
VILLAGE SQUARE RESTAURANT

APPETIZERS

Chesapeake Crab Bisque – 5/9

Blue crab & Sweet corn timbale & Old Bay oyster

crackers

Fried Green Tomatoes – 14

Farmer Mikes famous green Beefsteak tomatoes,

MD blue crab and Eastern shore sweet corn salad

w/ Old Bay remoulade

Moroccan Falafel – 11

Oven roasted falafel w/ a tomato and bell pepper

Taktouka &  tahini drizzle

OBX Yellowfin Tuna Poke – 16

Mango, avocado, cucumber, scallions & black

sesame W/ sushi grade line caught OBX yellowfin

tuna in a Shoyu dressing w/ wonton crisps

General Tso's NC Shrimp – 15

Scallions & toasted sesame

½ Dozen Chincoteague Oysters onu

the Half Shell *
Raw 14,  Rockefeller 16 or  Motoyaki 16

Beefsteak Tomato Salad – 13

Farmer Mikes Famous Beefsteak tomatoes,

Kunzler bacon, grilled red onions, cornbread

croutons, butter lettuce & Smoked Bleu cheese

dressing

Prosciutto & Melon Caprese – 14

Creamy Stracciatella Mozzarella, local

watermelon & cantaloupe w/ thin shave

Prosciutto di Parma, Balsamic reduction & Extra

Virgin olive oil toasted ciabatta

Fox Urban Farms Market Salad – 13u

Grown right here in the City of Winchester;

Harvested By Farmer Fox & delivered to us to

ensure the freshest lettuces & greens available,

paired with our chefs daily salad creation

Add Grilled Chicken or Grilled
Salmon to a Salad – 12

SANDWICHES
Black Angus Burger * – 18u

House Ground 12 oz. Black Angus Filet Tip Burger

topped w/ BBQ braised onion jam & Aged

Cheddar cheese  on a Knead Bread Brioche bun

w/ fries

Lobster Roll – 23

Maine lobster salad, toasted bun & french fries

Quiche du Jour – 16

Mixed baby lettuces & tomato concasse

Gluten free or can be made gluten freeu

ENTRÉES

FILET MIGNON BOURGUIGNON *u

Grilled Choice Black Angus 30 day aged

Tenderloins w/ garlic mashed potatoes, sautéed

French green beans & local oyster mushrooms

with a Périgord truffle demi glace

~ 6 oz. 36 9 oz. 44 ~

Butter Broiled MD Crabcakes – 36

2-4 oz Blue crab Crabcakes w/ shoestring fries, red

cabbage cole slaw & Remoulade sauce

Grilled Chicken Paillard – 23

Butterflied Cage free chicken breast w/ a ragout of

summer squashes, rice pilaf & a Lemon herb

Beurre blanc

Blackened NC Shrimp and Grits –u

23

Pan Roasted Wanchese NC shrimp w/ Aged

Cheddar Byrd Mill stone ground grits, braised

collard greens & a roasted tomato creole sauce.

Pan Roasted Diver Scallops  – 29u

Eastern shore sweet corn risotto, sautéed

asparagus & a roasted tomato butter

Tortilla Crusted Salmon – 25

Black Bean Charros, Spanish rice, avocado aioli &

a chipotle beurre blanc

Argentinian Steak Churrasco* –u

27

Marinated & Grilled 10 oz Black Angus Flank

Steak w/ roasted baby potatoes, purple cabbage &

local carrot slaw & a sweet oregano Chimichurri

sauce

Local Eggplant Brinjal – 21

Crispy Fried eggplant, stewed tomato thokku,

hummus, cucumber & onion salad w/ toasted pita

Add to any Entrée
Pan Seared Scallops - 18

Broiled Crab Cake - 22

Grilled Shrimp - 12

First basket of bread Is
complimentary upon request. All
Additional Baskets Will Be a $2.00 

Charge for 4 pieces

$2 ON ALL MODIFICATIONS/SUBSTITUTION

* Consuming raw or uncooked food increases the

chance of food borne illness

On Parties of 6 or more we respectfully
add a 20% gratuity


