
 
Wines are available from PJ Baggan for a $10 service fee. 

 

 

SOUPSOUPSOUPSOUP    
    

Hot & Sour Soup ... Five    
Carrot ...  tofu ... shiitake ... chicken ... scallions ... cilantro 

    

White Sweet Potato Bisque  ... Eight 
Herbed puffs ... cinnamon apple butter 

    

    
APPETIZERSAPPETIZERSAPPETIZERSAPPETIZERS    

    

Edamame ... Four 
Steamed ... fleur de sel ... lemon 

    

Beef Tenderloin Carpaccio*... Ten 
Truffled egg salad ... baby arugula ... balsamic mustard vinaigrette  
 

Steamed Prince Edward Island Mussels ... Nine 
Rogue bleu cheese cream ... carmelized onions ... grilled bread 

 

Crispy Buttermilk Fried Calamari ... Eleven 
Korean chile cream ...wakame salad... toasted sesame powder 

 

Chinese Vegetable Spring Rolls ... Eight 
Ponzu~ spicy mustard   

 

Fried Eastern Shore Oysters... Eight 
Old bay beurre blanc 

 

Smoked Shrimp White Margherita Pizza ... Ten 
Mornay ... basil ... heirloom tomato ... white cheddar ... bacon 

 

Hawaiian Tuna Poke ... Twelve 
Fresh raw  bigeye tuna ...red dragon sauce  
grilled pineapple ... crispy rice noodles 

                                                             

 
SALADSSALADSSALADSSALADS    

 

The Wedge ... Eight 
Smokey bleu cheese dressin’ ... crisp iceberg ... bibb leaf ... deviled egg  

tomato ... applewood bacon ... crispy shallots 
 

“Down on the Farm” Salad ... ten 
Mixed baby greens ... grilled endive ... cornbread croutons 

honey roasted radishes ... crumbled goat cheese ... house lardons  
apple molasses vinaigrette  

   

The Swanky Caesar  ... Eight    
Crisp romaine leaves ... truffled sourdough ... melted gruyere 
worcestershire reduction ... roasted garlic caesar dressing 

 

“North of the Border” Taco Salad ... Twelve 
Smoked and grilled Brandt flank steak ... local arugula 

roasted corn aioli ... black beans ... tomatoes ... pineapple chimichurri 
house-made tortilla shell 

 

Eurasia House Salad ... Five 
Mixed baby greens ... english cucumber ... red onion ... carrots  

tomato ... sprouts 
 
 

Add tuna $8/tenderloin $8/shrimp $7/chicken $5/fried oysters $ 
 
 

 
 



 
SANDWICHESSANDWICHESSANDWICHESSANDWICHES    

    

Waldorf Chicken Salad Wrap ... Nine 
Mixed spring greens ... candied walnuts ... creamy lemon dressing   

Granny Smith & Gala apples ... red grapes 
 

Bigeye BBQ Tuna Melt ... eleven  
Applewoood smoked bacon ... cheddar ... crispy onions 

grilled challah bun  
 

The Southern Gentleman ... Eleven 
Sweet tea braised BRANDT short rib ... seared sourdough 
big hoss BBQ sauce ... white cheddar ... crispy onions 

 

 “The Real Deal”… Brandt Beef Cheeseburger*  ...  Eleven 
House ground half pounder ... crispy onions ... choice of cheese 

 

Buttermilk Fried Chicken Ciabatta ... Ten 
Cucumbers ... bacon ... tomato ... red onion ... basil-buttermilk dressin’ 

 

 
ENTREESENTREESENTREESENTREES 

 

Sesame Seared Tuna Loin* ... Twenty-Five 
honey miso glaze ... pommes parisienne ... green bean vinaigrette 

tempura haricot verts  
  

Rosemary Salted Pork Chop... Twenty-four 
rosemary salt ... chive buttermilk cornbread  
bacon braised collards ... cherry/anise demi 

 

BBQ Smoked Salmon ... Twenty-Three 
House BBQ rub ... grilled heirloom squash   

maple mushroom reduction ... mashed potatoes 
 

Szechuan Grilled Chicken ... Nineteen 
Pineapple & ginger sauce ... free-range chicken thighs ... candle corn 

broccolini ... rice noodles 
 

Grilled Deep Pacific Swordfish ...  Twenty-Six 
Prosecco ginger marinade ... cilantro coconut rice 

tempura fried broccolini... blackberry glaze 
 

“Papa’s Got A Brand New Bag...Pot Pie” ... Twenty 
Braised BRANDT shortribs... local root veggies ... herbed puff pastry 

fresh greens 
 

Grilled All-Natural Beef Tenderloin ...  Twenty-Eight 
Red wine – thyme reduction ... Surry sausage succotash  

white cheddar & bacon risotto ... fried onion 
 

Brandt Ribeye “Cowgirl Steak” ... Thirty 
Petite french seared ...  wellington demi  

mashed potatoes ... broccolini ... crispy herbed puff pastry 
 

Grilled Local Vegetable Lasagna (Gluten-Free) ... Nineteen 
House made pasta ... grilled eggplant, squash, onions & red peppers 
baby spinach ... sonoma county goat cheese ... basil ... baby arugula salad 

 

Off the Hook “Rockafella” ... Twenty-Eight 
Daily catch ... fried oysters ... creamed spinach with fontina cheese 

smokehouse bacon ... stravecchio ... mashers 
 

Sautéed Shrimp & Smoked Gouda Stone Grit Cake ... Twenty-Three 
Surry County sausage ... roasted red peppers 

basil ... old bay butter 
 

    
SIDESSIDESSIDESSIDES    

Buttered Broccolini $5/ Surry Sausage Succotash $5 
 Smoked Gouda Grit Cake $4/ Sautéed Spinach $8 

Deviled eggs $5/ Truffle Mac ‘n Cheese $7 
SUBSTITUSUBSTITUSUBSTITUSUBSTITUTIONS $2TIONS $2TIONS $2TIONS $2    

    Follow ‘EurasiaVB’ on Facebook and Twitter to find special deals!  

 


