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FOOD MENU

SMALL BITES

Seasonal Charcuterie & Cheese Board % 22
A curated selection of cured meats, artisan
cheeses, pickles, seasonal fruit, and

crackers.

Mediterranean Mezze Plate # R ® 15
Hummus, baba ganoush, marinated olives,
roasted peppers, and warm pita.

Loaded Rooftop Tater Tots 12
Topped with cheddar, sour cream, bacon
bits, scallions, and a dash of hot sauce.

Crispy Brussels Sprouts # 2 @ n
Tossed in a honey-soy glaze, garnished with
sesame seeds.

Parmesan Truffle fries @ 9
Crispy fries tossed in truffle oil, topped with
Parmesan cheese and a hint of parsley.

Spicy Mango Shrimp cocktail & 18
Chilled shrimp with a mango-cucumber

salsa, jalapeno, and a zesty lime-sriracha

cocktail sauce.

Bbq Chicken skewers & 14
Grilled chicken marinated in BBQ sauce,
served with creamy coleslaw.

Shrimp & Avocado Skewers & 17
Chilled shrimp and fresh avocado, drizzled
with zesty lime-sriracha sauce.

Vegetarian Bruschetta @ 10
Oasted baguette with tomato, basil, and
balsamic glaze.

SALADS

Kale Caesar Salad 18
Kale, crispy chickpeas, shaved Parmesan,
chicken and a light Caesar dressing.

Greek Salad #R @ 15
Mixed greens, cucumbers, tomatoes, red
onion, feta, olives, and red wine vinaigrette.

SIDES

Rooftop Tater Tots
Sweet Potato Chips
House Salad
Parmesan truffle fries

# Gluten Free | &8 Vegan | @ Vegetarian

Parties of 5 & more will automatically be charged for a 20% gratuity.

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness. *



SANDWICHES & WRAPS

All served with a choice of house salad, rooftop

tater tots, or sweet potato chips.

Turkey Bacon Avocado Club

Toasted sourdough with smoked turkey,
crispy bacon, avocado, lettuce, tomato,
and mayo.

Frankfurt Baguette
Bacon, sausage, cheese, lettuce, tomato
and mayo.

BBQ Chicken Sandwich
Chicken, coleslaw, pickles, red onion,
cilantro.

Mediterranean Veggie Wrap @
Spinach wrap filled with greens, avocado,
hummus, cucumbers, spinach, and feta.

Roast Beef Baguette

Warm baguette with roast beef, greens, red
onions, cheese, black olives, arugula, Dijon
mustard, and mayo.

Shrimp salad

Shrimp tossed in creamy mayo and Dijon,
topped with lettuce and tomato on soft
toasted bread.

ENTREES

Steak Frites #
A juicy grilled sirloin steak served with
crispy fries and a side of chimichurri sauce.

Pasta Primavera @
Penne pasta with sautéed seasonal
veggies, garlic, olive oil, and parmesan.

Pollo #
Filleted chicken served with parsley and
garlic sauce and house salad.

Snapper &
8oz fillet, house salad, shaved fennel, Dill.

DESSERTS

Chocolate Lava

Warm, gooey chocolate cake with a molten
center, served with a scoop of vanilla ice
cream.

Ice Cream of the Season

A creamy scoop of our seasonal selection,
topped with rich sauce and fresh toppings.
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Parties of 5 & more will automatically be charged for a 20% gratuity.

*Consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of foodborne iliness. *
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BEVERAGES

Virginia Peach Mint Julep

A refreshing twist on the classic, with
Virginia peaches, bourbon, mint, and a hint
of sugar.

Rostov's Coffee
Locally roasted coffee with a robust, rich
flavor profile, served black or with cream.

Mimosas
Orange, pineapple, peach, passion fruit.

Spicy Bloody Mary
Vodka, tomato juice, horseradish, hot sauce,
and a dash of smoked paprika.

Ginger Aperol Spritz
Aperol, Prosecco, ginger beer, orange.

SAVORY DISHES

Richmond Sunrise Scramble

An open-faced omelette with curry-style
spices, sausage, eggs, and tomatoes,
topped with melted cheese and garnished
with avocado. Served with spicy home fries
and a hint of Sriracha.

Chicken and Waffles with a Twist
Jalapeno and cheddar waffles topped with
perfectly fried chicken and an egg, drizzled
with maple syrup.

Chicken Biscuit

A moist, perfectly fried chicken breast
served on a biscuit with blue cheese and
slaw.

Breakfast Mashup

Buttermilk biscuits and breakfast potatoes
smothered in sausage gravy, topped with
two fried eggs.

Huevos Rancheros &

A hearty dish featuring eggs, beans,
avocado, and chorizo, offering a flavorful
start to your day.

Smoked beef Bagels
Toasted bagel with smoked beef, onions,
fresh sprouts, and ranch dressing.

Turkey Bacon Avocado Club

Toasted sourdough with smoked turkey,
crispy bacon, avocado, lettuce, tomato, and
mayo.

Frankfurt Baguette
Bacon, sausage, cheese, lettuce, tomato
and mayo.

Veggie Delight # 2@
Sautéed vegetables and melted cheese,
served over potatoes.

Granola Parfait # @

House-made granola layered with Greek
yogurt, fresh seasonal berries, and a drizzle
of honey.

Steak Frites &

A juicy grilled steak served with crispy fries
and a side of chimichurri sauce.
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OMELETS 14

Served with 2 sides

Bacon & Brie #
Crispy bacon and ham, creamy brie cheese.

Spinach & Grilled Onions #
Fresh spinach with caramelized grilled
onions and tomato.

Huevos #
Beans, cheddar, avocado, and salsa for a
Mexican-inspired twist.

Veggie @
Sautéed veggies with a 4 cheese mix.

Sausage Omelette &
Savory sausage, melted cheddar cheese,
and a touch of sautéed onions.

SWEET DISHES

Cinnamon Babka French Toast 13
Slices of cinnamon babka French toast

topped with maple syrup, apples, raisins,

and pecans.

Carrot Cake Pancakes 13
Spiced pancakes with cream cheese

frosting, walnuts, and a cinnamon sugar

dusting.

Nutella & Banana Stuffed Toast 12
Warm French toast filled with Nutella and
bananas, topped with powdered sugar.

SIDES 5

Fresh fruit Salad
Potatoes

Yogurt

Crispy Bacon
Sausages

Fresh house salad
Bagel / Bread



