
Take out & 
Delivery

CAVALIER RESORT, VIRGINIA BEACH

Visit Our Additional Award-Winning 
Cavalier Resort Restaurants

CavalierResortVB.com/Restaurants

TO PLACE AN ORDER
Dial Extension 4121 on your in-room phone
or Call 757-228-3111 to reach the host stand.



*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

**For parties of 6 or more, for your convenience a 20% tip has been applied. You may adjust as you wish. 
We strongly encourage a one-check policy for parties of 10 or more.

SHAREABLES
FATTY’S SIGNATURE JUMBO CHICKEN WINGS   16
Fresh Never Frozen - Served with Celery and Carrot Sticks and Blue Cheese 
or Housemade Ranch Dipping Sauces. With choice of Buffaque Sauce, Honey 
Sriracha Sauce, Bourbon BBQ, Lemon Pepper, Old Bay or Buffalo Sauce 

GRILLED FLATBREAD “CAPRESE”   16
Garlic Butter, Mozzarella, Fresh Basil, Tomatoes, and drizzled with a  
Balsamic Glaze   V

SALADS
GARDEN SALAD   11
Mixed Greens, Baby Heirloom Tomatoes, Carrots, Red Onions, Cucumbers, 
Balsamic Vinaigrette   GF

HOUSE CAESAR SALAD   14
Romaine, Baby Heirloom Tomatoes, Garlic Croutons, Shaved Parmesan Cheese, 
Classic Caesar Dressing   

SALAD TOPPERS
Grilled Chicken $9 GF,  Fresh Grilled Salmon $13 GF, Grilled Shrimp (5) $12 GF
*Chicken, Shrimp, and Salmon Available Blackened

KIDS MENU
CHARGRILLED CHEESEBURGER   12
4oz Burger topped with American Cheese, served on a Challah Bun with French Fries

FISH AND CHIPS   13
Golden-Fried Atlantic Cod Filet, served with Fresh-Cut Idaho Fries 
Also Available Broiled

CHICKEN TENDERS   11
Breaded and Fried Chicken Tenders served with Fresh-Cut Idaho Fries and  
side of Honey Mustard 

CLASSIC GRILLED CHEESE   10
Toasted White Bread, American Cheese, served with Fresh-Cut Idaho Fries or  
Fresh Fruit

BUTTERED NOODLES   10
Penne Pasta, Butter, Parmesan

CRÈME BRÛLÉE CHEESECAKE   12
Traditional Cheesecake, Madagascar Vanilla Bean, finished with a Layer of Hand-
Fired Crème Brûlée   V

FUNNEL CAKE FRIES   11
Topped with Powdered Sugar, served with Raspberry Sauce and Whipped Cream

CHOCOLATE CAKE   13
Layered with Chocolate Pudding, topped with Strawberries and Whipped Cream, 
finished with Raspberry Drizzle

desserts

BURGERS & HANDHELDS

* THE PERFECT BURGER: THE “MOBLEY” CHEESEBURGER   17.50
Our Signature Burger named after Conrad Hilton’s First Hotel. A Fresh Ground 
and Hand-Patted Texas Sized Half-Pound Burger with Melted Cheddar Cheese, 
Lettuce, Tomato, and Onion on a Toasted Challah Roll

BECCA’S JUMBO LUMP CRAB CAKE SANDWICH   22
Served with Remoulade Sauce, Lettuce, and Tomato on a Toasted Challah Roll

* TULU’S SIGNATURE TURKEY BURGER   17
Pepper Jack Cheese, Guacamole, Arugula, and Tomato on a Toasted Challah Roll  
Substitute with Plant Based Beyond Burger $3

* THE CAVALIER’S SIGNATURE BURGER   19
Cavalier Pepper Bacon, Cambazola Cheese, Caramelized Onion Marmalade, 
Lettuce, and Tomato on a Toasted Ciabatta Roll

STEAK PHILLY MELT   17
Sliced Steak, Sautéed Onions, Melted Cheddar and Swiss on Golden Texas Toast, 
served with a side of Garlic Aioli

THE VIRGINIA CLUB   17
Turkey, Smithfield Ham, Bacon, and Cheddar Cheese, layered with Lettuce, and 
Tomato on Texas Toast, finished with our Housemade Honey Dijon Spread

ADD TOPPING TO ANY BURGER
Add For $3: Sautéed Wild Mushrooms, Applewood Smoked Bacon,  

Caramelized Onions, Guacamole
Add For $2: Fried Egg, Avocado, Cambazola Cheese 
Add For $1: American, Cheddar, Swiss, Pepper Jack

½ Pound Fresh Ground Angus Chuck Beef Burgers
All Craft Burgers and Handhelds are garnished with House Pickles. 

Served with your choice of Fresh-Cut Idaho Fries, Sweet Potato Fries, 
or Housemade Broccoli Slaw. 

main events
FRIED JUMBO FANTAIL SHRIMP PLATTER 
6 SHRIMP   26  |  12 SHRIMP   36
Fried Shrimp served with Cocktail Sauce, Garlic Butter Yukon Potatoes and 
choice of Broccolini or Chef’s Choice Seasonal Vegetable

CHICKEN PENNE PASTA   24
Grilled Chicken, Tomatoes, Caramelized Onions, Spinach, tossed in a  
Light Basil Cream Sauce

GRILLED SALMON “ROCKEFELLER”   32
Fresh Salmon Filet, topped with our Signature Rockefeller Topping, served  
with Garlic Butter Yukon Potatoes and choice of Broccolini or Chef’s Choice 
Seasonal Vegetable

GARDEN VEGETABLE PENNE   16
Roasted Zucchini, Squash, Onions, Mushrooms, Spinach, Heirloom Tomatoes, 
and Garlic, finished with a drizzle of Olive Oil and Balsamic Glaze   V   
Add Grilled Chicken Breast +$9, Fresh Grilled Salmon +$13, Grilled Shrimp (5) +$12   

PUB STYLE FISH AND CHIPS   27
Golden-Fried Atlantic Cod Filets served with Tartar Sauce, Broccoli Slaw and 
choice of Fresh-Cut Idaho Fries or Sweet Potato Fries

BECCA’S JUMBO LUMP CRAB CAKE  36
Two Crab Cakes served with Remoulade Sauce, Garlic Butter Yukon Potatoes and 
choice of Broccolini or Chef’s Choice Seasonal Vegetable

* USDA CHOICE NY STRIP   40
10oz Grilled NY Strip, Chimichurri, Truffle Parmesan Fresh-Cut Idaho Fries, 
choice of Broccolini or Chef’s Choice Seasonal Vegetables

TO PLACE AN ORDER
Dial Extension 4121 on your in-room phone
or Call 757-228-3111 to reach the host stand.

26.7


