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Welcome to Green Pig Bistro — relax & enjoy.  |  Scot Harlan, owner & pastry chef   |  Will SUllivan, chef

Menu items will depend greatly on seasonal availability and equipment choices.  All of our ingredients  
are sustainably produced, and when possible, sourced locally. 

B R U N C H
 --- Dinner ---

Wednesday – Saturday 
5:30 pm – 10:00 pm

Sunday & Monday 
5:30 pm – 9:30 pm

Saturday & Sunday 
10:30am – 2:30pm

s i d e s
sausage  	 4.

bacon  	 4.

eggs (2)*	  4.

salad  	 4.

fries 	 5.

duck fries 	 9.

banana bread  	 5.

cinnamon rolls  	 5.

fruit danish  	 5.

sour cream doughnut  	 4.   

b r e a k f a s t 
traditional american breakfast*	 12.

shrimp & grits	 13.

steak, eggs, salad*	 16.

everything biscuit egg sandwich, bacon or sausage*	 11.

eggs benedict*	 12.

salt cod, egg, onion*	 10.

blueberry french toast, maple ice cream	 10.

l u n c h 
angry bird  	 14.

belly, lettuce, fried green tomato  	  12.

cheese burger, salad / fries	  12. / 14.

bacon cheese burger salad / fries  	 14. / 16.

aunt florence’s egg pie	 11.

mr. / mrs. grilled ham & cheese*	 11. / 12.

crispy pig tacos	 12.

Juice | fresh orange, fresh grapefruit,	 3. 
cranberry, apple

house soda | local strawberry, ginger beer,	 4.
hibiscus-lemon, orange-vanilla-cream	

Coke, Diet Coke, Lost Rhino Root Beer	 3.

Coffee	 3.

Iced Tea	 3.

hot tea  |  earl gray, jasmine, chamomile lemon	 3.

 
Consuming raw or undercooked 
meats, poultry, seafood,  shellfish 
or eggs may increase your risk of 
food born illness.



  
THE TROUGH
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c o c k t a i l s
limonata rosso	 6.
Red Wine, Sparkling English Lemonade	

Strawberry-Peach Bellini                                     6.
Cava, peach liqueur, strawberry syrup	

strawberry “Mimosa”	 6.

Local Strawberry inf Vodka, OJ	

Green Pig Bloody Mary	 6.

Vodka, GP Bloody Mix, Old Bay Dusted Limes

b e e r
On Tap	
DC Brau Corruption IPA	 6.
Blue Mountain Brewery Evil 8	 7. 
Lost Rhino Pacific Pilsner	 6.
Devil’s Backbone Belgian Congo Ale	 7. 
Port City Revival Oyster Stout	 7.

cans	
21st Amendment Bitter American Extra Pale Ale	 6.
21st Amendment Back in Black Black Ale	 6.
21 st Amendment Hell or High Watermelon	 6.
Anderson Valley Boont Amber Ale	 6.
Anderson Valley Hop Ottin IPA	 6.
Anderson Valley Hop Ottin Oatmeal Stout	 6.
Anderson Valley Summer Solstice	 6.
Avery White Rascal	 6.
Avery Ella’s Brown Ale	 6.
Avery Joe’s American Pilsner	 6.
Butternuts Heinnieweisse Hefeweizen	 6.
Butternuts Moo Thunder Ale	 6.
Butternuts Pork Slap Pale Ale	 6.
Maui Coconut Porter	 8.
Oskar Blues Deviant Dales	 10.
Oskar Blues Dales Pale Ale	 6.
Oskar Blues Old Chub Scottish Ale	 6.
Oskar Blues Mama Little Yellow Pilsner	 6.
SixPoints Crisp Lager	 7.
SixPoints Righteous Ale	 7.
SixPoints Bengali Tiger IPA	 7.
SixPoints Apollo	 7.
Tall Grass “Velvet” Tripel (16 oz.)	 10.

Bottles	
Bell’s Oberon, Oarsman	 6.
Bluepoint Toasted Lager	 6.
Dixie Lager, Jazz Amber Lager	 6.
Duck Rabbit Milk Stout	 6.
Evolution ESB	 6.
Port City Monumental IPA, Optimal Wit, Porter	 6.
Smuttynose Star Island Saison	 6.
Steven’s Point Belgian White	 6.
Williamsburg Aleworks Tavern Ale	 6.

w i n e s 
white	 gl / btl

Hula O Maui •Pineapple Sparkling Wine •Hawaii            35.
R. Dumont •Champagne •Champagne, FR                      55.
Muscanti • Brut • Girona, Spain	 6. / 21.
Albemarle • Rose • Virginia	 8. / 28.
Domaine des Terrisses • Rose • Gaillac, France	 24.
Laurant Miguel • Cinsault-Syrah (rosé) •  

Pays’ d’Oc, France	 25.
Cave Springs • Riesling • Canada	 12. / 38.
Zum Martinshoff • Gruner-Veltliner • Austria	 8. / 30.
Chateau Grand Traverse • Pinot Grigio • Michigan  8./27.	
Lumos “Rudolfo” • Pinot Gris • Oregon 	 42. 
Rappahannock Cellars • Viognier • Huntley, VA	 10. / 33.
Virginia Wineworks (box) • Viognier • Virginia               65.
Chateau Magneau• Graves• Bordeaux, France	 7. / 24.
Barnard Griffin • Fume Blanc •  

Columbia Valley, WA	 30.
Sunday Mountain • Sauv-Blanc • New Zealand	 28.
Glen Manor • Sauv-Blanc • Front Royal, VA	 42.
Brooks “Amycus” • Blend • Oregon	 30.
Clos Robert • Chardonnay • North Coast, CA	 9. / 30.
Rued • Chardonnay • Russian River, CA	 38.
Foris • Chardonnay • Oregon	 34.
Stuhlmuller • Chardonnay • Alexander Valley, CA	 50.
Donkey & Goat “Improbable” • Chardonnay •  

Berkely, CA	 58.

Red 	 gl / btl

Clos Robert • Cabernet • North Coast, CA	 28.
Dal Maso • Cabernet • Colli Berici, Italy	 9. / 30.
Textbook • Cabernet • Napa Valley, CA	 54.
Chateau La Grande Roche • Cabernet •  

Napa Valley, CA	 75.	
Jefferson Vineyards • Cab Franc •  

Charlottesville, VA	 46.
Virginia Wineworks (box) • Cab Franc • Virginia	  65.
Los Dos • “Old Vines” Grenache-Syrah •  

Campo de Borja, Spain	 7. / 24.
White Hall • Petit-Verdot • Charlottesville, VA	 39.
Leese-Fitch • Zinfindel • Lodi/Paso Robles, CA	 27.
Quivira • Zinfindel • Dry Creek, CA	 42.
Carinae • Malbec • Mendoza, Argentina	 8. / 27.
Domaine las Ondines • Côtes du Rhone •   

Côtes du Rhone, France	 7. / 24.
Terre di Poppiano • Chianti • Chianti, Italy	 26.
Three Wives • Syrah, Sangiovese, Barbera,  

Lagrein • Oregon/Washington St	 42.
Amie Cuvee A • Pinot Noir •  

Willamette Valley, OR	 14. / 45.
Carabella “Chehalem Mtn” • Pinot Noir •  

Willamette Valley, OR	 60. 
Sketchbook • Pinot Noir • Mendocino, CA	 35.
Sanford Flor de Campo • Pinot Noir •  

Santa Barbara, CA	 48.
Simple Life • Pinot Noir • California	 28. 
Priorat GR-174 • Priorat • Priorat, Spain	 12. / 36.
Domaine de Girasols • Rasteau •  

Côtes du Rhone, France	 32.
Kennedy Shaw • Merlot • Washington State	 8./27.
Castiglion Di Bosco •
Brunello di Montalcino •Montalcino, IT ‘06                    75.
Sella & Mosca •Cannonau Di Sardegna • Sardinia         30. 


