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V  Vegetable Empanadas
Chive Sour Cream
Bite Size $4 Full Size $7

\' $8 Spinach and
Artichoke Dip
Garlic Flat Bread

$9 Chicken Wings
Tossed in Choice of BBQ
(sweet or heat) or Buffalo
Sauce

$8 Bruschetta
Potato Skins
Chive Sour Cream Dip

$8 Fish Quesadilla

Cod Marinated in Sofrito
with Corn Avocado Salsa,
Pepper Jack Cheese and
Chive Sour Cream

\'% $5 Fried Pickles
Bistro Dip

V/GF

$13 Caesar Salad
Romaine Lettuce, Grilled
Chicken, Parmesan
Cheese, Sundried
Tomatoes & Baked
Parmesan Flatbread.
Tossed in Creamy Caesar
Dressing

$14 Spinach Salad
Spinach, Jicama, Carrot,
Cucumber, Red Radish,
Mandarin Oranges, Toasted
Almonds & Grilled Shrimp.
Orange Sesame Ginger
Dressing

GF  $9 Traditional Wedge
Iceberg Lettuce Wedge,
Tomato, Red Onion, Bleu

Cheese Crumbles, & _
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Deep Fried Crab Puppies
Lemon Tartar
Bite Size $6 Full Size $9

Crispy Calamari $10
Spicy Cherry Bomb Pepper
Ginger Dip

*Ahi Tuna Bites $12
Cucumber, Pickled Ginger,
Wasabi Mayo & Yum
Sauce

Pulled VA. Pork Sliders
Jicama Slaw
Bite Size $7 Full Size $10

Pulled Pork Nachos $9
Tri-Color Tortilla Chips
with our Signature Pepper
Jack Cheese Sauce, Pulled
Pork, Shredded Lettuce,
Sour Cream, Guacamole
& Pico de Gallo

Crossings Cobb $14 GF
Salad

Lettuce, Roasted Chicken,
Avocado Deviled Eggs,
Peppered Bacon,
Crumbled Goat Cheese &
Charred Scallions.
Avocado Ranch Dressing

Greek Salad $15

Lettuce, Fried Calamari,
Cucumber, Tomato,
Pepperoncini, Kalamata
Olives, Feta Cheese, Red
Onion & Artichoke. Greek
Feta Vinaigrette

There will be an automatic Gratuity of 18% added to parties of 6 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
Increase your chance of food born illness, especially if you have a medical condition.
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SLURPIN

$8 Six Onion Stew House Made $5 Vv
with Gruyere Cheese and Vegetable Soup
Crouton M,

Slow Roasted Chicken $9
Salad Croissant

$11 Lobster and Shrimp
Salad Croissant

$11 Buffalo Wrap

Choice of Fried Shrimp or
Chicken, Tossed in Buffalo
Sauce with Lettuce,
Tomato & Bleu Cheese
Dressing.

\' $9 Crossings Grilled Ciabatta Chicken $11
Cheese Sandwich

Smoked Gouda, Cheddar E Slow Roasted Chicken

Peppered Bacon BLT $9
Thick Peppered Bacon,
Lettuce, Tomato &
Roasted Apple Mayo on
Whole Grain Panini Bread.

and Swiss Cheeses Roasted Tomatoes and
Beefsteak Tomatoes served Onions, Provolone Cheese
with Fried Pickles and Garlic Herb Aioli on
$2 Add Peppered Bacon Ciabatta Roll

$12 Chef Ivan’s Burger* *Traditional Cheese $10
Angus Beef topped with

Roasted Apple Mayo,
Peppered Bacon, Cotton

Onions & Secret Sauce.

Burger

Angus Beef with choice of
Cheddar, Provolone or
Swiss Cheese

$15 The Porky Pig

Pulled VA. Pork. Thinly
Sliced Pork Roast,
Peppered Bacon, Jicama
Slaw, Pepper Jack Cheese
& Avocado. Piled High on
an Onion Roll

All Sandwiches Served with Kettle Chips
Substitute Potato Wedges for $2

There will be an automatic Gratuity of 18% added to parties of 6 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
Increase your chance of food born illness, especially if you have a medical condition.
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Available After 5:00 pm

$17 KC’s Country Fried
Chicken

Kettle Potato Chip Crusted
Chicken Breast with Pepper
Cream Gravy, Mashed
Potatoes & Succotash

$14 Meatloaf Stack
House Made Meatloaf,
Mashed Potatoes &
Peppered Bacon Onion
Gravy. Served with
Succotash.

$16 Cajun Style Seafood
Pasta

Lobster and Shrimp Tossed
in House Made Cheese
Sauce

$19 Shrimp and
Grits

Shrimp & VA Smoked
Sausage, an Old Southern
Favorite

$35 Bone in Ribeye Steak*
Served with Mashed
Potatoes & Peppered
Bacon Onion Gravy and
Steamed Vegetables

GF

*The Full “Bob” $24 GF
Nelson Salmon

Vermont Maple Roasted
Cedar Plank Salmon with
Roasted Vegetable Medley
& Rice Pilaf

NY Strip Steak $27
Served with Mashed
Potatoes & Peppered
Bacon Onion Gravy and
Steamed Vegetables

*Seared Ahi Tuna $26 GF
Rice Pilaf, Vegetable
Medley & Ginger-Cilantro
Ponzu Sauce.

Pulled VA. Pork $15

Slow Roasted Pulled PorKk,
Jicama Slaw, Potato
Wedges & Blackberry
Cornbread.

There will be an automatic Gratuity of 18% added to parties of 6 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
Increase your chance of food born illness, especially if you have a medical condition.
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$6 Chicken Tenders
Served with Chips or Fruit Cup

\% $6 Macaroni and Cheese

$6 Kids Pasta
Choice of Marinara or Buttered
Parmesan

Kids Pulled Pork Sliders $6
Served with Chips or Fruit Cup

*Kids Burger Sliders $7
Served with Chips or Fruit Cup

Kids Ice Cream $2.50 V
With Chocolate or Caramel
Syrup

SWEETS

$6 House Made Apple Cobbler
Served Warm with a Scoop of
Vanilla Ice Cream

$6 Chocolate Chip
Cookie Skillet

Baked and Served Hot with
Scoop of Vanilla Ice Cream

$6 Dark Chocolate Lava Cake
Dark Chocolate Cake with
Liquid Chocolate Center

$2.50 Sodas/Iced Tea

*free refills

Pepsi, Diet Pepsi, Sierra Mist,
Diet Sierra Mist, Ginger Ale,
Lemonade, Mountain Dew, Dr.
Pepper and Iced Tea

$3.00 Soda Shop Sodas
$1.50 refills

Traditional Flavors

Orange, Cream Soda and Root
Beer

Full Service Bar Available
Ask your Server for Details
Try One of our Specialty
Drinks

Krispy Kreme™ Glazed $7
Doughnut Banana Bread
Pudding

Salted Caramel $6
Cookie Skillet

Baked and Served Hot with
Scoop of Vanilla Ice Cream

Espre.sso
Single $3 Double $4

Cappuccino/Latte/ $4
Iced Coffee
Featuring Starbucks™ Coffee

Flavored Lemonade and $3.00
Iced Tea refills $1.50
Strawberry, Raspberry

Americano/Hot Tea $3.50
Featuring Starbucks™ Coffee
and Tazo™ Hot Tea.

There will be an automatic Gratuity of 18% added to parties of 6 or more.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
Increase your chance of food born iliness, especially if you have a medical condition.



