
  

 

BEER SNACKS 
Tots or Fries Bowl -7 
Honey Truffle Parmesan Fries -10 
ketchup and garlic aioli** 
Pretzel Bites - 8 
spicy beer mustard, pimento cheese 
Crispy Brussels Sprouts-8 
10 spice, tzatziki 
Pork Rinds -7 
pimento cheese and blue cheese dressing 
Fried Pickles – 6 
sriracha ranch 

STARTERS + SHARE PLATES 
Tuna Tataki (rare)– 12 
seared tuna**, citrus soy, cucumber, basil, crispy quinoa, pickled onion 
Mussels -13 
smoky red sauce or white sauce with fennel  
both served with bacon and Sub Rosa Bakery bread 
Crab Gratin -12 
crab, sherry, Swiss, and warm flatbread 
Hummus Plate -10 
giardiniera, feta, and warm flatbread 
Crispy Chicken Wings -13 
choice of barbeque, buffalo, teriyaki, 10 spiced, or dry rub 
Soup du Jour -4/7 

ENTRÉE SALADS Full 11/ Half 7 

Vineyard 
mixed greens, grapes, apples, blue cheese, cranberries, & candied pecans 
Strawberry Salad  
greens, kale, goat cheese, toasted almonds, lemon vinaigrette 
Kale Caesar 
kale and romaine, parmesan, crispy chick peas, pickled onion, and tomato 
Chopped 
romaine, tomato, cucumber, black pepper bacon, and bleu cheese crumbles 
Dressings: ranch, blue cheese, Caesar, balsamic vinaigrette** 
Add: grilled or pulled chicken-4, salmon, steak, sesame tuna** or shrimp-6 

Sandwiches and Mains 
Caprese Grilled Cheese -12 
Sub Rosa Bread, mozzarella, tomato, basil, prosciutto, balsamic, side salad 
Pressed French Dip -13 (no substitutions) 
short rib, rosemary, fontina, sweet onion, pepper relish, au jus, side salad 
Sesame Seared Tuna Tacos-15 (served rare) 
jalapeno, radish, and fennel slaw, miso glaze, side salad 
Freebird -13 (make it hot for $.50) 
fried chicken breast, pimento cheese, black pepper bacon, lettuce, tomato, 
pickles, and onion on a brioche bun 
Redneck Baguette -13 (no substitutions) 
braised pork, pimento cheese, assorted pickles, bacon, spicy ranch 
Stuffed Avocado - 16 
10 spiced chick peas, crispy quinoa, romesco, brown rice  
Honey Glazed Salmon** -18 
brown rice, asparagus, teriyaki 
Fish and Chips -half 10 / full 16 
fried cod, fries, and house tartar sauce 
Fried Chicken & Grits – 16 
fried chicken breast, pimento cheese grits, crispy brussels, hot honey 

BURGERS (no substitutions please) 
Try our new blend of chuck, short rib, and brisket 
** served pink or no pink with lettuce, tomato, onion, and pickle** 
includes choice of fries, salad, or tots.  
Sub any burger for our veggie option Beyond burger for $4 
Tobacco Row -13 
house cured bacon with tobacco onions and American cheese 
Red Eye -13 
sunny side up egg**, cheddar cheese and house cured bacon 
23rd and Melt – 13  
Sub Rosa Bakery rye, grilled onions, swiss, bacon, and secret sauce 
The Hot South - 14 
pimento cheese, fried jalapenos, bacon jam 
Rhinestone Cowboy – 13 
fried pickles, mushrooms, swiss, BBQ sauce, smoked paprika 
Buzz Lightyear – 15 
meat-free Beyond burger, romesco, pickled onion, arugula, avocado 
Fowl of the House of Usher – 13 
turkey burger, pineapple, avocado cream cheese, teriyaki, jalapeno  
The Blue Steel – 13 
blue cheese, bacon jam, tobacco onions 

SPECIALTY PIZZAS 
The Rock Bottom - 14 
pork shoulder, pineapple, jalapeno, BBQ sauce, mozzarella, red onion 
The Fun Guy- 14 
truffled mushrooms, ricotta, fontina, goat cheese, arugula, rosemary 
Margherita -12 
pomodoro sauce, fresh mozzarella and basil 
Chesapeake - 15 
house white sauce, shrimp, crab, roasted peppers, mozzarella, and fresh basil 
Church Hill -13 
red sauce, roasted red peppers, sautéed mushrooms, pepperoni, mozzarella 
Carnivore -15 
red sauce, sweet Italian sausage, salami, prosciutto, pepperoni, mozzarella 
Sette White -12 
house white sauce, basil, goat cheese, mozzarella, and parmesan 
Porky Fig -13 
house white sauce, prosciutto, figs, caramelized onions, goat cheese, mozzarella, 
and arugula 
Chicken Pesto 14 
grilled chicken, pesto, caramelized onion, roasted peppers, fontina 

Choose Your Own Adventure 

                             **May contain raw or undercooked ingredients. consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne 
illness

             20% gratuity will be added to all parties of eight or more. Please alert your server of any allergies prior to ordering. We use shared equipment and all ingredients may not be 
listed on the menu. 


Build Your Own Pizza! $9 
Start with a regular crust, base 
sauce, and mozzarella cheese and 
build from there! 

Pick a base 
Red sauce, Pomodoro, Pesto, white 
sauce, Buffalo sauce, BBQ Sauce 

Toppings add $1 
Red Onion, Caramelized Onion 
Roasted Red Peppers, Mushrooms, 
Basil, Grape Tomato, Kale, Olive, 
Jalapeno, Pineapple, Honey, Chili 
Honey, Buffalo Sauce, BBQ Sauce, 
Teriyaki, Blackening Spice, Arugula 

Toppings add $2  
Fontina, Fresh Mozzarella,  
Mozzarella, Cheddar, Feta, Goat 
Cheese, Blue Cheese, Parmesan, 
Salami, Bacon, Pepperoni, Sausage, 
Proscuitto, Sunny Egg, Grilled or 
Pulled Chicken 

Toppings add $6 
Crab, Shrimp, Steak, Fried Chicken 

Gluten free Crust $3

Build Your Own Burger! $10.5 
Start with a beef or turkey burger and 
a brioche bun and add to your liking 
from there! 

Meatless Beyond Burger add $3 
Gluten free Bun add $3 
Double burger add $4 

Free:  
Ketchup, Yellow Mustard, Mayo, 
Secret Sauce, House Hot Sauce 

Add $.50 
Buffalo Sauce, Sweet BBQ, Garlic 
Aioli**, Teriyaki, Pesto 

Add $1 
Cheddar, Swiss, American, Feta, 
Fresh Mozzarella, Mozzarella, Blue 
Cheese, Goat Cheese, Pepper Jack, 
Fontina, Caramelized Onions   

Add $2 
Fried Egg**, Black Pepper Bacon, 
Mushrooms, Fried Jalapenos, Bacon 
Jam, Pimento Cheese, 
Tobacco Onions 
  

Follow us on Instagram and Facebook or visit our 
website for a chance to win free food, see specials, 

and stay current on upcoming events! 
@23rdandmain     www.23rdandmain.com 

Want to book a large party or rent our banquet 
room? 

Contact us at 804-788-7077 or email us at 


