco brut (187ml)	 –	 –	 15

LAURENT-PERRIER LA CUVÉE brut champagne	 –	 –	 115

RENARD-BARNIER brut champagne	 –	 –	 90

KING FAMILY brut sparkling	 18	 24	 70

W H I T E  W I N E S 	 6OZ 	 9OZ	 BTL

BARONE FINI pinot grigio	 12	 17	 48

DASHWOOD sauvignon blanc 	 13	 19	 50

AUSTIN HOPE chardonnay 	 16	 22	 59

ROSE GOLD rosé 	 17	 24	 65

KING FAMILY CROSÉ rosé, (9oz can) 	 –	 14	 –

KING FAMILY viognier 	 18	 24	 70

BARBOURSVILLE vermentino 	 16	 22	 62

STINSON chardonnay 	 17	 23	 68

JOSEPH MELLOT LA CHATELLENIE sauvignon blanc sancerre 	 –	 –	 145

R E D  W I N E S 	 6OZ 	 9OZ	 BTL

GREENWING pinot noir 	 15 	 19 	 52

ALEXANDER VALLEY VINEYARDS red blend 	 20 	 29 	 72

BERINGER KNIGHTS VALLEY cabernet sauvignon 	 17 	 26 	 75

OLD SOUL zinfandel 	 14 	 19 	 52

KING FAMILY meritage 	 18 	 24 	 70

BARBOURSVILLE cabernet franc 	 17 	 23 	 68

LOVINGSTON ROTUNDA red blend	 16 	 22 	 62

OBERON cabernet sauvignon 	 –	 –	 90

N A  B E V E R A G E S
H OT  CO F F E E  &  T E A
Peet’s Coffee  4  |  5
Mighty Leaf Hot Tea  4  |  5
Chai Tea Latte  7  |  8
Espresso  4  |  5
Macchiato  5  |  6
Cappuccino  5  |  6
Americano  5  |  6
Cortado  5  |  6
Mocha  7  |  8
Latte  5  |  6

I C E D  CO F F E E  &  T E A
Latte  5  |  6
Macchiato  5  |  6
Mocha  7  |  8
Chai Tea Latte  7  |  8 
Mighty Leaf Iced Tea  5

OT H E R  B E V E R AG E S 
Orange, Cranberry or Apple Juice  5
Lemonade or Arnold Palmer  4
Soda  4

F I ZZ
Red Bull Energy Drink  6
Red Bull Sugarfree  6
S.Pellegrino Sparkling Mineral Water 750ML  8
La Croix Flavored Water 12oz  5

F L AT
Smartwater 20oz  7

A LCO H O L- F R E E  W I N E S   6 OZ   |   9 OZ   |   B T L
Fre Sauvignon Blanc  11  |  16  |  44
J. Lohr Ariel Cabernet Sauvignon  11  |  17  |  42


