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VIRGINA BEACH RESTAURANT WEEK 

$15 Lunch Combo 

 
Choose a half sandwich, two sides, and a dessert.  

 

½ SANDWICH 

 

ROAST BEEF DEBRIS PO’BOY 

A tender roast beef classic from new orleans, braised for 
hours in its own juices to create a rich flavorful gravy. 
Topped with shredded lettuce, tomatoes, and house-made 
pickles, on a griddled hoagie bun  

FRIED SHRIMP PO’BOY 

sustainable & wild-caught fried shrimp, shredded lettuce, 
tomato & tangy remoulade sauce, on a griddled hoagie 
bun 

BACON & AVOCADO MELT 

apple cider bacon, sliced avocado, melted havarti cheese, 
green tomato aioli, on multi-grain bread 

PIMENTO GRILLED CHEESE 

melted house-made pimento cheese and fried green 
tomatoes served on griddled farmhouse white bread 

ASHEVILLE HOT CHICKEN & RANCH 
MELT 

asheville hot fried chicken*, melty white cheddar cheese, 
and house-made pickles with our garlic buttermilk ranch 
served between two slices of griddled texas toast 

 

SIDES 

 

MIXED GREENS SALAD (GF) 

FRENCH FRIES 

COLLARDS WITH BACON (GF)  

CUP OF CHICKEN TORTILLA SOUP 

 

DESSERT 

HEAVENLY BANANA PUDDING  

Our famous 20-year-old recipe of the creamiest banana 
pudding you have ever had! 

 
BROWN BUTTER PECAN PIE 

with dark chocolate sauce drizzle 
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VIRGINIA BEACH RESTAURANT WEEK DINNER 

Choose one option from each category for $25 

 

 

APPETIZER 

SPICY CAULIFLOWER BITES 

 beer-battered and lightly fried cauliflower 
florets & sliced jalapeños, green onions, with 
sriracha honey drizzle and green tomato aioli 

dipping sauce 

FRIED GREEN TOMATOES 

panko-crusted fried green tomatoes, basil, 
roasted red pepper sauce, over heirloom grits 

with goat cheese 

CRISPY BRUSSELS 

with garlic buttermilk ranch dipping sauce 

 

ENTREE 

BUTTERMILK FRIED CHICKEN 

with creamy milk gravy, baked mac-n-cheese, 
and collards with bacon 

BOURBON PEPPERCORN GLAZED 
MEATLOAF 

pasture-raised beef & chorizo, slow-roasted in a 
large muffin tin with mac-n-cheese and collards 

with bacon 

CLASSIC CHICKEN & WAFFLES 

 honey dusted fried chicken served over 
buttermilk waffles, powdered sugar, and 

whipped butter 

COUNTRY STYLE FRIED CHICKEN & 
WAFFLES 

honey dusted fried chicken over buttermilk 
waffles, topped with milk gravy & basil, with two 

sunny-side up eggs on the side 

 

 

 

 

 

 

 

 

WE PROUDLY SERVE 

FRESH, MADE-FROM-SCRATCH 

& 

THOUGHTFULLY SOURCED FOOD 

To us, responsibly sourced is about 
knowing the origins of our food.  It is about 
selecting ingredients that are as delicious, 
nourishing, and authentic as the southern 
culture from which we come.  At Tupelo 

Honey we take the time and extra care to 
foster unique and authentic relationships 

with purveyors we trust, to bring you 
products we can stand behind. 

 

 

DESSERT 

HEAVENLY BANANA PUDDING 

topped with whipped cream and vanilla wafer 
crumbles 

BROWN BUTTER PECAN PIE 

 with dark chocolate sauce drizzle 

 

 

 

 

 

 

 

 

 

 

 


