Supper with the Babcock House
Starters
Shrimp Cocktail

10

six jumbo gulf shrimp with spicy cocktail sauce

Fried Cauliflower

7.5

Southern Cheese Board

13

sweet 'n' sassy garlic chili sauce

pimento, buttermilk bleu & sharp cheddar cheeses, house-cured ham, apple butter, dijon
mustard, tomato jam, house pickle, assorted fruit, candied pecans, french bread

Duck Fritters

8.5

fried duck leg confit, cherry beet gastrique

Icebox Eggs

8

horseradish deviled eggs, hot-smoked salmon spread, sweet pickled onions,
toast points

Soups
Winter's Blend

cup – 3
bowl – 5
puree of butternut squash, sweet & russet potatoes, spiced cream

Cream of Crab
cup – 4
bowl – 6
lump crabmeat, creamed crab broth, sherry

Salads
Babcock House Salad

6.5

add chicken
3.0
house-pickled beets & egg, tomato, cucumber, onions on a bed of mixed greens with
grilled french bread

Bleu Ridge

10

grilled chicken, bleu cheese, apples, dried cranberries, candied pecans, honey dijon
vinaigrette on a bed of mixed greens with grilled french bread

Lite Fare
SERVED WITH HAND-CUT FRIES

“House” Burger*

10

smoked gouda, fried onions, lettuce, tomato, chipotle mayo, brioche

Build a Burger* or
Chicken Sandwich
(Fried, Grilled or “BBQ'd”)

8

lettuce, tomato, mayo, broiche
additional toppings
$1/ea
house-cured bacon or ham ($2), sweet onion marmalade, braised vidalia onion, fried
onion rings, slow-roasted tomato jam, green tomato relish, smoked gouda, white
cheddar, swiss, american, provolone, pimento cheese, cream cheese

winner winner

15

cornmeal fried catfish, slaw, cajun remoulade

Mushroom & Swiss “Burger”

9.5

house-made vegetarian patty, melted swiss cheese, sweet onion marmalade, house bbq
sauce, lettuce, tomato, brioche

Mains

all entrees come with biscuits, honey butter and salad. Soup may be substituted for $1

Bacon Cheddar Chicken

pairs well with Rosemont Pinot Grigio

17

grilled with BH bacon, white cheddar, sweet onion marmalade, bourbon mustard glaze,
Byrd Mill stone-ground grits, braised greens

Chef's Cut of Beef*

MP

Ask your server for details!

Herb-Roasted Pork

16

pairs well with Lagaria Pinot Grigio

slow-roasted pork belly, rosemary mustard home fries, braised red cabbage, apple
butter

Autumn Duck Breast

19

pairs well with Lazy Days Cabernet Sauvignon

pan-roasted with whipped sweet potatoes, sauteed brussels sprouts, rosemary port
wine demi glace

Meatloaf
pairs well with Hunting Creek Indulgence

16

bacon-wrapped house-ground beef & pork, tomato glaze, mashed potatoes, braised
greens, fried onions, pan gravy

Blackened Catfish Ponchartrain 20
pairs well with Lapis Luna Chardonnay

shrimp, lump crab, & mushroom sauce, jasmine rice

Seared Crispy-skin Salmon

18

pairs well with Elk Island Blushing

whipped sweet potatoes, sauteed kale & bacon, bourbon mustard glaze

Esau's Bane

14

pairs well with Prince Michel Viogner

curried cauliflower, red lentil stew, jasmine rice, pickled red onion and grilled lemon

Desserts
made in house on the whim of the chef!

Cappuccino Mousse

5.5

toasted pistachios, whipped cream

Apple Crisp

6

served warm a la mode

White Chocolate Bread Pudding

6

served warm with raspberry sauce

Carrot Cake

4.5

spices, walnuts, cream cheese frosting

Peanut Butter Pie

6

oreo crumble, chocolate ganache,
dry roasted Virginia Peanuts

Pecan Pie

6.5

served a la mode with salted caramel

Beverages
Iced Tea or Lemonade

2.0

bottomless cups for a warm southern day

French Press Coffee

10.0

fresh-ground coffee for two

Coffee or Hot Tea

2.75

bottomless cups for a cool southern day

Classic Bottled Sodas

2.75

diet

2.25

Juice

3.0

Milk

2.0

orange, cranberry
whole or chocolate

We apologize that we are unable to split checks for parties of more than twelve.
Parties of eight or more may have gratuity added to their bill
*consuming raw or undercooked meat, eggs, seafood, or poultry may increase the risk of foodbourne
illness

We are proud to offer a homemade menu from desserts, dressings, sauces
and sides to cured & smoked meats and home-grown produce.
We are also proud to partner with local farms.

