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AMUSE BOUCHE

starters
HOUSE CURED STURGEON

grilled baguette, caper berries, compound cream cheese, poached 
local quail egg, piri piri, grilled lemon

12

MONTE CRISTO 'SLIDER'
sliced VA ham, local turkey confit, local herb derby, local honey 

mustard
10

MIXED FRUIT PLATE
cantaloupe coulis, pinapple, plums, honeydew, 

mixed berries, grapes, micro lavender-mint, local chèvre
9 

main entrée
PETITE LOCAL STRIP LOIN & SUNNY SIDE LOCAL EGG

potato and onion hash, broccolini, baby carrot, foyot
24

  SEARED HALIBUT BENEDICT

potato rosemary crostini, poached local egg, asparagus, 
artichokes, choron   

22  

LOCAL LAVENDER-DARK CHOCOLATE ANCIENT GRAIN 
WAFFLE

local brandy-vanilla hickory syrup, white balsamic pickled berries, 
vanilla whipped cream, mint

16

desserts
LOCAL CHEESE PLATE

crostini, berries, house preserves, toasted 
nuts

14

WHITE CHOCOLATE-BANANA BREAD PUDDING 

vanilla whipped cream, cracked caramel, berry garnish
12

CHOCOLATE-ORANGE ICE CREAM

chocolate pecan toffee, berry, candied orange

12

Jeremy Anderson – Executive Chef  
Jeffrey Witte – Culinary Director

the garden bistro the garden bistro 
INEW MENU

sparkling
TIAMO PROSECCO  | 10

Veneto, Italy

FRANCOIS MONTOUD BLANC DE BLANC  | 10
Loire Valley, France

white
“DR. L” LOOSEN BROTHERS RIESLING | 8

Mosel, Germany

CIELO PINOT GRIS | 8
Montorso Vincentino, Italy

FABBIOLI CELLARS PETIT MANSENG | 10
Loudon County, Virginia

HESS SELECT CHARDONNAY | 10
Monterey, California

WHITEHAVEN SAUVIGNON BLANC | 12
Marlborough, New Zealand

red
OPEN RANGE RED BLEND | 11 

Calistoga, California

MILTON PARK SHIRAZ | 8
South Australia

TORTOISE CREEK PINOT NOIR | 9
Limoux, France

CONO SUR CABERNET SAUVIGNON | 10
Santiago, Chile

DASHE ZINFANDEL | 12
Dry Creek Valley, California

Please see our full featured wine list 
for our by the bottle selections.

Featuring Executive Chef  Jeremy Anderson
With his masterful approach to sophisticated cuisine, 

Chef  Anderson specializes in showcasing local 
ingredients and sustainable foods, including fresh 

produce from Airlie’s own organic garden.

LOCAL PASTURE RAISED EGG SOUFFLE

local mushroom mélange -or- candied salmon
local red wine derby, garden herbs, carmalized onions, house 
made local tomato 'ketchup', Airlie radish and greens 'salad'

10

GRILLED SPRING VEGETABLE QUICHE

local cherry tomato and mixed green salad, tomato preserves 
14

airlie house signature beverages
CHESAPEAKE BAY BLOODY MARY  | 10 

MAGNIFICENT GRAPEFRUIT MIMOSA  | 10

janderson
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