
Greenspring Menu
This menu represents an array of options at our multiple restaurants.

T O  S T A R T

She Crab Soup
rich and creamy soup made with blue 
crab meat, sherry wine, and crab roe

Peanut Soup
Virginia roasted peanuts, onion, celery,
and apple

Burrata
fresh creamy mozzarella, poached asparagus, 
marinated mushrooms, and croutons

Roasted Delicata Squash
arugula, lemon, sesame vinaigrette, 
granola, Parmesan

The Classic Caesar
whole leaf romaine hearts, shaved
Parmesan, rustic croutons

Shrimp and Grits
Virginia ham, brassica greens, sweet 
peppers, buttermilk broth

Fried Cornbread Panzanella
grilled vegetables, blue cheese, crispy ham, 
apple-walnut vinaigrette

S A L A D S

Grilled Filet Mignon Salad
roasted fingerling potatoes, tomatoes, 
romaine, Gorgonzola, balsamic 
vinaigrette

Citrus Salmon Salad
cabbage, mixed greens, carrots, scallions, 
mandarin oranges, soy lime vinaigrette

Salad Nicoise Cobia
marinated beans, egg, anchovies, bacon, blue 
cheese, tomatoes, herb vinaigrette

Black Pepper Caramel Chicken
chicken broth, ramen noodles, pickled 
vegetables, spinach, 6-minute egg,
toasted sesame seeds

S E A

Pan Seared Trout
with wilted spinach and roasted fennel

Cornmeal Softshell Crab
with roasted corn couscous risotto, 
smothered green beans

Fettucine a La Frutti Di Mare
shrimp, scallops, mussels, clams, and calamari 
tossed in a roasted garlic tomato sauce

Baked Rappahannock 
Oysters Chesapeake
crab meat, bacon, chives, seasoned
bread crumbs

Citrus Atlantic Salmon
ponzu glaze, Hawaiian bamboo rice,
and sesame bok choy

L A N D

Smoked Rabbit Brunswick Stew
served with corn bread 

Confit Chicken Leg Quarter
roasted potatoes, grilled zucchini



Greenspring Menu

L A N D  ( C O N T I N U E D )

Rigatoni Carbonara
smoked pancetta, crema di burrata, 
pecorino romano 

Grilled Pit Ham Steak
cherry chutney, parmesan barley, pan fried 
cabbage, ham hock and crispy leeks

Our Famous Smoked Beef Brisket
asian Napa apple slaw, spoonbread

Angus Filet Mignon
cardoons gratin, broccolini, 
bordelaise agrodolce

V E G E T A R I A N

Forest Mushroom Risotto 

Japanese Eggplant
garden ratatouille and tzatziki sauce

Vegetarian Italian Sausage
with sautéed peppers and onions

D E S S E R T S

Peanut Butter Pie
graham cracker crust, creamy peanut 
butter, chocolate ganache

Apple Blossom
baked Virginia apples wrapped in pastry
dough, buttery caramel

NSA Cherry Cobbler

O N  T H E  S I D E  
 
Cardoons Au Gratin

Parmesan Barley

Grits & Pecorino Cheese

Roasted Fingerling Potatoes

Smothered Green Beans

Spoonbread

Pan Fried Cabbage With 
Ham Hock

Charred Tricolor Baby
Carrots With Watercress

This is just a sampling of a menu that our restaurants will offer. 14
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