
VILLAGE SQUARE RESTAURANT

APPETIZERS

Butternut Squash & Local Appleu

Bisque – $6/9

White Hall Mushroom Farms
Risotto – 14

Piedmontese arborio rice w/ roasted mushroom

puree topped w/ warm ricotta salata, oyster

mushrooms & micro basil

Apricot, Brie & Caramelized
Onion Tart – 13

Fox Urban Farms arugula & candied Walnuts w/

Balsamic drizzle

General Tso's NC Shrimp – 15u

Scallions & toasted sesame

½ Dozen Chincoteague Oysters onu

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

Pesto Crusted Calamari – 13u

Flash fried Buttermilk brined calamari W/ San

Marzano tomato fondue & a Lemon aioli

Charcuterie Plate – 17

House made Pâté de Campagne, Olli Salumeria

salami & international cheeses w/ apricot

preserves, whole grain mustard & toasted baguette

Caesar Salad – 11

Baby Romaine lettuce, shaved Parmesan cheese,

Brioche croutons, white anchovies and Caesar

Dressing

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

SANDWICHES

Lobster Roll – 25

Maine lobster salad, toasted bun & french fries

The Big Mick – 20

12 oz. house ground Black Angus filet tip burger,

special sauce, lettuce, cheese, pickles & onions on

a toasted bun w/ French fries "my bun's have no

seeds"

Quiche du Jour – 16

Mixed baby lettuces & tomato concasse

Gluten free or can be made gluten freeu

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

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. 48 ~

Black Angus Cottage Pie – 22u

House ground filet tips, White Hall oyster

mushrooms, Butternut squash & Vidalia onion

stewed in a rich beef reduction topped w/ aged

cheddar whipped potatoes & grilled rustic bread

Pan Roasted Chicken – 25u

Cage free Local Airline Chicken breast, red

skinned potato & roasted garlic puree, asparagus

and White Hall oyster mushroom chicken jus

Louisiana Seafood Gumbo – 26u

Shrimp, lump crab, crawfish and oysters in a

traditional Creole stew over sassafras rice, topped

w/ buttermilk fried lake Pontchartrain frog legs

Butter Broiled MD Crabcakes – 38

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

cabbage cole slaw & Remoulade sauce

Pan Seared Day Boat Scallop – 29u

Butternut squash & brown butter risotto, sautéed

broccolini, candied pumpkin seeds & a Fox Urban

Farms  sage pesto

Grilled Cervena Venison Loin * –
28

Glaize apple & walnut stuffing, sautéed broccolini

& a rosemary/port wine reduction

14oz Black Angus Ribeye – 38u

Seasoned & Seared ribeye w/ a loaded Twice baked

russet potato , asparagus & V2 single barrel

Buffalo Trace bourbon steak sauce

Add to any Entrée or Salad
Pan Seared Scallops - 18

Broiled Crab Cake - 22

Grilled Shrimp - 12

$2 ON ALL MODIFICATIONS/SUBSTITUTION

* Consuming raw or uncooked food increases the

chance of food borne illness

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

Charge for 4 pieces


