JANUARY 19™ THROUGH 25™

815 o~ Couwnse Lunch,

THANK YOU FOR VISITING CHIX DURING VB'S RESTAURANT WEEK!
PLEASE CHOOSE ONE APPETIZER AND ONE ENTREE OR
ONE ENTREE AND ONE DESSERT:

CUP OF CHICKEN TORTILLA SOUP

CUP OF SHE CRAB SOUP
MINI MOZZARELLA STICK WITH MARINARA SAUCE

CRAB & OYSTER DUD

Enirées
SHRIMP ARUGULA SALAD

fresh arugula & mixed greens, carrots, apples - almonds,
cucumbers, dates goat cheese, grilled shrimp skewer,
white balsamic vinaigrette

CHIX CUBAN SANDWICH
Chix take on a classic - House braised pork belly,
Doughtie’s famous pulled pork barbecue with dill pickle chips
and Swiss cheese on a toasted ciabatta bun;
served with fries and a honey dijonnaise

FRENCH ONION BURGER

60z Virginia beef burger on a toasted brioche bun
with caramelized onions, house demi, provolone and mozzarella;
served with sweet potato fries and honey dijonnaise

Dessert
A SLICE OF KEY LIME PIE

house made with whipped cream & fresh lime

BANANAMISU

tiramisu with a twist - ripe banana, cold brew coffee,
orange bitters, salty caramel Tennessee whiskey, vanilla wafers

FOR YOUR CONVENIENCE, A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.

CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
IFYOU HAVE A FOOD AND/OR NUT ALLERGY PLEASE ALERT YOUR SERVER IMMEDIATELY.

LIl

ON THE BEACH




JANUARY 19™ THROUGH 25™

535 Jhnee-Cowne Dinner

THANK YOU FOR VISITING CHIX DURING VB'S RESTAURANT WEEK!
PLEASE CHOOSE ONE APPETIZER, ONE ENTREE AND ONE DESSERT:

CUP OF CHICKEN TORTILLA SOUP

CUP OF SHE CRAB SOUP
MINI MOZZARELLA STICK WITH MARINARA SAUCE

CRAB & OYSTER DUO

Enirées
CRAB SPAGHETTI

lump crab meat, lemon preserve, cream, toasted bread crumbs,
braised pork belly, sweet drop peppers

KOREAN BBQ SHORT RIB

thin-cut and grilled short ribs with our house teriyaki marinade
(made with the perfect combination of fruit juices, garlic and ginger)
over basmati rice with sautéed vegetable medley

BAKED SEA SCALLOPS

broiled sea scallops baked in a garlic butter sauce, topped with
Parmesan, paprika and breadcrumbs; served with grilled bread
rounds, Yukon gold mashed potatoes and sautéed vegetables

Dessert
A SLICE OF KEY LIME PIE

house made with whipped cream & fresh lime

BANANAMISU

tiramisu with a twist - ripe banana, cold brew coffee,
orange bitters, salty caramel Tennessee whiskey, vanilla wafers

FOR YOUR CONVENIENCE, A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.

CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
IF YOU HAVE A FOOD AND/OR NUT ALLERGY PLEASE ALERT YOUR SERVER IMMEDIATELY.
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ON THE BEACH



