
 
Dinner Menu 

 

*These items are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions 

 

Starters 
Crab & Palm Fondue $17 
Lump crab, fontina cheese, 

 hearts of palm, crackers  
 

*Oysters on The Half Shell $16 
Local Virginia oysters, house mignonette, 

cocktail sauce, horseradish 
 

Oysters Rockefeller $18 
Spinach, bacon, shallots, fontina cheese, 

anisette aioli 
 

Pimento Cheese Dip $12 
House made pimento cheese dip, crostini 

 
Fried Green Tomatoes $12 
Cornmeal, flour, panko crust, 

 house made tomato bacon jam 
 

Fried Oysters $14 
Lightly fried fresh Virginia oysters,  

chipotle aioli 
 

Classic Shrimp Cocktail $17 
House cocktail sauce, lemon 

 

Soups & Salads 
 

Sam Miller’s Famous Crab Soup  
10 cup/12 bowl 

 

Soup of The Day 
 5 cup/7 bowl 

 

House Salad $7 
Mixed greens, tomato, cucumber, carrot, 

 red onion, choice of dressing 
 

Classic Caesar $10 
Romaine, house made dressing, parmesan, 

croutons 
 

Additions 
 Chicken Breast (8), Shrimp (10),  

*Salmon (13), Scallops (13) 
 

 

Entrée Salads 
Ocean Cobb $26 

Mixed greens, scallops, shrimp, jumbo lump 
crab, boiled egg, carrots, red onion, 

avocado, cucumbers, bacon,  
blue cheese crumbles 

 

Grilled Salmon Spinach Salad $22 
Baby spinach, cucumber, red onion, 

strawberries, goat cheese,  
candied pecans 

 
Mains 

Sam’s Lump Crab Cakes $42 
House remoulade, corn maque choux, 

asparagus 
 

Rockfish $32 
Local Virginia rockfish, white wine butter 

sauce, basmati rice, broccolini 
 

*14 Oz NY Strip $42 
Seven Hills Southwest Virginia grass fed 

beef, fingerlings, asparagus,  
bearnaise sauce 

 

Add grilled shrimp (10), 
 scallops (13) 

 

*8 Oz Filet Mignon $42 
Mashed potato, asparagus,  

blue cheese butter 
 

Add grilled shrimp (10),  
scallops (13) 

 

Seared Scallops (6) $36 
Bacon succotash, citrus cream 

 
Salmon $32 

Broccolini, basmati rice, dill citrus cream 
 

Southern Chicken Picatta $24 
Fried chicken breast, broccolini, crispy 

fingerling potato, tarragon cream sauce 
 

Grilled Pork Chop $28 
Bone-in pork chop, apple juice brined, 

blueberry bourbon barbecue sauce, 
fingerling potatoes, asparagus 

 
Vegetable Pasta $18 

Linguine, asparagus, broccolini, red & green 
bell pepper, onion, garlic,  

light tomato sauce 
 

Additional Sides $6 
Asparagus 
Broccolini 

Basmati Rice 
Mashed Potatoes 

Crispy Fingerling Potatoes 
Regular or Sweet Potato Fries 

 
Desserts 

Ask your server about today’s selections! 


