
APPETIZERS

COASTAL SHRIMP & LOBSTER 
BRUSCHETTA.....................................24
Coastal Lobster & Shrimp Salad, Whipped Lemon Ricotta, 
Toasted Baguette, Heirloom Tomato Bruschetta, Balsamic 
Reduction, Chives  NF

*LOCAL OYSTERS ON THE 
HALF SHELL........................................ 16
Half Dozen, Cocktail Sauce, Horseradish, Lemon,
Champagne Mignonette  GF NF DF

CHEESE BOARD.................................. 21
Appalachian, Smoked Aged Cheddar, Merry Goat Brie,  
Spanish Manchego, Dry Fruit, Fig Compote, Grapes, Crostini

WOOD-GRILLED 
OYSTERS “BECCA”........................... 22
Mesquite Grilled Virginia Oysters, Blue Crab, Sherry,  
Beurre Maître D’Hôtel, Becca Garden Crumbs  NF
 
CHARCUTERIE PLATTER.................. 20
Prosciutto, Coppa, Finocchiona Salami, Sopressata, Cornichon, 
Whole Grain Mustard, Calabrian Pepper, Crostini  DF

HOUSE-MADE SHE CRAB SOUP....... 16
Lump Crabmeat, Sherry Reduction  NF

WATERMELON GAZPACHO................ 12
Pickled Watermelon Rind, Cucumber, Bell Pepper, 
Becca Garden Basil Oil 

CLASSIC CAESAR SALAD.................. 16
Romaine Hearts, Parmesan Crisp, Peppered Brioche Croutons, 
Parmigiano Reggiano, Caesar Dressing  NF 

BURRATA & STRAWBERRY SALAD... 18
Mixed Greens, Apple Aged Balsamic, Prosciutto Crisp,  
Hawaiian Lava Salt, Radish, Basil Balsamic Vinaigrette,  
Puffed Quinoa  V NF GF

BEET CARPACCIO.............................. 18
Goat Cheese Mousse, Watercress, Pistachio,  

SOUP & SALAD

Add to any salad: Wood Grilled Chicken Breast $7
Grilled Salmon $10  |  Shrimp $11

L U N C H S P R I N G  &  S U M M E R

 GF = Gluten Free   V = Vegetarian
 NF = Nut Free   DF = Dairy Free 26.2

*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness.  
Please advise your server of any food allergens. 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.

HANDHELDS

Served with Hand-Cut French Fries or Simple Green Salad

MOJO CHICKEN PANINI ....................20
French Baguette, Shredded Lettuce, Bacon, Cheddar Cheese,  
Avocado Crema, Pickled Red Onion

SMOKED TURKEY SANDWICH............ 18
Arugula, Goat Cheese, Chipotle-Strawberry Jam, Buttered Brioche

BECCA CRAB CAKE SANDWICH.........23
Jumbo Lumb Crab, Brioche Roll, Spicy Remoulade, Bibb Lettuce, 
Tomato, Pickle

*THE CAVALIER BURGER................... 21
Half Pound Patty, Smoked Aged Cheddar, Caramelized Onion, 
Bacon, Dijonnaise, Brioche Bun

HOUSE-MADE SOUPS

MAIN EVENTS

BECCA CRAB CAKE...........................40
Succotash, Garlic Roasted Yukon Potato,  
Champagne Lemon Butter Sauce, Chili Oil  NF

RICOTTA GNOCCHI ...........................28
Confit Heirloom Tomato, Arugula, Rocket Pesto, Aged Manchego

*PAN-SEARED CATCH OF THE DAY...40
Fingerling Potato, Baby Zucchini, Corn, Meyer Lemon Vin Blanc

WOOD-GRILLED 
CAULIFLOWER STEAK ......................24
Minted Pea Purée, Caper, Lemon, Sauce Vierge,  
Toasted Pine Nut  V DF NF



BECCA  SPECIAL  OCCASIONS

CAVALIER  HOTEL  EVENTS

TARNISHED  TRUTH  DISTILLING  COMPANY

WEEKEND BRUNCH
Every Saturday and Sunday, whether you’re craving a classic breakfast or inspired lunch fare, Becca is

the perfect oceanfront brunch spot. We proudly brew Starbucks Coffee and J’enwey Tea.

WEDNESDAY, SEPTEMBER 16 - FIELD & TIDE BESPOKE DINNER
Join us for an exclusive evening at Becca featuring a seven-course, seasonal tasting menu inspired by the garden and 

thoughtfully paired with sommelier-selected wines. Part of the Beard at the Beach Culinary Series, this one-night-only 
experience benefits the James Beard Foundation. Reservations required.

THURSDAY, FRIDAY, & SATURDAY - LIVE MUSIC
Join us in The Raleigh Room for live music every Thursday from 6-10 pm, and Friday and Saturday from 7-11 pm.

Enjoy small plates and delicious beverages from The Raleigh Room.

SATURDAYS & SUNDAYS - RALEIGH ROOM AFTERNOON TEA
Sip and relax in The Raleigh Room while enjoying a traditional afternoon tea. Plan a mother-daughter day, gather

your girlfriends, or bring the whole family to enjoy our afternoon sandwiches, pastries, desserts, and a wide array of tea 
selections. Book your reservations at BeccaVB.com for any Saturday or Sunday from 1-3 pm.

DISTILLERY TOURS & GIFT SHOP
Visit our on-site distillery and gift shop, open Tuesday-Saturday 11am - 8pm and Sunday 11am - 7pm.

Distillery Tours available Thursday - Friday, 2pm - 6pm and Saturday - Sunday, 12pm - 6pm.
Schedule your tour at TarnishedTruth.com/tours

THURSDAY - LADIES’ BUBBLES NIGHT
Join us for Ladies’ Bubbles Night every Thursday from 6-9 pm in The Raleigh Room for

$5 champagne flutes and $10 Veuve Clicquot flutes.


