
 

 
 

 

 
Fall 2011 

 
Appetizers, Salads & Entrée Selections  

 
Prawn Cocktail 

Large Sweet Prawns, Cocktail Sauce 
14 

Beef Short Rib Sliders 
Asian Slaw, Sriracha Dressing 

10 
Blue Crab Bites 

Jalapeño, Cajun Remoulade 
14 

Select Cheese and Fruit Plate 
Served with New York Style Flatbread, Water Crackers 

16 
Grilled Chicken Caesar Salad 

Chopped Romaine Leaves, Herb Croutons, Asiago Cheese, Caesar Dressing 
13 

Citrus Herb Marinated Chicken Salad 
Grilled Marinated Chicken, Radishes, Smoked Cheddar Cheese, Pecans, Bacon, Honey Mustard 

Dressing  
16 

Seared Crab Cake Sandwich  
Sweet and Sour Cucumber Slaw, Spicy Remoulade, on Split Top Roll 

16 
The Boars Head Sirloin Beef Burger 

Aged Cheddar, Apple wood Smoked Bacon, Lettuce, Tomato, Red Onion, Pickle  
13 

Turkey Club 
Roasted Turkey Breast, Black Forest Ham, Swiss Cheese,  Arugula, Dijon aioli  

12 
BBQ Chesapeake Rockfish 

Seared Rockfish Glazed with our Signature Bbq Sauce Chorizo Sweet Potato Hash Green Beans 
21 

Grilled Rib Eye 
Garlic Mashed Potatoes, Green Beans, and Onion Hay 

24 
Capellini Pasta 

Garlic, Chili, Lime, Diced Tomatoes and Fresh Cilantro 
19 

 
Consuming raw and undercooked meats, poultry, shellfish or eggs increases your risk of 

 food born illness especially if you have certain medical conditions. 
 

9% Sales & Virginia Meal Tax 
 For parties of six or more, an 18% Service Charge will be added 

Old Mill Room Luncheon 


