The Hunt Room

Southern Comfort Foods

Preludes. ..

She Crab Soup

signature...award winning soup
creamy & full of lump crab and a hint of sherry
7.95

Butternut Squash & Roasted Apple Bisque

smooth blend of butternut squash, roasted apples & spices
finished with a switl of maple creme
6.95

Knife & Fork Caesar

crisp romaine hearts, baked croutons & shaved parmesan...
with our anchovy caesar dressing
8.95

Heirloom Caprese

organic heitloom tomatoes, mozzarella, fresh basil, cracked pepper, balsamic & evoo
8.95

Bleu Pear Salad

poached pear, bleu cheese, crisp romaine & dried cherries
dressed in our sweet walnut & vidalia vinaigrette and drizzled with a balsamic syrup
8.95

Peanut Butter Tuna

seared ahi tuna with a warm sauté of local peanuts, virginia ham, scallions,
tomato & softened butter with a splash of fresh lemon
9.95

Mini Steak Oscar

petit filet of beef, grilled and presented atop butter poached asparagus then finished with local

jumbo lump crab meat & grain mustard hollandaise
12.95

Shrimp & Grits

Virginia ham, local shrimp, cotn & scallions. ..sautéed all together with a lil’ spice & butter then

serve atop a warm pillow of smoked cheddar grits
9.95

Peppered Bacon Scallops

duo of fresh scallops wrapped in peppered bacon. ..served atop maple horseradish creme
9.95




Main Coutses. ..

Baked Crabcake

local jumbo lump crabmeat makes up this delicious cake bathed in our mustard hollandaise
accompanied with whipped red bliss potatoes & peppered bacon collard greens
24.95

Duck Jubilee

duck confit smothered in our cherry walnut brandied jubilee sauce...
accompanied by whipped red bliss potatoes & caramelized baby brussels sprouts
24.95

Filet of Beef

grilled beef tendetloin with a glazing of brandy balsamic reduction...roasted cipollini onion. ..
accompanied by whipped red bliss potatoes and french beans
29.95

Pistachio Rockfish

fresh local rockfish seared and finished with a pistachio beurre blanc & crispy leeks
accompanied with whipped red bliss potatoes & french beans
26.95

Maple Butter Salmon

served with peppeted bacon collard greens & whipped red bliss potatoes
24.95

Cinnamon Spiced Scallops
Virginia ham & butternut squash pearl risotto with brown sugar butter and finished with crispy leeks
& honey dust...drizzled with chive oil
24.95

Black & Bleu Ribeye

peppet spiced rubbed, hand cut ribeye...presented with our bleu cheese & cherty bacon butter
sauce...accompanied by whipped red bliss potatoes and french beans
26.95

Lamb Loin Chops
duo of grilled lamb loin #-bone chops. ..
accompanied by whipped ted bliss potatoes & french beans with cipollini onions
finished with a red wine & rosemary reduction
28.95

please have your server pair a bottle of our award winning wines with your meal. ..
Executive Chef Eddie Lee Bryant Mzr. Chtis Bledsoe, Manager




