
$15 Two-Course Lunch Menu$15 Two-Course Lunch Menu
Thank you for visiting us during Restaurant Week!

Please choose one starter or dessert and one main.

Thank you for visiting Chix on the Beach!Thank you for visiting Chix on the Beach!
We hope you enjoy your meal and would love to see you 

share photos of your experience on social media!
@chixvb  #VBRestaurantWeek

Consuming raw and/or undercooked meats, seafood and eggs may 
increase your risk of foodborne illness. For your convenience, 20%

gratuity will be added to your bill for parties of 6 or more.

SHE CRAB SOUP
sprinkled with Old Bay

HOMEMADE MOZZARELLA STICKS
served with marinara sauce

STARTERS

KEY LIME PIE
made in house with a graham cracker crust

Desserts

SHRIMP ARUGULA SALAD
fresh arugula & mixed greens tossed with 
carrots, apples, almonds, cucumbers, & 
dates in a lemon balsamic vinaigrette

topped with goat cheese & grilled shrimp

CHICKEN CAPRESE SANDWICH
grilled 6 oz fresh chicken breast topped 

with basil pesto, fresh mozzarella,
tomato & drizzled with balsamic glaze
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$25 Three-Course Dinner Menu$25 Three-Course Dinner Menu
Thank you for visiting us during Restaurant Week!

Please choose one starter & one main (dessert included.)

SHE CRAB SOUP
sprinkled with Old Bay

HOMEMADE MOZZARELLA STICKS
served with marinara sauce

STARTERS

KEY LIME PIE
made in house with a graham cracker crust

Desserts

SOUTH END TUNA
local Yellowfin tuna seared with a Cajun 

crust served on a bed of arugula & charred 
corn & couscous salad topped with 

cilantro-lime sauce

SHRIMP ARUGULA SALAD
fresh arugula & mixed greens tossed with 
carrots, apples, almonds, cucumbers, & 
dates in a lemon balsamic vinaigrette

topped with goat cheese & grilled shrimp

CAJUN BEEF TENDERLOIN SKEWERS
Cajun-rubbed beef tenderloin tips served 
with a horseradish cream sauce, topped 
with crispy fried onions with gorgonzola 
mashed potatoes & sautéed vegetables
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