
RICHMOND GRILL

COLD
Cereal 											          4

House Made Granola 									         5

Yogurt 											          3

Melon 											          3

Seasonal Berries 									         5

Milk… skim, whole, chocolate, soy, almond 					      	 3

Juice…OJ, grapefruit, cranberry, v-8 						       	 4

Currency Coffee reg, decaf 							        	 2

H&S Teas, black, green, herbal 							       3

BREADS
Local Multigrain, Country White, Rye	  				     		  2

NY Style Bagel, sesame, plain, everything w/ cream cheese 		   	 4

Thomas’ English Muffin 								        3

Lemon Poppy, Sweet Corn, Blueberry 						      4

ENTRÉES 
Old Fashioned Oats, raisins, almonds, maple syrup 			    		  7

Creamed Quinoa, dried berries, brown sugar 				     	 7

2 Eggs, choice of meat, home fries, dressed local greens 		   		  9

Buttermilk Pancakes Stack 				       		        9 short 11 tall

Thick Cut Baguette French Toast, maple butter 				     	 12

Daily Scramble 									         10

Eggs Benedict, hollandaise, ham, english muffin 	  			    	 13

Hash & Eggs, steak hash, wilted spinach 					      	 13

SIDES
Esposito’s Breakfast Sausage, Bacon, Ham 					      	 5

Home Fries 										          4

Greens 										          4

Hanger Steak										          8

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk  
of foodborne illness. Please notify your server of any allergies or food restrictions prior to ordering.



RICHMOND GRILL 

APPETIZERS 

Colossal Shrimp, Lemon, Cocktail sauce				         	 3/ea

East Mountain Vegetable & Sunflower Hummus 				    9

Maryland Blue Crab Cake, Roasted Carrot Vinaigrette 			   12

Soup of the Day			    					     8

Mushroom Flatbread, Goat Cheese & Arugula 				    11

Naked Wings, Buffalo & Blue Cheese Dip 					     10

Mozzarella Frita, Marinara							       9

SALADS
Iceberg Wedge, Crumbled Blue, Tomatoes & Bacon 				   10

Roasted Beets, Oranges, Pistachios, Goat Cheese 				    12

Caesar, Romaine, Lemon, Anchovies, Parmesan, Croutons 			   10

Farmer’s Chop, Field Greens, Vegetables, Shallot Vinaigrette 		  11

ENTRÉES 
Grilled Classics… 

NY Strip  32    Hanger Steak  28    Pork Chop  22    Angus Burger  14 

Sauces: Béarnaise, Mushroom Bordelaise, Gorgonzola Cream

Roasted Chicken, Mushroom Gravy & Buttermilk Biscuit 			   19

Shrimp Scampi Risotto, Spinach & Parmesan 				    24

Seared Scallops, Shiitake, Sweet Corn & Caramelized Onions		  28

Lemon Grilled Salmon, cauliflower puree, roasted leek hash		  26

Baked Mac & Cheese, Cabot Cheddar & Cream 				    16  

add Broccoli  2 add Ham  4 add Lobster  8

Autumn Ratatouille, poached root vegetables, chard, quinoa		  22

Menu by Joe Segala

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk  
of foodborne illness. Please notify your server of any allergies or food restrictions prior to ordering.



RICHMOND GRILL 

DESSERTS

Warm Local Apple Cake, SoCo Vanilla Bean Ice Cream           	 8 

apple cider reduction  				  

Flourless Chocolate Torte, caramelized citrus, cocoa nibs	   	 9

Stonefrut Brown Butter Crostada, plum syrup,  

candied almonds 	     					       	   	 9

Pumpkin Crème Brulee, red wine poached cranberries	  	 8 

pepita tuile cookie 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness. Please notify your server of  
any allergies or food restrictions prior to ordering.
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