APPETIZERS

FRIED OYSTERS
Sweet Corn Relish, Lemon Tabasco Tartar Sauce

BUTTERMILK FRIED CHICKEN LIVERS
Vermont Cheddar Potato Cake, Whiskey Gravy

CRISPY FRIED CHICKEN WINGS
Red Hot Buffalo Sauce or Sweet and Hot Barbeque Sauce
Blue Cheese or Ranch

HOUSE SMOKED ROCKBRIDGE TROUT

$12.00

$6.00

$9.00

$9.00

Avocado, Caper Berries, Mixed Field Greens, Horseradish Cheese, Lavosh

COLD SMOKED SALMON
Cured and Cold Smoked in House, Shaved Fennel Salad,
Dijon Lemon Emulsion, Housemade Lavosh

SKILLET CORN BREAD
Local Sorghum Molasses Butter

HALF PINT OF HOUSE SMOKED SHRIMP
Cocktail Sauce and Whiskey Remoulade

TRIO OF SEAFOOD

Hot Smoked Rockbridge Trout, Horseradish Cheese
Cured and Cold Smoked Salmon, Dijon Lemon Emulsion
House Smoked Shrimp, Horseradish Cocktail

SOUPS

DEVILS POOL SMOKEHOUSE CHILI
Smoked Prime Rib, Red Beans, Vermont Cheddar,
Sweet Onions

ROASTED TOMATO AND BASIL SOUP
Cornbread Croutons

SOUP OF THE DAY

SALADS

CLASSIC CAESAR
Crisp Hearts of Romaine, Black Pepper Garlic Caesar Dressing
Herb Croutons, Shaved Pecorino Romano

DEvVILS POOLS HOUSE SALAD
Tender Greens, Roma Tomatoes, Sugared Pecans, Goat Cheese
Red Onion, with Blueberry Poppyseed Dressing

$12.00

$4.00

$11.00

$16.00

BOWL $5.00

BOWL $5.00

BOWL $5.00

SMALL $4.50
LARGE $8.00

SMALL $4.50
LARGE $8.00
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ENTREES SALADS

DEVILS POOL SMOKED CHICKEN AND FIG SALAD SMALL $7.50
Smoked Chicken, Goat Cheese, Figs, Sugared Almonds, LARGE $15.00
Avocado, Baby Spinach, Shallot Mustard Vinaigrette

SIMMONS CHOPPED SALAD SMALL $7.00
Chopped Romaine, Hot Smoked Salmon, Red Onion, Tomatoes, = LARGE $14.00
Chopped Egg, Missouri Cheddar, Avocado, Buttermilk Dressing

ENTREES
HARD WOOD SMOKED PRIME RiB 80z $18.00
Whipped Yukon Potatoes, Steamed Green Beans, 1LB $30.00
Horseradish Au Jus
GRILLED BERKSHIRE PORK CHOP $25.00

Fava Beans with Lemon Thyme, Sherry Vinegar Reduction

GRILLED FILET MIGNON, 28 DAY AGED $24.00
Roasted Potatoes, Asparagus, Charred Green Onion Lemon Butter

FISHERMAN’S PIE $17.00
Hot Smoked Salmon, Shrimp, and Red Snapper, Fennel Cream,
Flakey Puff Pastry, Yukon Mashed Potatoes

TOMATO AND BASIL RIGATONI 14.00
Baby Spinach, Garlic, topped with fresh Mozzarella

SLOW ROASTED MUSCOVY DUCK PAPPARDELLE $21.00
Shiitake Mushrooms. Pea Tendrils, Duck and Thyme Broth

ROASTED CHICKEN PASTA $16.00
Kalamata Olive, Basil Pesto, Arugula on Fettuccini Noodles

PAN ROASTED ALL NATURAL CHICKEN BREAST $21.00
Steamed Bok Choy and Zucchini, Tarragon Pan Sauce

CORNMEAL DUSTED ROCKBRIDGE TROUT $19.00
Roasted Corn Pico De Gallo, Arugula Cilantro Salad,
Spinach Aioli, Wisconsin Brown Rice

COUNTRY FRIED RIB-EYE $22.00
Whipped Potatoes, Black Pepper Creamed Gravy,
Steamed Green Beans

SHRIMP LINGUINE $18.00
Tomato, Housemade Pancetta, Parsley, in
White Wine and Garlic Butter, Rustic French Bread

GRILLED SALMON $21.00
Warm Salad of Yukon Potatoes, Peas, Basil

FRESH FISH OF THE DAY MARKET PRICE
A different creation every night with fresh fish flown in four times
A week from Florida, Maine, Hawaii, Missouri, and South Carolina
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