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2-COURSE LUNCH
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BAR & GRILL

RESTAURANT WEEK

Sunday, January 18 - Thursday, January 22, 2026

FIRST COURSE

Choice of One

BROCCOLI CHEDDAR SOUP

Fresh Broccoli, Sautéed Onions, and a blend of Sharp Cheddar Cheeses, topped with Garlic
Butter Croutons

SOUTHWEST CHOPPED SALAD

Crisp Romaine Lettuce, tossed with Roasted Corn, Black Beans, Avocado, Fresh Tomato, Red
Onion, finished with Crunch Tortilla Strips and a Smoky Chipotle Ranch Dressing

SECOND COURSE

Choice of One
* DOUBLE SMASH BURGER

Two Crispy, Smashed Beef Patties, seared hard on the griddle, layered with Melted American Cheese,
Shaved Pickles, Caramelized Onions, and our House Smash Sauce on a Challah Roll

*BEACH ROYALE

80z Beef Burger, Bacon Jam, Pimento Cheese, Pickled Red Onions,
Lettuce, Tomato on a Toasted Ciabatta Roll

SOUTHERN FRIED SHRIMP PO’ BOY

Buttermilk Fried Shrimp, Lettuce, Tomato, Cajun Remoulade on a
Toasted Hoagie Bun, Served with Fresh-Cut Idaho Fries

ARBUCKLESVB.COM | 757.228.3111
Gold Key Holiday Dining Gift Certificates are Not Redeemable for Restaurant Week Menu.

++ Tax and Tip not included in price.For parties of 6 or more, a standard 20% tip is applied to your bill for your convenience. You may add an additional tip or adjust as you wish.
*Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Please advise your server of any food allergens. GF = Gluten Free, V = Vegetarian



