
310 South England St. Williamsburg, VA 23185 (757) 220-7688

B A R  S N A C K SB A R  S N A C K S

FRIED SHRIMP … 14
Cocktail Sauce | Mobjack Remoulade

FRIED PICKLES … 12 ´

House Fried Pickles | Alabama White Sauce

SMOKED CATFISH RILLETTE … 14
Smoked Catfish Dip | Benne Seed Crackers

CRISPY BRUSSELS SPROUTS … 12
Shaved Raspberry Bellavitano Cheese |

Pickled Shallots | Red Grapes | Mixed Berry Vinaigrette

F O R  T H E  TA B L EF O R  T H E  TA B L E

CHICKEN FRIED CHICKEN WINGS … 20
8 Wings | Celery | Blue Cheese 
* Hot Sauce | Alabama White 

Bourbon BBQ | Nashville Hot          *

ST&B BISCUITS … 7 ´

House Made Buttermilk Biscuits |
Sorghum Butter | House Jam

* 'Til We're Out *

PIMENTO CHEESE … 12
House Pimento Cheese | 

Bacon Jam | Green Onion | 
Benne Seed Crackers

L I G H T E R  T H A N  H E AV YL I G H T E R  T H A N  H E AV Y

SMOKED HOMINY COLLARD STEW … 9/11 uRÆ

Smoked Corn Stock | Collards | Coconut Milk
CHESAPEAKE CRAB CHOWDER … 11/13

Corn Relish | Crispy VA Pork

STRAWBERRY WALNUT BASIL SALAD … 14
Mixed Greens | Arugula | Crips Radish | Fresh Strawberries | 

Grilled Asparagus | Shaved Raspberry Bellavitano Cheese | 
Candied Walnuts | Basil Vinaigrette

SOUTHERN CAESAR  … 12
Chopped Romaine | Parmesan Cheese | Biscuit Croutons | 

Parmesan Roasted Garlic Dressing
* Add Chicken or Shrimp to Any Salad 8 *

B E T W E E N  T H E  B U N SB E T W E E N  T H E  B U N S

FRIES OR FRESH FRUIT

THE ORIGINAL  … 18
7oz Angus Beef | Cheddar | Bacon | Lettuce | Tomato | 

House Pickles | Onion | Roasted Garlic Aioli | Brioche Bun
* Substitute an Impossible Burger patty for an additional 2 *

THE FRIED YARD BIRD  … 20
Fried Chicken Thigh |  House Pickles |

House Made Buttermilk Biscuit | Sorghum Butter | 
Honey Drizzle

* Plain | Hot | Nashville Hot          *

THE DIXIE STACKER  … 16
North Carolina Pulled Pork BBQ |

 Creamy Slaw | Brioche Bun
* Choice of Tangy N.C. or House BBQ Sauce *

THE SOUTHERN THROW DOWN  … 19
7oz Angus Beef | Pimento Cheese | Bacon Jam |

Fried Green Tomato | Brioche Bun

S U P P E RS U P P E R

GRILLED AIRLINE CHICKEN  … 31 u
Brined and Grilled Airline Chicken Breast | 

Smokey Spring Pea and Bacon Puree | 
Sautéed Spring Peas | Baby Zucchini and Squash  

Chicken Jus

FRIED CATFISH  … 30
Cornmeal Crusted Catfish | 

Hoppin’ John | Collard Greens | 
Hot Honey 

SOUTHERN VEGGIE BOWL … 25 u´

Quinoa | Red Beans | Red Onions |
Heirloom Cherry Tomatoes | Grilled

Tofu | Watercress | Benne and
Sunflower Seeds | Baby Squash |
Grilled Asparagus | Mixed Berry

Vinaigrette
SHRIMP AND GRITS … 29 u

Sautéed Shrimp, Creamy Smoked
Bacon Seafood Ragu, Anson Mills

Cheddar Grits, Green Onions

GRILLED BEEF FILET … 47
Grilled and Sliced Beef Tenderloin |

Leek and Cauliflower Puree | Roasted
Corn Succotash | Chimichurri

F I X I N SF I X I N S

ANSON MILLS CHEDDAR GRITS … 6 u´ COLLARD GREENS … 5 uR´

COUNTRY MAC AND CHEESE* … 8 ´

* Available From 5pm Til We're Out *
CRISPY BRUSSELS SPROUTS … 5 uR

Allow us to light the way to an extraordinary dining experience

Available from 4pm-10pm

GF- Dish is Gluten Free | V- Dish is Vegetarian | DF - Dish is Dairy Free
*Hamburgers cooked to order | Consuming raw or undercooked meat or seafood may increase your risk of food-borne illness

Gluten Free items are prepared in an open kitchen where gluten is used

Substitute any Fixin for additional 3 or a Premium Fixin for 5



H A N D C R A F T E D  F R O M  T H E  B A RH A N D C R A F T E D  F R O M  T H E  B A R

LODGE LANTERN … 16
Maker's Mark| Grand Marnier|

Citrus| Bitters| Sweet Tea

SOUTHERN BREEZE … 14
Ketel One Grapefruit Rose Vodka|

Citrus| Cranberry

WHITE NEGRONI … 16
Roku Gin| St. Germain| Dry

Vermouth

GIN BLOSSOM … 16
Roku Gin| St. Germain| Lime|
Orange Blossom Syrup| Tonic

FIG MULE … 13
Tito's Vodka| Lime| Fig Preserves|

Ginger Beer

GOOD OLD FASHIONED … 17
"1939" Williamsburg Lodge Rye 

by Copper Fox 
Brown Sugar | Bitters | 

Luxardo CherryBLOOD ORANGE MARGARITA … 15
Espelon Blanco Tequila| Cointreau|
Blood Orange| Agave| House Sours

SWEET TEA & BARLEY COQUITO … 15
Appleton Estate Rum| Cream of

Coconut| Milk| Cinnamon| Nutmeg

O N  D R A U G H TO N  D R A U G H T

MODELO … 8 BLUE MOON … 8
Belgian Lager

BELLS AMBER … 8

HAZY LITTLE THING IPA … 8
DOGFISH IPA … 8

MICHELOB ULTRA PINT … 7

B O T T L E D  B E E R ,  S E LT Z E R ,  A N D  C I D E RB O T T L E D  B E E R ,  S E LT Z E R ,  A N D  C I D E R

OLD STITCH BROWN ALE … 8 HEINEKEN … 7 ANGRY ORCHARD CIDER … 7

DEAR OLD MUM … 8 MILLER LITE … 5 NUTRL VODKA SELTZER … 8

PALACE ALE … 8
Pale Ale

CORONA … 6 TRULY SELTZER … 7

ST. GEORGE IPA … 6
MICHELOB ULTRA … 5 COORS LIGHT … 5

STELLA ARTOIS … 6
BUDWEISER … 5 BUD LIGHT … 5

W H I T E  W I N E SW H I T E  W I N E S

PINOT GRIGIO
STB House Pinot Grigio, 9|40

Acrobat, Oregon 12|52

CHAMPAGNE AND SPARKLING
Comte de Chamberi, Cava, Spain 9|40

Coppola Diamond Sparkling White, CA 10|45
Mienetto Prestige Brut Prosecco, Italy 11|48

CHARDONNAY
STB House Chardonnay 9|40

Imagery, California 10|45
Tribute, California  11|48

 
SAUVIGNON BLANC

STB House Sauvignon Blanc 9|40
Tribute, California 11|48

Stoneleigh, New Zealand 12|52
 

ROSE
STB House Rose,  11|48

 
 

R E D  W I N E SR E D  W I N E S

MERLOT
STB House Merlot  9|40

 

CABERNET SAUVIGNON
STB House Cabernet, 9|40

Rodney Strong, California 14|60

PINOT NOIR
STB House Pinot Noir, 9|40

Tribute, California 11|48
Elouan, Oregon 14|60

 
 

RED BLEND
Z. Alexander Brown, CA 10|45

 

MALBEC
Alta Vista-Veve, Argentina 9|40

H A N D  C R A F T E D  S O D A S ,  T E A S ,  L E M O N A D E SH A N D  C R A F T E D  S O D A S ,  T E A S ,  L E M O N A D E S

BLUEBERRY … 6 HONEY MANGO … 6 BLOOD ORANGE … 6

Allow us to light the way to an extraordinary dining experience

By the Pint


