Virginia Beack
RESTAURANT WEEK

JANUARY 16-25, 2026

LUNCH
$20

1st course (choose one)

CATCH 31 CALAMARI
Fresh Rings and Tentacles,
Parmesan Cheese, Marinara Sauce

OR

BRUNSWICK STEW
Smoked Chicken, Corn, Onion,
Edamame, Tomato

OR

OYSTER ROCKEFELLER
James River Oysters, Creamed Spinach,
Mozzarella Cheese, Bacon

2nd course (choose one)

BLACKENED FISH TACOS
Chipotle Aioli, Broccoli Slaw, Cojita Cheese,
Pico De Gallo, Choice of Side

OR

CATCH 31 CRABCAKE SANDWICH
Jumbo Lump & Lump Crabmeat, Lettuce,

Tomato, Onion, Tarter, and Choice of Side

OR

CURRIED CHICKEN SALAD SANDWICH
Curried Chicken Salad, Country Ham, Lettuce,
Tomato, Apple Butter, Croissant, Choice of Side

> Cotheg] «

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne iliness, especially if you have certain medical conditions



Virginia Beack
RESTAURANT WEEK

JANUARY 16-25, 2026
DINNER
$45

1st course (choose one)

CATCH 31 CALAMARI

Fresh Rings and Tentacles,
Parmesan Cheese, Marinara Sauce

OR

BRUNSWICK STEW

Smoked Chicken, Corn, Onion,
Edamame, Tomato

OR

OYSTER ROCKEFELLER

James River Oysters, Creamed Spinach,
Mozzarella Cheese, Bacon

2nd course (choose one)

GRILLED ROCKFISH*

Mashed Potatoes, Grilled Broccolini,
Red Eye Gravy

OR
SOFT SHELL CRAB

Two Beer Battered Soft Shell Crabs, Creamy Polenta,
Sauteed Spinach, Cajun Cream Sauce

OR
SHENANDOAH MOUNTAIN TROUT

Mashed Potatoes, Grilled Broccolini,
Citrus Butter, Clam Strips

OR
BBQ PLATTER
House Smoked Pork Shoulder, Brisket,
Mac & Cheese, Baked Beans, Coleslaw

3rd course (choose one)

PINEAPPLE BANANA BREAD PUDDING

Caramel Sauce, Toasted Coconut,
Caramelized Banana Ice Cream

OR

TOASTED WALNUT BROWNIE

Maker’s Mark Bourbon Ice Cream, Fresh Strawberry,
Salted Caramel, Mint
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions



