
to startto start
BLACK PEPPER CALAMARI  // garlic-lemon-black pepper butter,  

cocktail sauce  15.99

PEPPER JACK CHICKEN QUESADILLA  //  
roasted corn relish, jalapeño avocado crema,  
shredded lettuce, pico de gallo  15.99

add guacamole, +1.99  //  add sour cream, +1.99

JAMES RIVER TRIO  // crispy chicken tenders,  
honey bbq or classic buffalo crispy chicken wings,  
sea salt pretzels, garlic butter, honey mustard,  
bleu cheese dressing, amber ale beer cheese  16.49

soups & greenssoups & greens
THE JAMES RIVER WEDGE  // iceberg lettuce, herb roasted  

tomato, red onion, bleu cheese, hard boiled egg, jalapeño 
buttermilk dressing  12.99 

add salmon, +7.99  //  add grilled chicken, +4.99 
add fried chicken, +4.99

GRILLED SALMON CAESAR*  // romaine, garlic  
croutons, parmesan, caesar dressing  19.99

GRILLED CHICKEN CAESAR  // romaine, lemon,  
parmesan, creamy caesar dressing  16.99

SOUP OF THE DAY  7.59

handhelds handhelds 
choice of fries or housemade chips // sub baby wedge salad or small caesar, +4.99

CLASSIC BACON CHEESEBURGER*  // ½lb angus beef, lettuce, tomato, mayo,  
choice of cheddar, provolone, swiss or pepper jack  16.39

DOUBLE PEPPER JACK MUSHROOM BURGER*  // ½lb angus beef, sautéed mushrooms,  
crispy jalapeños, double melted pepper jack  16.39

BBQ PORK  // toasted brioche roll, slaw and fries  14.99

CRABCAKE SANDWICH  // old bay aioli, lettuce, tomato, remoulade, toasted brioche roll  17.99

HONEY CHICKEN MELT  // honey dijon, lettuce, tomato, grilled chicken, pepper jack, toasted brioche roll  15.99

TURKEY BACON MULTIGRAIN  // swiss, herb aioli, multigrain toast  14.99

CHEESESTEAK  // shaved steak, sautéed onion, provolone, hoagie roll  14.79

CLASSIC REUBEN  // choice of pastrami or corned beef, swiss, sauerkraut, 1,000 island dressing, rye bread  15.99

james river specialtiesjames river specialties
choice of fries or housemade chips // sub baby wedge salad or small caesar,  +4.99

OLD BAY CRISPY CHICKEN // tossed in old bay & herbs, honey dijon, bbq dips  16.99

CRABCAKE DINNER // two crabcakes, remoulade, lemon, old bay slaw  29.99

SMOTHERED CHICKEN // sautéed mushrooms, dijon sauce, swiss, crispy shoestring onion, green beans, smashed potatoes  18.99

SEARED SALMON* // green beans, honey lemon vinaigrette, caramelized onion, baby greens, tomato, old bay aioli  23.99

BEER BATTERED COD & CHIPS // old bay slaw, lemon, double pickle tartar  19.49

TAX & GRATUITY NOT INCLUDED.

*NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL  

CONDITIONS. THIS FACILITY MAY USE WHEAT, EGG, SOYBEAN, MILK, PEANUTS, TREE NUTS, FISH AND SHELLFISH. PLEASE SPEAK TO THE MANAGER ON DUTY REGARDING ANY ALLERGEN-RELATED ISSUES.

flatbreadflatbread
CLASSIC // pepperoni, mozzarella,  
shredded cheddar  15.19

HONEY BBQ CHICKEN  // scallion, shoestring onion,  
crispy chicken, bbq sauce, shredded mozzarella  16.19 

MARGHERITA  // sliced tomato, mozzarella,  
parmesan, olive oil, fresh basil  12.99

ROASTED VEGGIE  // olives, roasted pepers, artichoke 
hearts, basil pesto, herbs, fresh mozzarella  15.99

GRILLED CHICKEN & GREENS  // roasted tomato  
relish, baby greens, shredded mozzarella, parmesan,  
balsamic vinaigrette  16.19

SEA SALT PRETZELS  // soft pretzel sticks, garlic 
butter, scallion, amber ale beer cheese  10.69

PUB WINGS  // honey bbq or classic buffalo, celery, 
blue cheese or ranch  15.39

CHICKEN NACHOS  // cheese, jalapeños,  
black bean & roasted corn salsa, scallion,  
pico de gallo, sour cream  15.99

add guacamole, +1.99

on the sideon the side
FRIES  4.99

HOUSEMADE CHIPS  4.50

SIDE CAESAR  6.59

GREEN BEANS  4.99

You may have heard of us...This restaurant is operated by HMSHost. We bring your favorite restaurants to travel venues worldwide,  
infusing innovation and culinary expertise into everything we do. To learn more, visit us online at hmshost.com.

finalefinale
  ask your server for    ask your server for  
  desserts of the day!   desserts of the day! 8.99

BABY WEDGE  6.59

SMASHED POTATOES  4.99

toasted on crispy naan



ready to startready to start daily, until 10am

CLASSIC BREAKFAST*  //  2 eggs, sausage or bacon, crispy red skin potato wedges or grits, multigrain or sourdough toast  11.99 

BCT OMELET  // bacon, cheddar, tomato, scallion, choice of crispy red skin potato wedges or grits, multigrain or sourdough toast  11.99 

3 CHEESE OMELET  // swiss, cheddar, pepper jack, choice of crispy red skin potato wedges or grits, multigrain or sourdough toast  11.99 

CRABCAKE & EGGS*  // 2 fried eggs, jumbo lump crabcake, remoulade, honey lemon vinaigrette, baby greens  18.99

SUNNYSIDE BLT SANDWICH*  // classic blt topped with a fried egg, garlic aioli on toasted sourdough, choice of red skin potatoes or grits  9.99 

HOT CAKES  // triple stack, maple syrup, bacon or sausage  11.99

HEART HEALTHY SUNRISE WRAP  // egg white, feta, baby greens, tomato, wrapped in a flour tortilla,  
served with crispy red skin potato wedges or grits  11.99

SAUSAGE & CHEDDAR SUNRISE WRAP  // sausage, aged cheddar and scrambled egg, wrapped in a flour tortilla,  
served with crispy red skin potato wedges or grits  11.49

CANS 
Sierra Nevada Hazy Little Thing IPA 9.49 
Kona Big Wave Golden Ale 9.49 
Guinness Stout Nitro  9.49 
Lagunitas IPA 9.49 
Dogfish Head Seaquench Ale 9.49 
Michelob Ultra 8.99 
Miller Lite 8.99 
Budweiser  8.99 
Heineken 0.0  9.49

BOTTLES  9.49 
Heineken • Corona • Modelo Especial • Angry Orchard Cider 
Samuel  Adams Boston Lager=

HARD SELTZER  9.49  
Truly Wildberry • Truly Strawberry Lemonade 
High Noon Pineapple

wi
ne

wi
ne REDS        6 oz // 9 oz // BTL

ALTITUDE PROJECT Cabernet Sauvignon   10 // 15 // 40

NIELSON Pinot Noir   15 // 22.5 // 56

ALAMOS Malbec   11 // 16.5 // 52

HESS SHIRTAIL RANCHES Cabernet Sauvignon   16 // 24 // 60

DECOY Merlot 15 // 22.5 // 60

COLUMBIA CREST H3 Red Blend 15 // 22.5 // 60

MARQUES DE CACERES Tempranillo 15 // 22.5 // 60

WHITES
DEL VENTO Pinot Grigio  11 // 16.5 // 44

ALTITUDE PROJECT Chardonnay  10 // 15 // 40

VILLA MARIA Sauvignon Blanc   13 // 19.5 // 52

CHALK HILL Chardonnay   16 // 24 // 60

MASON CELLARS Sauvignon Blanc 15 // 22.5 // 60

LOUIS JADOT MÂCON-VILLAGES Chardonnay 14 // 21 // 56

EVOLUTION White Blend 15 // 22.5 // 60

SPARKLING & ROSÉ
FOUR GRACES Rosé 14 // 21 // 56 

CHANDON BRUT Rosé 187ml // 15

MIONETTO Prosecco 187ml // 14

VODKA // GREY GOOSE • ABSOLUT • ABSOLUT CITRON • KETEL ONE,  
TITO’S HANDMADE VODKA • WHEATLEY • HELIX

BOURBON & WHISKEY // BASIL HAYDEN’S • WOODFORD RESERVE  
BULLEIT BOURBON • KNOB CREEK RYE • MAKER’S MARK • TEMPLETON RYE  
CROWN ROYAL • JAMESON • JACK DANIEL’S • JIM BEAM • FIREBALL

SCOTCH // THE BALVENIE 14 YR. CARIBBEAN CASK • GLENFIDDICH 14 YR.  
MACALLAN 12 YR. • JOHNNIE WALKER BLACK LABEL • JOHNNIE WALKER RED LABEL

GIN // HENDRICK’S • TANQUERAY • BEEFEATER

SPIRITS
TEQUILA // DON JULIO BLANCO • CASA NOBLE BLANCO • PATRÓN SILVER   
1800 AÑEJO • 1800 REPOSADO • CASAMIGOS REPOSADO 
JOSE CUERVO TRADICIONAL PLATA

RUM //FLOR DE CAÑA GRAN RESERVA 7 YR. • CAPTAIN MORGAN 
BACARDI SUPERIOR • MALIBU

COGNAC & CORDIALS // APEROL • CARPANO ANTICA VERMOUTH  
CARPANO DRY VERMOUTH • FERNET BRANCA • HENNESSY VS • GRAND MARNIER  
BAILEYS • COINTREAU • ST-GERMAIN • DISARONNO ORIGINALE • KAHLÚA • CAMPARI
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BREWS
ON TAP    14 OZ // 20 OZ 
BUD LIGHT  7.99 9.49 
SAM ADAMS SEASONAL 8.99 10.49 
STELLA ARTOIS 9.99 11.49 
GOOSE ISLAND IPA 9.99 11.49 
BLUE MOON 8.99 10.49

COCKTAILS
PALOMA // don julio blanco, ruby red grapefruit & fresh lime juices,  
simple syrup, club soda, lime wedge, half salt rim  18.99

MAI TAI // flor de caña gran reserva 7yr., cointreau, fresh lime juice, orgeat,  
club soda, mint leaves, angostura bitters  15.99

MOJITO // bacardi superior, fresh mint, lime juice, soda water,  
simple syrup, mint & lime  15.99

HAND SHAKEN BLOODY MARY // hangar one vodka, elements 
bloody mary elixir, celery, grape tomato, lime, olive  15.99

LONG ISLAND ICED TEA // absolut, tanqueray, avión silver, bacardi  
superior, cointreau,elements citra sour, coca-cola, lime wedge  15.99

MARGARITA // Jose Cuervo Tradicional, Elements Citra Sour,  
Triple Sec & Lime  15.99

AMERICAN MULE  // Tito’s Handmade Vodka, Ginger Beer,  
Fresh Lime Juice, Lime Garnish  15.99

CADILLAC MARGARITA  // Patrón Silver, Grand Marnier, 
Agave Nectar, Lime, Salt Rim  18.99

OLD FASHIONED  //  Knob Creek Rye, Angostura Bitters,  
Simple Syrup, Cherry, Orange Peel  17.99

OLD FASHIONED  //  Maker’s Mark, Carpano Antica, 
Angostura Bitters, Cherry  15.99


