
 

 

 

APPETIZERS 

Vi r g i n i a  C r a b  C a k e    1 2  

Arugula, Fried Green Tomatoes, Sauce Gribiché 

R i b s  1 1  

Barbequed Pork Ribs, Apple Cider Coleslaw  

S h r i m p  F r it t e r s    9  

Comeback Sauce 

 

SOUPS 

C h o w de r  o f  t h e  D a y   8  

 

P ot a t o  &  R o a s t e d  g a r l i c   8  

 

 

SALADS 

S m o k e d  C a e s a r ****   10  

Grilled and Smoked Romaine, Classic Caesar Dressing, Croutons, Grilled Anchovies  

W ed g e    8  

Iceberg, Pickled Red Onions, Bacon, Blue Cheese Dressing 

F i el d  G r e e n s   9  

Gala Apples, Citrus Vinaigrette 

   P a t h  V a l le y  C h i c k e n   1 3  

     Path Valley Spring Greens, Candied Pistachios, Honey Glazed Baby Carrots, Herb Vinaigrette       

   S h r i m p *   1 4  

Grilled Virginia Fresh Water Shrimp, Iceberg, Lemon Dressing, Arugula Puree 

 Dish contains pork product.  Some dishes may be prepared without. Please inquire with your server.  

*The consumption of raw or undercooked food may be hazardous to your health.  

 
 

 

ENTREES 

  S a l m o n *   1 9  

   Basil Aioli, Marinated Cherry Tomatoes, Green Beans  
 
   Tr o ut  M a r g ue r y *   1 8  

   Grilled Trout, Shrimp, Lemon Sauce 

  T h r e e  C he e s e  B a k ed  P e n n e   1 6  

   Oven Dried Grape Tomatoes, Peas, Brioche Bread Crumbs 

  G r i l le d  F l a n k *   2 1  

   Bourbon Marinated Steak, Grilled Green Onion Relish, J20 Fries, House Made Ketchup 

 

SANDWICHES 

S l o p p y  B r i a n   1 4  

Roast Beef, Turkey, Virginia Ham, Salami, Swiss Cheese, Cole Slaw, Russian Dressing                  
on Marble Rye with Salt and Vinegar Potato Chips 

O y s te r  P o ’  B o y    1 4  

Fried Dragon Creek Oysters, Brioche Bun, Comeback Sauce, Coleslaw, Potato Salad 

C h i c k e n  S a l a d    1 2  

Open Faced, Grilled Cornbread, Green Bean Salad 

G ri l le d  M e at l o a f    1 4  

Bacon, Charred Tomato, Red Wine Roasted Shallots, Arugula, Fries 

J2 0  B B Q  P o r k    1 2      

BBQ Pork Shoulder with Chefs Mahogany Barbeque Sauce on a Brioche Bun, Coleslaw, Onion Rings 

N o r t h  C a r o l i n a  P u l le d  P o r k    1 2      

Pulled Pork Shoulder, North Carolina Style Barbeque on a Kaiser Roll, Coleslaw, Potato Salad 

J2 0  Bu r g e r *  14  

Ground Beef Chuck Burger, Smoke House Bacon, Mountaineer Cheese, Grilled Green Onion Relish, Barbeque 
Aioli, Apple Cider Cole Slaw, Fries  

 

Jackson 20 
 

House Made Lemonade  4 

Sweet Tea  4 

House Made Root Beer 5 

Natura Water  5 

Have lunch in our 
Courtyard…now serving 

Vitamin D! 

 


