Entrees
Salmon* - 28

Salmon with a lemon garlic butter sauce served with mashed potatoes and vegetable of the day.

Pan Fried Chicken Breast - 28
Truffle Brie cream sauce mashed potatoes and vegetable of the day.

French Chicken Marsala - 26

Chicken breast coated in flour, covered with sautéed onions and mushrooms, and served with your
choice of mashed potatoes or pasta noodles.

Chicken Alfredo - 26

Homemade white cream sauce topped with Parmesan and basil served with a baguette.

Steak Au Poivre - 30

12 oz New York Strip topped with red wine demi-glace served with mashed potatoes
and vegetable of the day.

Crab Cake - One 21, Two 30
Topped with Togarashi sauce served with mashed potatoes and vegetable of the day.

Mussels - 18

Served with garlic, white wine, butter, and toasted French baguette
(All you can eat on Wednesdays - 20)

Sides

Desserts

Pomme Frites - 6
Half a baguette - 5
Mashed potatoes - 5
Vegetable of the day - 5
Side Caesar salad - 5
Side salad - 5

Carrot Cake - 10
Chocolate Fudge Cheesecake - 12
Lemon Berry Cake - 13

Brunch
Eggs Benedict* - 12

Edwards country ham, toasted English muffin, poaches eggs, and house made Hollandaise
served with home fries.

Benedict Florentine* - 11

Garlic spinach atop an English muffin with poached eggs and homemade Hollandaise
served with home fries.

Eggs Neptune* - 21

Seared crab cake atop an English muffin with poached eggs and homemade Hollandaise.

French Toast - 12

Made with French bread and topped with Maple syrup and raspberry sauce
served with your choice of breakfast sausage or bacon.

Steak and Eggs* - 25

12oz New York Strip cooked to order under Sunny Side Up eggs with home fries.

The Classic Breakfast* - 14

1wo fried eggs with French toast and home fries with your choice of bacon or sausage.

It’s a Bowl* - 13

Scrambled eggs with peppers, onions, tomatoes, spinach, and home fries in a bowl.

The Classics

Bloody Mary - 6
Norfolk Mimosa (Peach or Pomegranate) - 8
Sangria (Peach or Pomegranate) - 8
88oz Mimosa - 55

Beverages

Fountain sodas or fresh brewed iced tea - 3
Juice - 5
French Press coffee - 6

RESERVATIONS FOR PARTIES OF 4 OR MORE AND PRIVATE PARTIES CALL 757.963.1200 • WWW.GREENONIONGHENT.COM

*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Soups

Tomato and Bisque Cup - 6
A rustic bisque

Lobster and Crab Cake Cup - 8
Prepared with a kiss of sherry.

Classic French Onion Soup Cup - 7

Homemade Crouton and Swiss in a rosemary demi-glace and caramelized onions.

Appetizers

Spinach and Artichoke Dip - 13
Bruschetta - 11
Truffle Fries - 12
Stuffed Mushrooms - 11
Crab Balls - 15

Salads

Classic Caesar - 12

Romaine lettuce, house made dressing, shaved Parmesan served with a baguette.

House Salad - 12

Mixed field greens, red onion, carrots, and grape tomatoes.

Riesling Poached Pear Salad - 15

Mixed greens with a lemon balsamic dressing, goat cheese, and candied walnuts.

Apple and Bacon Spinach Salad - 15

Mixed greens with a lemon balsamic dressing, goat cheese, and candied walnuts.

Chicken Waldorf Salad - 15

Mixed greens, walnuts, carrots, tomato jam, black garlic aioli served with a baguette.

Top any salad with: Grilled chicken - 6 • Steak - 9 • Salmon - 10

Sandwiches

Served with Pomme Frites

Cheddar, Apple, Bacon - 12

Crisp Applewood smoked bacon, shard cheddar,
and green apples on a French baguette
(no bacon - 10).

New England Lobster Rolls
One 18 • Two 30

Fresh lobster salad in an authentic New England
style bun served with drawn butter.

Veggie Lettuce Wraps - 14

Grilled onions, sautéed bell peppers, plant-based
oats, and shredded carrots topped with rice
noodles, candied walnuts, & green onion garnish.

Crab Cake Sandwich - 18

Crab cake, lettuce, tomato, Togarashi aioli
on a Kaiser roll.

The Hot Cuban - 14

Hot ham and Swiss with grilled onions and pickles
on a fresh baguette (add bacon - 3).

Grilled Cheese Baguette - 13

Swiss, blue cheese, and white cheddar on a
French baguette and a cup of tomato bisque.

Steak Dip - 16

Steak with white cheddar and Swiss on a French
baguette.

The Club - 15

Ham, turkey Swiss, bacon, LTO on a toasted
Brioche bun (no fries).

Burgers

Cooked to order. Served with Pommes Frites and
lettuce, tomato, onion, and pickles.

The Classic - 15
Add bacon - 3

The 1603 - 17

Brie, tomato jam, and black garlic aioli.

The Black-n-Bleu Burger - 16

Blackened with blue cheese, bacon , and
Togarashi aioli.

Vegan Beyond Burger - 16

Served with a Balsamic reduction.

Good Morning Burger - 17

Bacon cheeseburger with fried egg on top.
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*Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

