Favorites
SNACKS

SALADS + HANDHELDS

HOUSE MADE PARMESAN MEATBALLS artisan blend ground beef, pancetta, roasted
garlic, roasted tomato sauce, shaved parmesan, chefs’ garden basil, herb garlic
flat bread 11.50

peacock alley PUB CHIPS [V] black pepper, sea salt, lemon old bay aioli dip 7.60

*Handhelds served with our signature apple-slaw, sliced pickles and
our fresh cut potato chips
black & blue CHICKEN CRUNCHER SANDWICH
grilled chicken, blue cheese, spinach, bacon, ranch dressing,
garlic herb flour tortilla, grilled crisp panini style 12..60

TURKEY PUBHOUSE SANDWICH sliced roasted turkey breast, warm smoked
MARGHERITA oven PIZZA [V] plum tomato sauce, fresh mozzarella, torn basil

bacon, tomato, cranberry mayonnaise, lettuce, apple-slaw, french bread
12.80

10 .40

BARBECUE PULLED PORK SLIDERS three sweet rolls, pulled pork, appleslaw, sliced pickle 11.80

oven roasted CHICKEN WINGS bleu cheese dressing, celery sticks, Select one
(served on the Side) Honey siracha, SPICE SMOKED DRY RUB “NAKED”, get bent ipa bbq
12..30

PINE ROOM CHEESEBURGER PLATE Applewood bacon,

WARM CHESAPEAKE BAY CRAB DIP spicy lump crab & cream cheese dip, crispy

GRILLED VEGETABLE PANINI wrap [V] Portabella, spinach, zucchini, yellow

flatbread 12.60

squash, goat cheese, sweet tomato aioli 11.10

pepper jack cheese, “get bent” bbq sauce, crispy onion, branded & toasted
brioche bun 12.90

CHICKEN QUESADILLA crispy tortilla, pepper jack cheese, grilled chicken
STUFFED BBQ PORK POTATO SKINS [gf] stuffed Idaho potato, “get bent mountain” ale barbeque pulled pork, pepperjack cheese, chefs’ garden scallions 12.50

strips, pico de gallo, sour cream 11.80
(gluten free tortilla upon request)

PINE COBB SALAD (GF) baby greens, grilled chicken breast, bleu cheese,
WARM SALTED PRETZEL BREAD [v] whole grain mustard, hungry hills honey
mustard 8.40

cucumber, hard boiled egg, warm smoked bacon 13.80
Select - maple mustard, balsamic, lite Italian, or ranch dressing

roasted baby shrimp toasted pecan salad (GF) artisan greens &
spinach blend, goat cheese, dried cherries, maple mustard
14.20

SWEETS

PINE room garden SALAD (GF) baby greens, goat cheese, egg, cucumber,
tomato 9.00

CREAMY CHEESECAKE caramel sauce 6.50
WARM CHOCOLATE BROWNIE [no nuts] raspberry and chocolate sauce 5.90

Select - maple mustard , balsamic, lite Italian, or ranch dressing

HOTEL ROANOKE BREAD PUDDING bourbon sauce [may contain nuts] 6.40

LATE-NIGHT MENU

[11:00pm-MIDNIGHT]

peacock alley PUB CHIPS [V] black pepper, sea salt, lemon old bay aioli
dip 7.40

oven roasted CHICKEN WINGS bleu cheese dressing, celery sticks,
Select one (served on the Side) Honey sriracha, SPICE SMOKED DRY RUB
“NAKED”, get bent ipa bbq 12..30

STUFFED BBQ PORK POTATO SKINS [gf] stuffed Idaho potato, “get bent
Vegetarian (V), Vegan (VN) and Gluten Free (GF)
Our Chef is pleased to accommodate any dietary request
Consuming raw or undercooked meats, poultry, seafood or eggs
may increase your risk of food borne illness
** A service charge of 20% will be added to parties of 8 or more

mountain” ale barbeque pulled pork, pepper jack cheese, chefs’
garden scallions 12.50

WARM SALTED PRETZEL BREAD [v] whole grain mustard, hungry hills
honey mustard 8.40

CHICKEN QUESADILLA crispy tortilla, pepperjack cheese, grilled
chicken strips, pico de gallo, sour cream 11.80
(gluten free tortilla upon request)

WARM CHESAPEAKE BAY CRAB DIP spicy lump crab & cream cheese dip,
crispy flatbread 12.60

Subject to 5.3% Sales and 5.5% City F&B taxes added

HOURS OF OPERATION
SUNDAY THRU THURSDAY…...4PM-CLOSING
FRIDAY & SATURDAY..... 2PM - CLOSING

BEVERAGE SPECIALTIES
WINE BY THE GLASS

HOUSE COCKTAILS
Porch rocker

9

WHITE

GLS/BTL

Jim beam , peach syrup, lemon, fresh-brewed iced

chardonnay pennywise, CA.

8/30

tea

Pinot Grigio ~double decker, ca.

8/30

Sauvignon Blanc ~Arona, Nz.

9/34

Riesling ~Covey Run, WA

9/34

Moscato ~ Luccio, Italy

9/36

Chardonnay ~A by Acacia

10/38

11

cava rose: empordà, Sp.

10/38

House Infused Rosemary Gin, fresh lemon & lime

Prosecco ~Lamarca It.

10/38

Apple Pie Moonshine

10

House infused apple pie moonshine
Rosemary Spritzer

RED

Juice, simple syrup, prosecco, served up

GLS/BTL
Cabernet Sauvignon ~leese fitch, CA

8/30

Malbec Terrazas, Arg.

9/34

House Infused Basil Bourbon, Fresh Lemons,

Bordeaux chateau vieux manoir, FR.

10/38

Vanilla Bean Simple Syrup

Pinot Noir ~LEESE FITCH, Sonoma, ca

10/38

Basil Bourbon Lemonade

pushing up roses

11

12

four roses small batch bourbon, sugar, orange,
house made brandied cherry, bitters, served up
Nina’s Martini

13

Barr Hill gin, Pama pomegranate liqueur, sugar,

bitters, mint, soda

BEER SELECTION
ON TAP
rotating selection of local favorites, craft brews ,
imports and domestics.
BOTTLED CRAFT
Singel, Belgian-style ale, hardywood, Richmond, VA
Get Bent Mountain, IPA, Parkway, Salem, VA
Vienna Lager, Devil’s Backbone, Lexington, VA
Virginia draft cider, bold rock, nellysford, VA
Grapefruit sculpin, ballast point, san Diego, ca
mirror pond, pale ale, Deschutes, bend, or

Subject to 5.3% Sales and 5.5% City F&B taxes added

