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CHARLOTTESV

i BOAR'S HEAD B
RESORT
POOLSIDE MENU

i Straight from the Mill Room kitchen BN

,,,,,,,,,,, For service dial x2147 or (434) 296-2181
Auwailable 11:00 a.m. to 8:30 p.m.

........... Fried Green Tomatoes and Pimento Cheese | $12

Heirloom Tomato Salsa, Rooster Sauce, Southern Sorghum
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Peanut & Legume Hummus | $10

Surry County Peanuts & Legume Hummus
i Boiled Virginia Peanut, Butter Pickles & Toast

Arugula & Goat Cheese Salad | $14
5 Caromont Goat Cheese Fritter, Pickled Red Onion
Roasted Golden Beets, Candied Pecans, Blackberry Emulsion

Baby Red Kale & Romaine Caesar | $11

Grated Esmontonian Cheese, Toasty Croutons

Black Garlic Caesar Dressing
Add Gerilled Chicken ($16) - Salmon ($18)

House Wedge Salad | $11

PR Wedge of Iceberg Lettuce, Marinated Tomato and Cucumbers
Kite’s Ham, Broken Blue Cheese Vinaigrette

Mint Marinated Fruit Salad | $12
Wedge of Pineapple, Marinated Strawberries & Oranges

Seasonal Melon, Local Berries & Honey Vinaigrette TR

[[ BETWEEN THE BREAD ]]

Served with your choice of fries, fresh fruit, or side salad

Blue Fin Crab Cake | $18

Sweet and Sour Cucumber Slaw, Spicy Remoulade on Brioche Roll
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Smash Burger | $15
Two Smashed All Beef Burgers, American Cheese, Lettuce
Tomato, Red Onion, Inn-Made Pickle, Onion Roll

Smoked Turkey & Ham | $14
P Shaved Smoked Turkey, Smoked Sugar Cured Ham, Swiss Cheese i
Grilled Country White Bread, Lettuce, Tomato with Dijon Aioli
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:: Grilled Chicken & Avocado | $12
Herbed Chicken Breast, Swiss Cheese, Smashed Avocado, Lettuce, Tomato By
Open Faced on Grilled Sourdough

sy Charlottesville Ham Biscuit |$12
Boar’s Head Biscuit, Kite’s Ham, Arugula, Pepper Jelly & Fried Egg R
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se2ees Boar's Head Resort is committed to the use of local farms, butcheries and fish mongers. Keeping our tradition of true farm to table at the forefront of what we do. All of our seafood hasbeen — s3ege e 2o 8
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o*+ harvested in a sustainable manner. *Consuming raw and undercooked meats, poultry, shellfish or eggs increase your risk of food borne illness especially if you have certain medical conditions.  2ele®¢2e*
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BOAR'S HEAD
RESORT
POOLSIDE DRINKS

For service dial x2147 or (434) 296-2181
Awailable 11:00 a.m. to 8:30 p.m.

[[ GRAPES ]]
White Glass

Santa Cristina Pinot Grigio

&
\O

&
\O

Justin Sauvignon Blanc

Barboursville Chardonnay
REELIAE Amble & Chase Rosé¢ (8.50z can)
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Red Gl
By Shooting Star Pinot Noir $9 R
Barboursville Cabernet $9

[ ADULT TEA ]]
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e Owls Brew Boozy Tea and Botanicals i

B Organic English Breakfast

Lemon Lime 2R
G Organic Darjeeling Tea

Strawberry Hibiscus

Organic White Tea
Watermelon Raspberry
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[ BREW IN THE HAND ]
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Crafc$s
Millstone Pale Ale by Three Notch'd Brewery
(Boar’s Head Exclusive) SRR

Domestic $5

Bud Light
Coors Light
Miller Lite

Import $6 ,.
Stella Artois

Corona

Craft $6

Three Notchd Forty Mile TPA
B Three Notchd Passion Fruit Gose e
'Three Notchd Minute Man IPA R
Blue Mountain Full Nelson VPA

Blue Mountain Kolsch 151 RN




