
plates for sharing

lynchburg

greenhaus
BEER GARDEn



ceviche.................................................$13.00  
Peruvian style Leche Del Tigre 
(Tiger's Milk), Fresh Fish, Lime, 
Sweet Potato, Corn & Local Sprouts

MENU
lite fare

shells & sea 

MEZZE PLatter......................................$9.00  
Hummus, Kalamata Olives, 
Pickled Red Onion, Grape Tomato, 
Feta, Haus made Bread

Chick Pea Fritters over Spring Greens
with Haus made Bread & Tzatziki

Char Grilled Romaine Heart
with Croutons & Shaved Parmesan

Fries with Assortment of Haus made 
dipping sauce, Chipotle Ranch, 
Honey Dijon & Chili Ketchup

Burrata Mozz with Marinated Tomato on 
Toasted Sourdough with Balsamic Drizzle 
& Fresh Basil

Mexican Style Street Corn smothered
in Crema, Cotija Cheese, Cajun Spice 
& Cilantro

Scratch Made Spinach & Feta Pies wrapped 
in Phyllo served with Haus made Tzatziki

Cauliflower Bites battered & fried,
then tossed in Haus Tso Sauce

falafel.................................................$9.00  

Charred Caesar Salad........................$9.00  

French Fry Flight................................$8.00  

Burrata Caprese.................................$12.00  

Elote Corn............................................$8.00  

sweetz  

Spanokopita.........................................$11.00  

Short Rib.............................................$17.00  

General Tso’s Cauliflower...............$10.00  

Steak Frites.......................................$17.00  
Smoked Salmon...................................$14.00  

Escargot..............................................$11.00  

Gambas a pil pil.................................$12.00  

Firecracker Shrimp............................$12.00  

Tuna Poke...........................................$14.00  

Banh Mi Bao.........................................$4.50  

Southern Bao.......................................$4.50  

with Capers, Sweet Pickled Red Onion,
Tomato & Arugula

Snails in Garlic Herb Butter
with Mushrooms & Shallots 

Jumbo Shrimp sautéed in 
Garlic Oil & Fresh Herbs served 
with Toasted Baguette

Haus Marinated Tuna with Fresh 
Avocado, Mango, Cucumber, Edamame, 
Ginger & Jasmine Rice

Vietnamese style Pulled Pork with Sriracha 
Aioli, Fresh Cucumber, Sweet Pickled 
Carrot, Cilantro on a Steamed Bao Bun

Fried Chicken Tender with Haus made
Chipotle Ranch & Half Sweet Pickle

Braised Short Rib topped in Demi-glaze
with Roast Potatoes & Glazed Carrots

Thinly Sliced Sirloin topped
with Haus made Chimichurri & Fries

Fried Apple Pie Roll Ups......................$7.00  

Walnut Baklava..................................$8.00  

chocolate Kahlua Mousse..................$7.00  

shrimp Saganaki.................................$12.00  
Shrimp Sautéed in Fresh Garlic & Herb
Tomato Sauce, topped with Feta,
& served with a Toasted Baguette

from the butcher 

arugula salad.....................................$9.00  
with Shaved Apple, Cucumber,
Pickled Onion & Goat Cheese

Jumbo Shrimp lightly fried & topped
with our Haus Sweet Chilli Sauce
served over a Peanut Ginger Slaw

chicken pintxo.....................................$9.00  
Marinated Chicken Skewers 
in Red Chimichurri

     A la mode...........................$1.75

     A la mode...........................$1.75


