
8.00BOWL OF ICE CREAM É vanilla and/or chocolate
11.00BREAD PUDDING É with bourbon brown sugar sauce and whipped cream

(contains no nuts)
11.00CARROT CAKE  É with cream cheese icing and whipped cream (contains nuts)
11.00CHEESE CAKE É rich, creamy filling made with cream cheese and sour cream,

topped with whipped cream and placed in a graham cracker crust
11.00DEVIL'S FOOD CAKE  É with chocolate icing, chocolate sauce drizzle, whipped

cream and sprinkled with chocolate chips
11.00DUTCH APPLE PIE É warm slice of apple pie with a caramel drizzle served with  a

side car of vanilla ice cream
12.00FLORIDA KEY LIME PIE É creamy filling made with juice from key limes inside a

graham cracker crust and served with a whipped cream topping (contains nuts)
11.00FLOURLESS CHOCOLATE TORTE É with a chocolate drizzle and whipped cream
11.00LEMON MOUSSE CAKE  É with lemon cream drizzle and whipped cream
12.00VANILLA  CRUNCH CAKE É three layers of vanilla and caramel swirled cakes, a

layer of salted caramel crunch, and a layer of creamy custard, all topped with caramel
icing

3.00SPARKLING WATER
2.25SPRING WATER É Bottle
3.50HOT TEA, COFFEE
5.00ICED TEA
5.00LEMONADE
5.00PEPSI, DIET PEPSI, STARRY, GINGER ALE
6.00RED BULL
5.00ROOT BEER
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14.50BIRCHIN' NACHOS  É tortilla chips topped with pepperjack and provolone
cheeses, our homemade beef chili, diced tomatoes, scallions and jalapeno cheese
sauce

13.50CAPRESE SKEWERS É pesto marinated mozzarella balls and grape tomatoes on
a bed of arugula with a balsamic reduction drizzle

12.00CRISPY MOZZARELLA  STICKS É with marinara dipping sauce
12.00SOFT BAKED PRETZELS  É with a beer cheese dipping sauce
14.00SPINACH AND ARTICHOKE DIP É with tortilla chips
10.00THICK CUT BEER BATTERED ONION RINGS É with a spicy cajun dipping sauce
9.00TORTILLA CHIPS AND CHOICE OF HOMEMADE SALSA  OR QUESO DIP

14.00SHRIMP COCKTAIL É served chilled with classic cocktail sauce

* Dressings: Bleu Cheese, Thousand Island, Creamy Caesar,                                                                                    
Honey Mustard, Ranch, Balsamic Vinaigrette

16.75BAJA  SALAD  É chopped romaine lettuce with sweet corn, black beans, diced
cucumbers, red peppers, red onion and queso fresco with cilantro lime vinaigrette

22.75GRILLED CHICKEN CAESAR SALAD  É sliced chicken breast atop chopped
romaine lettuce, seasoned croutons, grated parmesan cheese and Caesar dressing

22.75KING KOBB SALAD  É iceberg lettuce, red onions, tomatoes, bacon bits and bleu
cheese, topped with hot and spicy barbecue chicken tenders & bleu cheese dressing

16.75LARGE GARDEN SALAD  É mixed greens, diced tomatoes, red onions,
cucumbers, shreded carrots and seasoned croutons

16.75SPINACH SALAD  É baby spinach, mandarin oranges, tomatoes, red onion and
feta cheese with balsamic vinaigrette

Add: Grilled and Chilled Chicken Breast 9.00, Chicken Tenders 9.00,  Pan Seared Chilled Salmon 11.00

18.00MARGHERITA FLATBREAD É tomato sauce, fresh basil, fresh shredded cheese,
and fire roasted tomatoes.  create your own with toppings for a few dollars more

Add: sausage, mini meatballs, bacon or pepperoni  4.00 ea. item

23.00PEAR, BACON AND SMOKED GOUDA FLATBREAD É diced pears, bacon,
smoked shredded gouda and spring onions

23.00VEGGIE RED FLATBREAD É with tomato sauce, spinach, mushrooms, onions,
peppers, shredded provolone and mozzarella cheeses

COLE SLAW OR A SIDE OF CORN MUFFINS     5.00
HOMEMADE POTATO CHIPS OR A SIDE SALAD     6.00
RED BEANS AND RICE (CONTAINS PORK)       8.00
FRENCH FRIES OR MACARONI AND CHEESE      8.00

All sandwiches served with french fries (unless otherwise noted)

20.00BBQ PULLED PORK SANDWICH  É smoked pulled pork with barbecue sauce
and a side of coleslaw

19.00CHICKEN SALAD ON CROISSANT  É Homemade chicken salad with mayo, diced
celery, sweet pickles, onion and a light touch of seasonings piled high between a
buttery croissant

19.25GRILLED CHEESE AND BACON PANINI É with a choice of tomato bisque, or a
side salad with balsamic vinaigrette

19.00MEATBALL  SUB É an open-faced soft roll filled with meatballs (made with beef,
pork and spices) and topped with marinara sauce and melted mozzarella and       
provolone cheeses

18.75SAUSAGE, PEPPERS AND ONIONS SUB É spicy italian sausage, sautŽed
peppers and onions in a hoagie roll toasted with a marinara drizzle

23.00SMOKED PRIME RIB SANDWICH  É shaved prime rib with white American
cheese, grilled and served with an au jus dipping sauce

20.00TURKEY BLT É sliced turkey breast, honey-glazed bacon, sliced tomato,
shredded lettuce and sun-dried tomato aioli on grilled Texas toast

19.00CALIFORNIA VEGAN CHEESEBURGER É certified vegan burger with dairy free
American cheese, lettuce and tomato inside a non-dairy roll and served with                   
a side of spicy vegenaise

24.00BEEF STROGANOFF É sautŽed beef tenderloin bites joined with a rich
mushroom, onion, mustard and sour cream gravy and served over wide egg noodles
with a small house salad with a choice of dressing

19.75CHICKEN QUESADILLA  É with black beans and rice
19.75CHICKEN TENDERS É with french fries, honey mustard, and cole slaw
19.25COLD SESAME NOODLES WITH DICED GRILLED CHICKEN  É noodles, diced

chicken, cucumbers and scallions tossed with a sesame sauce made with fresh       
ginger, tahini, tamari, honey, rice vinegar and chili oil

24.00COUNTRY CHICKEN DINNER É roasted chicken (choice of leg & thigh or breast
& wing) served with cornbread stuffing, creamy mashed potatoes, a vegetable medley   
of peas, carrots, and pearl onions, onion gravy and a corn muffin

18.75FISH AND CHIPS É alaskan fried cod served with fries and cole slaw
23.00FRIED CATFISH É with red beans and rice (contains pork)
23.00HOMEMADE LASAGNA  É layers of pasta, ricotta cheese, sautŽed ground beef

and spicy Italian sausage, tomato sauce, and mozzarella cheese topped with more
sauce and parmesan cheese and served with a side salad with balsamic vinaigrette

23.00MEATLOAF É two slices of homemade meatloaf with onion mushroom gravy ,
macaroni and cheese, and sautŽed cabbage with bacon

18.00RED BEANS AND RICE É with pork, ham, and andouille sausage
20.00ROASTED VEGETABLE STACK É portobello mushroom cap, eggplant, pepper

strips, zucchini, squash, and caramelized onions on a bed of couscous with                    
a balsamic reduction drizzle

vegan option (no fish, meat, poultry or dairy products)
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ALL SM OKED MEA TS ARE PREPARED IN O UR IN -HOUSE WOOD FIRED SMOKER

State o f V irginia & Ci ty o f Al exandria T axes not included


