THE VIRGINIAN

0FF THE BRIGK PIZZA KITCHEN

ITALIAN COMBO FLATBREAD
SAUSAGE, PEPPERONI, ZUCCHINI, SQUASH,
AND PORTOBELLA MUSHROOM....$16

BARBECUE CHICKEN FLATBREAD
GRILLED CHICKEN BREAST, CARAMELIZED ONION,
HOUSE-MADE BBQ SAUCE, GREEN ONION....$15

PROSCIUTTO BLUE CHEESE
WILD ARUGULA, BALSAMIC GLAZE....$16

VEGAN + GF
ZUCCHINI SQUASH, CARROTS, CREMINI MUSHROOM,
PESTO....$16

CHILLED

CHARCUTERIE BOAT

SALAMI, PROSCIUTTO, SPANISH CHORIZO, SMOKED GOUDA,
MANCHEGO, AND BOURSIN. HONEY, JAM, FIGS, APRICOTS,
WATER CRACKERS....$17

POKE BOWLS

AHI TUNA, GREENS IN CITRUS PONZU, EDAMAME, SEAWEED
SALAD, SHREDDED CARROTS, MANGO, TOASTED SESAME,
HOUSE-MADE EEL SAUCE....$18

HOUSE GREEN SALAD

MIXED GREENS, HEIRLOOM CHERRY TOMATOES, SHREDDED
CARROTS,CROUTONS, YOUR CHOICE HOUSE-MADE RANCH,
BLUE CHEESE, ITALIAN, BALSAMIC VINAIGRETTE

$10 + CHICKEN BREAST $6

DESSERTS

CHURROS WITH VANILLA ICE CREAM
DULCE DE LECHE DRIZZLE....$9

BANANA BROWNIE ROYALE
VANILLA ICE CREAM, BANANA PIECES, BROWNIE CHUNKS,

HOT FUDGE DRIZZLE, WHIPPED CREAM, CHERRY ON TOR....$9

BITES

CRISPY CHICKEN POT STICKERS
5 PIECES SERVED WITH THAI CHILI PEANUT SAUCE....$15

CRISPY VEGGIE POT STICKERS
5 PIECES SERVED WITH THAI CHILI PEANUT SAUCE....$14

GOURMET WINGS

6 LARGE CHICKEN DRUMETTES SERVED WITH

CELERY AND BABY CARROTS, HOUSE-MADE RANCH OR
BLUE CHEESE....$17

CHICKEN TENDERS WITH FRIES
4 TENDERS SERVED WITH HOUSE-MADE RANCH
OR BBQ SAUCE....$15

TACOS

CILANTRO, PICKLED RED ONION, AVOCADO SALSA,
YOUR CHOICE CARNE ASADA STEAK, CARNITAS,
GRILLED CHICKEN....2 TACOS $14, 3 TACOS $18

NACHOS

QUESO BLANCO, PICKLED JALAPENO, PICO DE GALLO,
PICKLED RED ONION, SOUR CREAM, GUACAMOLE,

YOUR CHOICE CARNE ASADA OR GRILLED CHICKEN.....$16

BASKET OF FRIES.. $9

BETWEEN THE BREAD

HOT DOG
ON A PRETZEL BUN (VEGAN FRANK AVAILABLE)....$13

BBQ PULLED PORK SLIDERS
WITH HOUSE-MADE PICKLES, GRILLED ONION, MOZZARELLA,
ON HAWAIIAN ROLLS....$16

MEXICAN CARNITAS SLIDERS
WITH CITRUS-BRAISED CARNITAS, AVOCADO SLAW, PICKLED
RED ONION, SERRANO CREMA ON HAWAIIAN ROLLS....$16

MENU BY CHEFS AMARO GUTIERREZ AND CIRILO MENDEZ




