
TOAS T S
ADD A POACHED EGG ($3)

Truffled Wild Mushroom and Filone $13
goat cheese, honey, dill

Avocado and Multi-Grain $12
pickled Fresno chile, radish, Cotija cheese

Broccolini and Country Sourdough $12
lemon labneh, sunflower seeds, citrus, mint

Lobster Salad and Pullman $16
sweet corn, grape tomato, cous cous, Thai basil

F I R S T  T H I N G S  F I R S T

Half Dozen East Coast Oysters $16
sherry mignonette, horseradish, lemon

Spike’s Smothered Shrimp $16
jumbo shrimp, chipotle cocktail sauce

House-Made Labneh $12
pistachio, mint, pomegranate, za’atar flatbread

Cauliflower Nachos $13
Cotija cheese, pickled jalapeño, avocado crema

Steamed Mussels $17
Belgian white ale, Hook’s blue, bacon, spinach

Korean Salmon Nori Tacos $15
grilled salmon belly, sushi rice, kimchee slaw

Maryland Blue Crab Arancini $16
sa�ron, fennel, apple, lemon-turmeric yogurt

Octopus a la Plancha $18
marble potato, cherry bomb pepper, lemon, scallion

Cast Iron Chicken Wings $14
house-made hot sauce, roasted onion and celery, 
crumbled Hook’s blue

SA L A DS
ADD KEBOB OF CHICKEN ($5), STEAK ($6), SALMON ($6), 

SHRIMP ($6), OR CRISPY SESAME TOFU ($4)

Fall Harvest Greens $13
delicata squash, dried cranberries, creamy goat cheese, 
maple vinaigrette, candied walnuts

Country Kale Caesar $13
corn, bacon, crunchy pecan, creamy sorghum dressing, 
cornbread croutons

Greek Olympian $13
roma tomato, cucumber, red onion, potato, 
kalamata olive, feta, oregano vinaigrette

The Classic Wedge $12
grape tomato, applewood smoked bacon, creamy blue 
cheese dressing, crispy onion straws

Ancient Grain $13
freekeh, farro, bulgur, apricot, pistachio, creamy 
mustard-apple vinaigrette

B U RG E R S  &  SA N DW I C H E S
SERVED WITH CHOICE OF HAND CUT FRIES 

OR SMALL GREEN SALAD

Blackened Grouper Sandwich $18
crunchy slaw, pickles, Cajun remoulade, 
toasted sourdough

Jamaican Chicken Sandwich $16
Haitian pikliz, jerk BBQ sauce, toasted brioche

The Vic Burger $17
two flat patties, lettuce, pickles, onions, 
American cheese, special sauce

Beyond Meat Burger $17
crushed avocado, beefsteak tomato, sprouts, 
Swiss cheese, garden herb aioli

Beyond Meat Sausage $17
sauerkraut, relish, whole grain mustard, pretzel bun

P ROT E I N  G A M E

Whole Roasted Branzino $33
turmeric and dill, nuoc cham

Seared Salmon Filet $27
miso, lemongrass, ka�r lime honey

Roasted Half Chicken $26
green goddess sauce

St. Louis Pork Ribs $21 half / $31 full
chipotle BBQ sauce

Dry Aged Bone-In Ribeye $42
spice rub, chermoula

Braised Beef Short Rib $29
fresh horseradish gremolata

S I D E S

Hand-Cut French Fries  $8
lemon-pepper, shaved parmesan, herbs

Whipped Yukon Gold Potatoes  $8
tru�e, chive, cracked black pepper

Oven Roasted Cauliflower  $8
harissa, mint, almond, chickpea, cranberries

Roasted Street Corn  $8
jerk crema, toasted coconut, cilantro, lime

Maple Roasted Carrots  $8
yogurt, raisin, pistachio

Charred Broccolini  $8
chili, garlic, lemon

Please let your server know of any allergies or food sensitivities. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.
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A L L  DAY  M E N U
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W E L L N E S S  L AT T E S  &  T E A

Golden Latte $6
turmeric, maple, black pepper, almond milk

Matcha Latte $6
matcha green tea powder, raw honey, almond milk

Immune Booster $6
lemon, ginger, raw honey, hot water, cayenne

Mexican Hot Cacao $6
cacao, cayenne, cinnamon, maple, almond milk

Cardamon Chai $6
spiced chai, cinnamon, raw honey, almond milk

Lavender $6
lavender, vanilla, maple, almond milk

Blue Ridge Bucha Kombucha $8
assorted seasonal selections

B OW L S  

Açaí Bowl $12
açaí blended with strawberry, blueberries, 
pineapple juice, banana
topped with house-made granola, strawberries, 
blueberries, banana, cacao, maple syrup

Green Bowl $12
kale blended with almond milk, avocado, banana, 
almond butter, matcha
topped with goji berries, pumpkin seeds, flax seed, 
toasted coconut, strawberry, raw honey

Pitaya Bowl $12
pitaya blended with banana, mango, coconut water
topped with handmade granola, dragon fruit, 
strawberries, banana, mango, coconut, guava puree

S M O OT H I E S  1 6 OZ   2 0 OZ

Cool Runnings $8 $10
avocado, pineapple, coconut, coconut water, 
kale and cilantro

Pep Talk $8 $10
açaí, blueberry, strawberry, almond milk, 
raw cacao

Namasté $8 $10
mango, coconut, coconut water, yogurt, 
pressed lime, cardamom, bee pollen

Power Play $8 $10
banana, peanut & almond butter, almond milk, 
raw cacao

The Booster $8 $10
strawberry, raspberry, coconut, yogurt, 
coconut water, pomegranate powder

All-Out Blitz $8 $10
nitro cold brew, maple syrup, banana, coconut, 
cocoa nibs

Rebound $8 $10
banana, mango, turmeric, ginger, raw honey, 
almond milk

Frozen Rope $8 $10
avocado, spinach, banana, peanut butter, agave, 
almond milk

P U R E  G R E E N S  CO L D  P R E S S E D  J U I C E S

Wake Up Call $9
apple, lemon, ginger, cayenne
digestion, circulation, immunity

Active Charcoal $9
Filtered water, ginger, lemon, agave, activated charcoal
detox, hydration, digestion

Rockin Beet $9
apple, carrot, beet, lemon, ginger
beta carotene, nutrient rich

Pure Green ALG $9
apple, cucumber, celery, romaine, zucchini, kale, 
spinach, lemon, ginger
energizing, daily nutrients

Pure Gingerade $9
filtered water, ginger, lemon, agave, cayenne
circulation, hydration, digestion

Coconut Hydrate $9
coconut water, pineapple, lemon, chia
electrolytes, pre/post workout

Pure Watermelon $9
watermelon, lemon
hydration, performance, recovery

Grapeshot $9
grape, filtered water, lemon, probiotics, 
pink himalayan salt
performance, electrolytes, gut-health

Golden Girl $9
pineapple, carrot, turmeric, lemon, ginger
anti-inflammatory, immunity, nutrient rich

W E L L N E S S  O PT I O N S
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Please let your server know of any allergies or food sensitivities. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.
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