Appetizers

Bistro Food Menu



Brie Fondue $13.99



Fried Oysters $12.99



Caprese Flatbread $13.99



Bruschetta Crostinis $10.99



Pulled Pork Nachos $13.99



Crab, Spinach, and Artichoke Dip $13.99



Charcuterie Board $22.99



Cheese Board $19.99

Handhelds


Reuben $13.99

Salads



Shelby $12.99 — Smoked turkey breast, lettuce, fresh apple, Brie and a cranberry aioli.



Caesar Salad



Italian Panini $12.99 —



House Salad


Veggie Panini $12.99 — Seasonal vegetables pressed

Half Size: $4.99

Protein Add On:




 Steak: $8.99
 Salmon $8.99

Served with a choice of
chips, veggie & apple slaw,
Pulled Pork Panini $12.99 — House smoked pork,
fries, succotash, pasta
blackberry butter and pimento cheese.
salad. Sweet potato fries or
Crab Cake Sandwich $14.99 — Six-ounce lump crab
side salad +2.99
cake seared and served on a Brioche bun with arugula, tomato,
onion and a Cajun remoulade.

 Chicken $5.99
 Shrimp $8.99

Soppressata, capicola, pepperoni, Mozzarella, banana peppers and
tomatoes pressed and grilled in Italian bread.

and grilled in Italian bread.

Full: Size $9.99
Dressings : Berry Balsamic, Caesar
Feta-Greek, Ranch, Hot Bacon Honey
Mustard.

— Corned beef, house-made purple kraut, Swiss cheese and tangy Russian dressing served on a grilled rye.



Pastrami Panini $12.99 — House smoked pastrami, swiss cheese, and red onion with creamy
horseradish sauce. Served on Rye bread with a choice of side.



Texas Grilled Cheese $12.99 —House smoked brisket, smoked cheddar, Sweet peppers,
and smoked gouda pressed and grilled in Italian Bread.

 Crab Cake $9.99


Pimento Cheese Burger $13.99 — 7 oz burger, smoked

Pimento cheese, candied bacon,

lettuce, tomato and onion. Served with your choice of a side.

Entrees


Bourbon Glazed Salmon $15.99 — Served with sweet corn succotash.



Chicken Bruschetta $13.99 — Two chicken breasts covered in fresh bruschetta tomatoes,
garlic, and basil then smothered in our house-made Mozzarella. Served over long grain and wild rice and
sautéed seasonal vegetables.



Shrimp and Grits $13.99 — Blackened shrimp with coarse-ground smoked cheddar grits.



Roasted Vegetable Ravioli $12.99 —

Ravioli stuffed with red peppers, carrots, sweet corn, peas,
string beans and caramelized onions. Served with roasted red
pepper marinara. *This dish is vegan

Desserts
CrossKeys Cookie Skillet $7.99
Salted Caramel or chocolate chunk cookie cooked in a cast-iron skillet, served
with a scoop of vanilla bean ice cream.

*20% gratuity is automatically added
to parties of 6 or more*

Lava Cake $7.99
Gluten Free! The lava cake is a chocolate cake with a molten chocolate center.
Served with a scoop of vanilla bean ice cream.

Procedures:
1.

See the host to be seated. We are now offering table-side service in the bistro again!

2. Do not move tables. Please respect social distancing and follow new policies designated to
keep everyone safe! This goes for outdoors and indoors.
3. The tasting room is open for tastings, flights, glass and bottle purchase! Please visit the tasting room for those services. Please be prepared to pay separately for tasting room purchases.
4. HAVE FUN! Enjoy being together again. We’re so happy to see you!

Reopening Updates: Phase 3
We were blown away by your support through curbside pickup, shipments, the virtual tastings and throughout reopening. Thank you so much! Please read below our polices and procedures as we reopen. Our number one goal is to
keep guests and staff members safe and we will do everything in our power to do so. We reserve the right to refuse service to anyone who shows symptoms of the virus. As always, thank you for the support!

Seating/Indoor Restrictions and mask order
Seating is outdoors and indoors at a limited capacity. The washroom facilities will be limited to double use
only during this time and will be stocked with sanitizing agents. Staff will periodically enter to sanitize all
touch surfaces. Seating is reservation based and first come, first serve with a special section marked for Key
Club members. Pets and children are welcome, but please be aware of surroundings and keep practicing social distancing. Per the Governor’s orders, customers must wear masks inside except when
seated at the table.

Wine and Food Purchase
Our tasting room is open for bottles, glasses, flights and tastings. Please visit the tasting room to learn more
about our wines! At this time, we cannot offer the tours. The bistro is open once again for table-side service.
Please see the host to be seated or directed where to go!

Health and Sanitation
We will be doing as much as possible to keep everyone safe! Staff will be wearing a mask — we hope you
consider wearing a mask when interacting with staff members. We will practice social distancing and have
markers for people to stand that are 6 feet apart while waiting in lines. Common touch surfaces will be sanitized throughout the day. Tables will be sanitized between guests. Kitchen employees will also be wearing
personal protective gear while preparing your meals. Kitchen surfaces are regularly sanitized and steps are
taken to prevent any cross-contamination.

Hours of Operation
We will be closed on Mondays and Tuesdays. Open Wednesdays, Thursdays & Sundays from 11AM until
7PM and open Friday–Sat from 11AM until 8PM. Outdoor seating may be limited due to rain.

