APEETIZERS

Fried Green Tomatoes - $5.99
Buttermilk soaked, cornmeal battered

and pan-fried, served with red pepper relish

Pimento Cheese - $5.99
Homemade, served with sesame seed crackers

Fried Pickles - $4.99
Beer battered and deep-fried,

with homemade spicy remoulade

Traditional Tomato Pie - $6.99
with arugula and balsamic vinaigrette

Fried Okra - $5.99
Served with a spicy aioli

Chicken Livers - $5.99
Pan-fried, served with caramelized

onions and applewood smoked bacon

Crab Stuffed Mushrooms - $6.99

crab stuffed mushrooms with tomato-endive salad
and balsamic glaze

SOUPS - SALADS

She-Crab Soup - cup $2.99, bowl $6.99

In the classic Charleston style, garnished with sherry

Okra Soup - cup $2.99, bowl $6.99

An aromatic tomato broth with fresh vegetables

Virginia’s “Grilled Cheese & Tomato Soup”- $6.99

Cheddar onTexas toast alongside tomato bisque
Shrimp and Scallop Salad - §9.99
poached shrimp and scallops in chive creme fraiche

with mesclun greens and lemon vinaigrette

Chopped Iceberg Salad - $8.99

with pulled fried chicken, sliced mushrooms, diced tomato,

croutons with bleu cheese dressing
Southern Cobb Salad - $9.99

Romaine greens with tomato, eggs, black eyed peas,
bacon and picked fried chicken with ranch dressing
Oyster and Spinach Salad - $9.99

Cornmeal fried oysters, red tomato wedges and baby

spinach tossed in our maple horseradish vinaigrette
Chilled Wedge Salad - $5.99

Diced red tomatoes, applewood smoked

bacon and homemade ranch dressing

Mesclun Salad - $5.99
Dressed with a lemon vinaigrette,
topped with your choice of fried or broiled

Catfish - $8.99 Flounder- $9.99
Salmon - $10.99 Shrimp - $9.99
add goat cheese - $1.00

OMELETTES

All omelettes served with home fries

Today’s Omelette
Chef’s Selection

Farmers’ Omelette - $7.99
Tomato, bell peppers, green onion
and cheddar cheese

Country Omelette - $7.99
Diced country ham, green peppers,

onion and cheddar cheese

Crab and Asparagus Omelette - $9.99

Dressed with a hollandaise sauce

Cash,Visa, Mastercard, Discover,

Diners, American Express

For your convenience, an 18% gratuity is

added to parties of 6 or more
Virginia's is a proud supporter of the
Sustainable Seafood Initiative

as well as South Carolina’s

Fresh on the Menu Program

SANDWICHES

Served alongside sweet potato fries and blue cheese coleslaw

BBQ Pulled Chicken Sandwich - §7.99

Smothered in our homemade BBQ sauce,
topped with lettuce, tomato and onion served on a Kaiser bun

BBQ Pork Sandwich - §7.99
Slow-cooked pulled pork dressed with our homemade
BBQ sauce served on a Kaiser bun

Fried Egg Sandwich - $8.99

Two fried eggs layered with lettuce, tomato,

onion and spicy mayonnaise, served with

sweet potato fries

Po’Boys

Served on French bread dressed with spicy remoulade,

with shredded lettuce, sliced tomato and pickles
Shrimp Po-Boy - $8.99 Oyster Po-Boy - $8.50

Fried Green Tomato BLT - $7.50

Buttermilk soaked and cornmeal battered, pan-fried green
tomatoes layered with arugula and applewood smoked bacon,
dressed with Creole mayonnaise and served onTexas toast

BRUNCH PLATES
Today’s Quiche - $8.99

Chef’s choice, served with arugula

dressed in a lemon vinaigrette

Country Fried Ham & Eggs - $8.99
60z of cured ham, dredged and pan-fried,

two fried eggs and red-eye gravy

French Toast - $7.99

Three pieces of Texas toast, topped
with a blueberry compote, sprinkled
with powedered sugar

Butter Bean and Cornbread Casserole - $8.99
A sweet and savory combination, topped with

cheddar cheese and one fried egg

Shrimp and Grits - $11.99

All of the flavors of the Lowcountry

Local shrimp sautéed with smoked sausage

and bell peppers, served over creamy

stone-ground grits, topped with tasso ham gravy

Country Fried Steak & Eggs - $11.99
60z NY Strip, breaded and deep-fried,

two fried eggs and red-eye gravy
Buttermilk Pancakes - $7.99

Three pancakes smothered with apple

butter and a toasted pecan maple syrup

Biscuits & Gravy - $6.99

Three buttermilk biscuits topped

with sausage gravy

Southern Fried Chicken - $12.99

Served with smashed potatoes and collard greens, our fried chicken is
flavored with a batter of buttermilk and “Virginia’s Seasoning”,
deep-fried, and dressed with brown gravy

Bull’s Eye - $8.99

Two eggs griddle fried in Texas toast,

served with your choice of two sides

SIDE DISHES

Applewood Smoked Bacon - $2.99
Collard Greens - $3.99
Steamed Broccoli - $3.99

Two Biscuits & Sausage Gravy - $4.99
Home Fries - $3.99

Steamed Asparagus - §5.99

with hollandaise - $6.99

TexasToast - $1.99

Sausage - $2.99

Hash Browns - $3.99
Two Eggs Any Style - $3.99
with cheese - $4.99

“Virginia’s Baked Macaroni & Cheese”
A Bennettfamj])/favorite -$3.99



