Kitchen & Wine Bar

Dinner

Tonight's Soup &
Crispy Atlantic Calamari, Lemon-Garlic Aioli 7
Falafel Crusted Artichoke Hearts, Feta Créme 8
House-Made Salmon Cake, Spinmf», Gucumﬁeriagurthlic Tzatziki 7
Sizzling Shrimp: Spanish Chilis, 0live 0il, Shaved Garlic 1
Grilled Greek #Halloumi Cheese, 0uzo, Oreqano, Lemon, Herbed Flat Bread 8
Italian Canneling Beans, Lemaw&uyeréh%llat Vinnigrette, }’Mmigiﬁma ]Q%iMw, grilla{ Bmguette
7
Fra’ Mani Natural Salami 5 Mortadella Charcuterie, Spanish Mahon, Artequeso Mancheqo, Olives 10
Double # Farm Braised Pork. Empanadns, Roasted Tomato, Caramelized Onion, Mancheqo Cheese §
Prosciutto di PArma Bruschetta, Fresh Mozzarella, Basil 0il, Parmiqiano Reqqiano 7
Salads
Orzo’s Caesar, }’Mmigiﬂma ]Ze%imw, Garlic Croutons 7
Local Red #ill Farm Tomato Caprese, Fresh Mozzarella, Basil 0il, Balsamic Reduction 8
Traditional Greek Salad: Tomatoes, Cucumbers, Sweet Onion, Kalamata Olives, Feta, Herbs 7
Roasted Beets, Lanra Chenel Chevre, Orqanic Greens, 3 Citrus Vinaigrette 7

Pasta: Sp&gﬁgtti or Penne
Shenandoah Wclley 0rgamic A’ngus Beef g Pork. Balagnese 15
Simmered Tomato Sauce, Herbs, Garlic, Red Wine 12 with Orqanic Beef 5 Pork Meathalls 15
“Orgﬁmic Butcher” Italian Snumga, S;Jinmk, Roasted Tomatoes, Ricotta 16
Atlantic Wild Canght Shrimp Scampi, Tomatoes, Chili Flakes, White Wine, Garlic, Lemon 17
Grilled Portobellas, 0Oven Roasted Roma Tomatoes, Spinnck, Chevre, Toasted Sunflower Seeds 16
Fresh Fum;akin Ravioli, Zucchini, Cranberries, Pine Nuts, Vegetn}le N, Aqe, j’mmigiama Keggimw /A
Italian Mac 4 Cheese: A'singa, j’mmiginm Keggimw, Ricotta, Prosciutto di Parma 15
Sweet Butter 5 }’Mmiginm ]Eeggiﬂma 17

Meat or Eﬁ&

French Rotisserie Lemon-Garlic Natural Chicken, Roasted Potatoes, Buttered #aricot Verts 16
Yin Yin's Gn’s}:y Chicken, ?Mmigmna Kz”imw Mashers, Grilled Zucchini 15
Meyer Ranch Sirloin Steak, Yukons, Roasted Peppers, Caramelized Onions, Kalamata-Feta Butter Z1
Red Wine Braised Lamb, Ronsted Tomatoes, Israeli Cous Cous, Parmigiano Reqqiano 17
Shenandoah anley Pork. &Iw;;, Fi7~Bnlmmic Glaze, Yukon Mashed Potatoes, Green Beans 18
Pan Ronsted #erb-Dijon Crusted Satmon, Zucchini-Tomato-0rzo Pilaf 1t
Pan Seared Day Boat Scallops, Butternut Squash-Chevre Risotto, Cardamom-Cinnamon Butter Z1
Orzo’s Nightly Fresh Fish Z1

We Support Many Local Farms Including: Farm at Red #ill, Roundabout, Donble #, and Manakintowne
For your Convenience, Twenty Percent Gratuity will be added to parties of 5 or more



