LUNCH

SPRING & SUMMER

e

RESTAURANT & GARDEN

Whether harvested from our chef’s garden or sourced from local shores, the freshest ingredients are at the heart of every seasonal dish at Becca.

APPETIZERS

COASTAL SHRIMP & LOBSTER BRUS CHE T T A e 24
Coastal Lobster & Shrimp Salad, Whipped Lemon Ricotta, Toasted Baguette, Heirloom Tomato Bruschetta, Balsamic Reduction, Chives NF

*LOCAL OYSTERS ON THE

HALF SHELL oo XS

Half Dozen, Cocktail Sauce, Horseradish, Lemon,
Champagne Mignonette GF NF

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

WOOD GRILLED

OYSTERS “BECCA” s 22
Mesquite Grilled Virginia Oysters, Blue Crab, Sherry,

Beurre Maitre D’Hoétel, Becca Garden Crumbs NF

CHARCUTERIE PLATTER ..ol 20
Prosciutto, Coppa, Finocchiona Salami, Sopressata, Cornichon,

Whole Grain Mustard, Calabrian Pepper, Crostini

HOUSE-MADE SOUPS & GARDEN SALADS

Add Wood Grilled Chicken Breast §7 | Grilled Salmon $10 | Shrimp $11

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

ENGLISH PEA VELOUTE ...c..oviiinnne.. 13
Guayillo Oil, Créme Fraiche, Pea Tendril

CLASSIC CAESAR SALAD .o IS
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

ASPARAGUS SPRING SALAD ........... [¥7
Organic Greens, Grilled Asparagus, Shaved Fennel, Radish,
Golden Beet, Virginia Peanuts, Honey-Lemon Vinaigrette

BEET CARPACCI|Qizzz7——" 18
Goat Cheese Mousse, Watercress, Pistachio,
Meyer Lemon Vinaigrette

“Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness.  GE _ Glusen Free V = Ve getarian

Please advise your server of any food allergens. For parties of 6 or more, a standard 20% tip is applied to your bill
Jfor your convenience. You may add an additional tip or adjust as you wish.

NF = Nut Free = Dairy Free 26.2



LUNCH SPRING & SUMMER

cccw

RESTAURANT & GARDEN

HANDHELDS

Served with Hand-Cut French Fries or Simple Green Salad

BECCA CRAB CAKE SANDWICH ..o e e s e e e e e 23

Jumbo Lumb Crab, Brioche Roll, Spicy Remoulade, Bibb Lettuce, Tomato, Pickle

FRENCH DIP. .o 24 MOJO CHICKEN PANINI ... 20

Shaved Prime Rib, Gruyére Cheese, Becca Garden Au Jus, Roll French Baguette, Shredded Lettuce, Bacon, Cheddar Cheese,
Awocado Crema, Pickled Red Onion

*THE CAVALIER BURGER.................. 2|

Half Pound Patty, Smoked Aged Cheddar, Caramelized Onion, SMOKED TURKEY SANDWICH........... 18

Bacon, Dijonnaise, Brioche Bun Arugula, Goat Cheese, Chipotle-Strawberry Jam, Buttered Brioche

MAIN EVENTS

BECCA CRAB CAKE ..o 40 *PAN SEARED
Succotash, Garlic Roasted Yukon Potato, CATCH OF THE DAY oo, 40

Champagne Lemon Butter Sauce, Chili Oil NF Fingerling Potato, Baby Zucchini, Corn, Meyer Lemon Vin Blanc

WOOD GRILLED RICOTTA GNOCCHI i, 28
CAULIFLOWER STEAK o 24 Confit Heirloom Tomato, Arugula, Rocket Pesto, Aged Manchego

Minted Pea Purée, Caper, Lemon, Sauce Vierge,
Toasted Pine Nut V NF

*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness.  GE _ ¢y 7 V- v
Please advise your server of any food allergens. For parties of 6 or more, a standard 20% tip is applied to your bill Gluten Free Ve‘ge aran
Jfor your convenience. You may add an additional tip or adjust as you wish. NF = Nut Free = Dairy Free 26.2




