
 

WINE-BY-THE-GLASS 
 

 

SPARKLING 
TOCCO, PROSECCO, IT NV 14 
ST. HILAIRE, BLANQUETTE DE LIMOUX, FR NV 16 
CHARLES DE CAZANOVA, BRUT, FR NV 26 
   

WHITE & ROSÉ 
HOUSE SELECT WHITE  12 
M. CHAPOUTIER, BELLERUCHE ROSÉ, FR 2021 13 
MASO CANALI, PINOT GRIGIO, IT 2021 15 
ECHO BAY, SAUVIGNON BLANC, NZ 2021 15 
LANDMARK, OVERLOOK CHARDONNAY, CA 2019 18 
   

RED 
HOUSE SELECT RED  12 
HAHN, PINOT NOIR, CA 2021 15 
TILIA, MALBEC BLEND, AR 2022 16 
TEXTBOOK, CABERNET SAUVIGNON, CA 2020 21 
   

 

BEER 
 

 

VIRGINIA DRAFT 9 
BILLSBURG | TOURIST TRAP | HAZY IPA 
ALEWERKS | TANGERINE | WHEAT ALE 
DEVILS BACKBONE | VIENNA | LAGER 
VBC | TROPICAL CONTACT | SOUR 

 

DOMESTIC BOTTLE 7 
BUD LIGHT | MICHELOB ULTRA 

 

IMPORT & CRAFT BOTTLE 8 
CORONA | HEINEKEN | STELLA ARTOIS 

ALEWERKS DEAR OLD MUM   
ALEWERKS TAVERN BROWN ALE   

ALEWERKS OLD STITCH BROWN ALE   
BOLD ROCK CIDER | ST. PAULI GIRL N/A 

 

SIGNATURE 
COCKTAILS 

 
THE INN’S G&T 17 

BOMBAY SAPPHIRE | BITTERS 
CUCUMBER | ROSEMARY | JUNIPER 

LIME | LEMON 
 

RICHMOND MULE 17 
CIRRUS VODKA  | LIME 
GINGER BEER | BITTERS 

 

LEMONADE AMANDINE 9 
ORGEAT | LEMON | CLUB SODA 

(SPIRIT-FREE) 
 
 

  V IRGINIA MADE PRODUCTS  
 

 



*Item	indicated	are	cooked	to	order,	consuming	raw	or	undercooked	
salmon	may	lead	to	foodborne	illnesses,	especially	if	you	have	certain	

medical	conditions.	
 

 
 

PATIO STARTERS  
CHARCUTERIE AND CHEESE  24 

SWEET COPPA, SALAME RUSTICO 
CHAPEL HILL FARMS ROSEMARY SALAMI 

HOOK’S 5 YEAR CHEDDAR, ST. ANGEL BRIE 
FIREFLY FARM’S BLACK AND BLUE, HONEYCOMB 

GRAPES, LA BREA THREE CHEESE SEMOLINA 
 

FALL SQUASH HUMMUS  14 
RADISH, BASIL, CRISPY BRUSSELS SPROUTS, FLATBREAD  

 

CURRIED PUMPKIN BISQUE  9 
SPICED PUMPKIN SEEDS 

 

PATIO SALADS 
FALL APPLE AND CRANBERRY SALAD 14 
TRI-COLOR QUINOA, ROASTED PECANS, ARUGULA 

 HONEY VINAIGRETTE 
 

CAESAR SALAD  12 
HEARTS OF ROMAINE, GRANA PADANO,  

CROUTONS, CAESAR DRESSING, WHITE ANCHOVIES 
 

SALAD SUPPLEMENTS 
SMOKED CHICKEN SALAD  10       

OLD BAY CRAB SALAD  17 
 

PATIO ENTREES 
7 HILLS BRISKET AND SHORT RIB BURGER  22 
CHOICE OF CHEDDAR, SWISS, AMERICAN, OR BLUE CHEESE 

LETTUCE, TOMATO, ONION, SEASONED FRIES 
 

SMOKED CHICKEN SALAD CROISSANT  15 
LETTUCE, TOMATO, CHEDDAR CHEESE, TERRA CHIPS 

 

CEDAR PLANK ROASTED  
LOCH DUART SALMON 42 

SEA ISLAND RED PEA SUCCOTASH, MISO COLLARD GREENS 
CAJUN CREAM SAUCE 

 
 

ARTISANAL PIZZAS 
 

OUR FEATURED HAND-CRAFTED PIZZAS ARE MADE 
WITH A RARE AND HISTORICALLY MILLED FLOUR FROM 
THE RED MAY WHEAT BERRY, THE FIRST IMPROVED 

WHEAT FLOUR OF THE COLONIAL ERA. 
 

MARGHERITA 24 
FRESH BURRATA, BASIL, SAN MARZANO PIZZA SAUCE 

 

WILD MUSHROOM AND GOAT CHEESE  26    
RICOTTA, ARUGULA, ROASTED GARLIC, TRUFFLE HONEY 

 

ARTISAN ITALIAN 28 
CHAPEL HILL FARMS PEPPERONI, SAUSAGE, 

 ROSEMARY SALAMI, BALSAMIC BRAISED ONIONS 
FRESH BURRATA, SAN MARZANO PIZZA SAUCE 

BASIL, OREGANO 
 

SMOKED CHICKEN  27 
SMOKED CHICKEN, RED ONION, CHEDDAR, FONTINA, 

CHIVES, BLACK GARLIC BUTTERMILK DRESSING, CILANTRO 
 

FIG AND PROSCIUTTO 26 
FIG JAM, RICOTTA, FRESH BURRATA, ARUGULA 

CRACKED BLACK PEPPER 
 

PATIO DESSERTS 
MASALA CHAI CHEESECAKE  12 

GINGER SHORTBREAD CRUST, VANILLA BEAN, CHAI GEL 
CINNAMON STREUSEL, APPLE CHUTNEY 

 

PEANUT BUTTER MOUSSE TART  12  
COCOA CRUST, GANACHE, BANANA CHANTILLY 


