
 M
enu G

uide | Special A
dvertising Section

Sampling of our menu

appetizerS
panko encrusted fried oysters, Black 

& tan rings, Warm Brie granny Smith 
apples & melba drizzle, fried green

tomatoes, Smoked Salmon,
Beef tenderloin, nachos, Quesadillas

lunch
SANDWICHES & MORE- the Duke 

of loin Beef tenderloin, grilled or 
Blackened tuna, margarita Battered 
tilapia, island Jerk chicken, philly

cheese Steak, oyster poboy, club, Blt,
reuben, cheeseburger, gourmet pizza,

Smoked turkey Blt, Soup & Salads 

entreeS
fish & chips, crab cakes served with 

a roasted red pepper remoulade, 
pastas, gorgonzola & prosciutto penne,

parmesan pasta topped with Spicy 
chicken, DJ Williams Soul Bowl

muSic

Julie Johnson & the Vahe Vahe V
hams only Vaams only Vaams only V  Show a Show a

Sunday march 22nd @ 4pm

mon: open mic @ 7pm
tues: Dj Williams projekt @ 9:30pm 

1st Wed: Justin trawick
thur: chez roue @ 9pm 
fri: the recliners @  9pm 

Sat: march 14th the atkinson’s @  9pm 
march 21st richard ray farrell @ 10pm

march 28th transmitters
Sun: Steve “the Beach”leonard @ 6 pm

lunch & Dinner 7 DayS
mon-Sat 11am-1:45am & Sunday Brunch 11pm 

1 Block South of museum

600 n. Sheppard St • 353-2500 
www.cafediemrva.com

great liVe entertainment locateD
in the heart of richmonD,Va

 hiStoric muSeum DiStrict
miD-Day SpecialS 3–7pm eVeryDay

Salads

Insalata Mista $12
A Bouquet of Spring Greens, placed in a
Fallen Goat Cheese soufflé, served with

Vanilla Scented Citrus and
Champagne Peach Vinaigrette

Tasting Menu

Five Spice scented Grilled Duck Breast with 
Blood Orange Balsamic Reduction $12

With Sautéed Bok Choy 
Pair with Adelsheim Pinot Noir

Seafood Paella $12
Saffron Rice, Andoulli Sausage, Scallops, 

Shrimp and Tuna served in a creative and 
unique presentation of a classic Spanish dish

Match up with Salneval Albarino 2007

Pan Seared Cumin Dusted
Diver Scallops $11

Served in the Shell with a Braised Spinach
Try with the Chalone Chardonnay 2007

Pesto Encrusted Lamb Loin $14
Over Israeli Cous Cous and baby Asparagus
Enjoy with Cono Sur 20 Barrels Pinot Noir

Dessert

Frozen Blueberry Soufflé Glace $6
In a White Chocolate Cone with Berry Coulis

and Vanilla Chantilly




