
SNACK BAR  
  

OLIVES, NUTS, & PICKLED THINGS  
  

SPANISH ONION SOUP  
CROUTONS & MANCHEGO 

  
CREAMY TOMATO SOUP  
BACON CHEDDAR CRUSTS 

  
THE BUTCHER'S PLATE  

CURED MEATS & SAUSAGES, PICKLED THINGS, & MUSTARD 
  

GRILLED HONEY GINGER WINGS  
CELERY & BLUE CHEESE 

  
FIRE ROASTED ASPARAGUS  

SOFFRITTO & THYME 
  

WILD MUSHROOM RISOTTO  
  

PATATAS BRAVAS  
FINGERLING FRIES & SPICY KETCHUP 

  
A FORKIN' CHINCOTEAGUE OYSTER  

SPICY REMOULADE 
  

SIX CHINCOTEAGUE OYSTERS ON THE 1/2 SHELL  
LEMON & MIGNONETTE 

  
MUSSELS  

SAFFRON MUSTARD BROTH, CHORIZO, & GRILLED CROUTONS 
  

CLAMS  
THYME, LEMON, & BUTTER 

  
"ROLL MOPS"  

PICKLED WHITE ANCHOVIES, LEMON, & OLIVADE 
  

SALT COD FRITTERS  
HONEY CHIPOTLE DIPPING SAUCE 

   
  

SALAD BAR  
  

HEARTS OF ROMAINE SALAD  
CREAMY CAESAR DRESSING, CROUTONS, & LAMB CHOPPER 

  
MARKET SALAD  

ARUGULA, SHAVED REGGIANO, CROUTONS, & LEMON VINAIGRETTE 
  

ADD A LITTLE SOMETHING ELSE TO YOUR SALAD?  



GRILLED FLANK STEAK  
GRILLED AHI  

GRILLED SALMON 
GRILLED WILD ROCKFISH 

SMOKED AHI 
  
  
  

WICKED 'WICHES  
  

'WICHCRAFT  
GRILLED HAM & AGED GRUYERE, FRIED DIPPY EGGS, & SAUCE MORNAY 

  
THE "NOT REALLY A" CHEESE STEAK  

CARAMELIZED SHALLOTS, SMOKED BACON, & MANCHEGO 
  

THE SOLSTICE BURGER  
SMOKED BACON CHUTNEY, MANCHEGO, & HORSEY SAUCE 

  
SPICY WOOD OVEN PORK BBQ  

OPEN FACE ON GRILLED BREAD WITH CREAMY SLAW 
  

ISLAND STYLE HOT DOG  
ALL THE FIXIN'S YOU CAN IMAGINE 

  
GRILLED AHI TUNA  

ARUGULA, FENNEL, & RED ONION JAM ON A GRILLED RUSTIC ROLL 
  

OYSTER PO' BOY & CHIPS  
CRISPY CHINCOTEAGUE OYSTERS, HAND CUT FRIES, SLAW, & SOMETHIN' TO READ 

  
GRILLED SALMON  

ROASTED GRAPE TOMATO COMPOTE, ONION JAM, & SPICY REMOULADE ON A ROLL 
WITH HAND CUT FRIES 

  
  
  

OCEAN & FARM  
  

SEARED DAYBOAT SCALLOPS  
WILD MUSHROOM RISOTTO 

  
FIRE ROASTED AHI TUNA  

ROASTED CAULIFLOWER, LEMON OIL, & CRUSHED RED PEPPER 
  

GRILLED SALMON  
WARM GREEN BEAN, BACON, & FENNEL SALAD 

  
SHRIMP 'N' GRITS  

CHORIZO & VERMONT CHEDDAR 
 


