LOCAL PRODUCE
PROVIDED BY

GOLDEN ANGEL APIARY
DREWRY FARM
DAVE & DEE MUSHROOMS
SCOTT FARM
GRIFFIN FARM
BLANTON GARDENS
ACORN ACRES
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< SOUPS *

SWEET POTATO BISQUE $7
CHIVE CREME FRAICHE / BACON

HoT & SOUR SouprP $7
CHICKEN / CARROTS / SHIITAKE / SCALLIONS / BASIL / WONTONS

¥ APPETIZERS *

TEMPURA AVOCADO $5
CHIPOTLE AIOLI EDAMAME $4

STEAMED / FLEUR DE SEL / LEMON
CHINESE VEGETABLE SPRING ROLLS $8

PONZU / SPICY MUSTARD FRIED EASTERN SHORE OYSTERS $10
BEEF TENDERLOIN CARPACCIO* $9 OLD BAY BEURRE BLANC
TRUFFLE EGG SALAD / BABY ARUGULA /
BALSAMIC MUSTARD VINAIGRETTE BIGEYE TUNA TARTARE 2 WAYS* $12
SEARED / TARTARE WITH PINEAPPLE &
THAI BEEF CABBAGE WRAPS  $11 CUCUMBER / THAI AIOLI / THAI RICE SALAD /

VEGGIES / PEANUTS / BUILD YOUR OWN

BEEF DUMPLINGS $8 FRIED GREEN TOMATO NAPOLEON $7

VEAL REDUCTION SAUCE / SHAVED PARMESAN HouseE MADE CRAB & PIMENTO CHEESE /
CORN RELISH / LOCAL MICROGREENS
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¥ SALADS *

“TANGLED UP IN BLEU” WEDGE $8
BLEU CHEESE DRESSING / ICEBERG WEDGE / CHERRY WOOD SMOKED BACON /
RED ONION / CHERRY TOMATOES / FRIED ONIONS / POTATO STICKS / BLUE CHEESE

BABY BEET & GOAT CHEESE SALAD $10
RED & YELLOW BEETS / FIG BALSAMIC VINAIGRETTE / RED ONIONS

GRILLED SHRIMP & SOBA NOODLE SALAD $10
THAI PEANUT DRESSING / PINEAPPLE / ALMONDS / ASIAN SLAW / COCONUT / SHIITAKES

MOLTEN MOZZARELLA & VEGETABLE SALAD $8
HOUSE MADE MOZZARELLA / ZUCCHINI / BUTTER BEANS / CHERRY TOMATO / ARUGULA /
TOASTED BAGUETTE / ROASTED TOMATO VINAIGRETTE / PARMESAN

EURASIA HOUSE SALAD $6
ENGLISH CUCUMBER / RED ONION / CARROTS / TOMATO / SPROUTS

ADD TUNA $8/SHRIMP $6/CHICKEN $5/FRIED OYSTERS $5
BREAD IS SERVED UPON REQUEST ONLY
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” SIDES *

LOBSTER
“MAC & CHEESE” $10

SWEET POTATO FRIES

$5

SMOKED GOUDA
GRIT CAKE $4

COCONUT CURRIED
RisoTtT1O $7

BABY CARROTS $5
BRAISED COLLARDS $6

ROASTED FINGERLING
PoTAaTOES $5

SUBSTITUTIONS $2 (EXCLUDES
LOBSTER “MAC & CHEESE")

“ SANDWICHES “

“GREG NORMAN RANCH” CHEESEBURGER* $11
WAGYU BEEF / TEMPURA ONION RING / CHOICE OF CHEESE

MAPLE ROASTED TURKEY & BACON SANDWICH $9
TOMATO / PROVOLONE / HONEY MUSTARD AIOLI / SOURDOUGH

BUTTERMILK FRIED CHICKEN CIABATTA $9
CUCUMBERS / CHIVE BUTTERMILK DRESSING /
ROMAINE / BACON / TOMATO

GRILLED CAESARWRAP $11
CHOICE OF CHICKEN OR LAMB / SPINACH WRAP / TOMATO /
ROMAINE / TRUFFLE CAESAR DRESSING / PARMESAN

WAGYU RIBEYE SANDWICH* $13
TILLAMOOK CHEDDAR CHEESE / HERBED SHIITAKE
MUSHROOMS / ROASTED SHALLOT & GARLIC SPREAD /
SAUTEED JALAPENOS & ONIONS

EGGPLANT PARMESAN SANDWICH $8
ROSEMARY & THYME FOCACCIA / MOZZARELLA /
SWEET TOMATO JAM / BASIL
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¥ ENTREES"

MisoO GLAZED PAN ROASTED CHICKEN $18
ORGANIC AIRLINE CHICKEN BREAST / BABY CARROTS / MASHERS / SOY CARAMEL

GRILLED BEEF TENDERLOIN®* $28

ROASTED FINGERLING POTATOES / GREEN BEAN & COUNTRY HAM SAUTE /

BROILED HOUSE MADE PIMENTO CHEESE

PAN SEARED VEAL SCALOPPINI* $23

MASCARPONE POLENTA CAKE / SHITAKE MUSHROOMS / MELTED LEEKS / MARSALA

SAUTEED SHRIMP & SMOKED GOUDA STONE GRIT CAKE $22
SURRY COUNTY SAUSAGE / ROASTED RED PEPPERS / BASIL / OLD BAY BUTTER

PAN SEARED VA JUMBO LUMP CRAB CAKES $26
BAsIL MACADAMIA NUT PESTO / COCONUT RICE /
CHILLED ASPARAGUS & HEIRLOOM TOMATO SALAD

OFF THE HOOK “ROCKAFELLA” MARKET
DAILY CATCH / FRIED OYSTERS / CREAMED SPINACH WITH FONTINA CHEESE /
CHERRY WOOD SMOKED BACON / PARMESAN / MASHERS

PAN SEARED DIVER SCALLOPS $28

CoOCONUT CURRIED RISOTTO / SUNDRIED TOMATOES / TEMPURA AVOCADO

CRISPY WASABI TUNA* $25

PINEAPPLE WASABI / EDAMAME / SHITAKE MUSHROOMS / GARLIC CHILI GLAZE

LAVENDER PORK TENDERLOIN *  $21

JALAPENO, BACON, & CHEDDAR CORN BREAD / APPLE & FIG CHUTNEY / BRAISED COLLARDS

EURASIA CAFE TAKES GREAT PRIDE IN UTILIZING PRODUCTS FROM REGIONAL & LOCAL PURVEYORS.
*SOME ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR
EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
PARTIES OF SIX OR MORE MAY HAVE A SERVICE CHARGE OF 18% ADDED TO THEIR CHECK
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" EURASIA PROUDLY RECYCLES

'i BECOME A FAN ON FACEBOOK
@ FACEBOOK.COM/EURASIA.RVA



