
choice of fries, housemade chips, seasonal fruit. sub baby green salad or small caesar 4.5

CLASSIC BEEF CHILI 
cheddar & jack, scallion, sour cream  7.99

BISTRO SOUP OF THE DAY  6.59

GRILLED CHICKEN CAESAR 
romaine, lemon, parmesan  14.29 

sub crispy chicken 

THE TIDEWATER 
arugula, cucumber, tomato relish,  

balsamic vinaigrette, herb grilled chicken  14.99 

THE WEDGE 
herb roasted tomatoes, onion, blue cheese  

crumbles, candied pecans, jalapeño  
buttermilk dressing  11.99 

add grilled/crispy chicken  4.99

SOUTHERN FRIED CHICKEN CHOP CHOP 
mixed greens, cucumber, scallions, roasted tomato,  

shoestring onions, peppercorn dressing  14.99

Soups & Salads
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BACK BAY CALAMARI 

garlic-lemon butter, cocktail sauce  15.39 
 

JALAPEÑO CHICKEN QUESADILLA 
pepper jack cheese, jalapeño crema,  

pico de gallo  13.29 
add sour cream, add guacamole 1.59

Appetizers

NACHOS 
cheese, jalapeños, black bean & roasted corn salsa,  

scallion, pico de gallo, sour cream  14.29 
add chili 1.59 | with chicken 3.99 

with the works 4.99 | guacamole 1.59

CLASSIC BACON CHEESEBURGER 
1/2 lb. angus beef, lettuce, tomato, mayo, choice of 

cheddar, provolone, swiss, pepper jack  15.29 

choice of fries, housemade chips, seasonal fruit. sub baby green salad or small caesar 4.5

Burgers

ASK YOUR SERVER FOR THE DESSERT OF THE DAY 7.99  Dessert

Flatbreads

Breakfast

Tax & Gratuity not included
*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,  

especially if you have certain medical conditions. This facility may use wheat, egg, soybean, milk, peanuts, tree nuts, fish and shellfish.  
Please speak to the manager on duty regarding any allergen-related issues.

choice of fries, housemade chips, seasonal fruit. sub baby green salad or small caesar 4.5

Entrees
Entrees

THE BISTRO 
1/2 lb. angus beef, arugula, garlic aioli, roasted tomato  
& herb relish, cheddar, crispy shoestring onions  15.99

HOT PEPPER JACK MELT 
1/2 lb. angus beef, lettuce, tomato,  

double pepper jack, crispy jalapeños  15.29 

served until 10:00 am

HOT WINGS 
choice of honey bbq or classic, celery, 
choice of blue cheese or ranch  14.29

BACK BAY CRABCAKE 
remoulade, scallion, lemon,  
garlic brioche crostini  16.99 

HONEY JALAPEÑO CHICKEN 
honey dijon, lettuce, tomato,  
pepper jack, toasted brioche roll  14.29

CRISPY FISH 
double pickle tartar, lemon, old bay slaw  14.39 

TURKEY-BACON STACK 
applewood smoked bacon, swiss,  
herb aioli, multigrain toast  13.29

BBQ PORK 
crispy onions, toasted brioche roll  13.19

BACK BAY CRABCAKE 
remoulade, lettuce, tomato, 
toasted brioche roll  16.99 

BISTRO BEEF & BLUE 
roast beef, roasted tomato relish, blue cheese,  
onion, garlic mayo, toasted baguette  14.99

TIDEWATER PLATE 
battered fish, calamari, crabcake,  

remoulade, tartar, lemon, old bay slaw  31.49

BACK BAY CRABCAKE DINNER 
remoulade, lemon, old bay slaw  28.59

CRISPY CHICKEN TENDERS 
honey dijon & bbq dips  15.99

FISH PLATTER 
old bay slaw, lemon,  

double pickle tartar  18.69 

THE BACK BAY OMELET
cheddar, bacon, tomato, scallion,  
crispy red potato wedges or grits,  

sourdough or multigrain toast  11.99

TRIPLE CHEESE OMELET
swiss, cheddar, pepper jack, crispy red potato 

wedges or grits, sourdough or multigrain toast  10.99

TRIPLE CHEESE OMELET SANDWICH 
our triple cheese omelet on toast,  

crispy red potato wedges or grits  10.59 
add bacon or sausage 3.29

CLASSIC BREAKFAST
2 eggs any style, choice of bacon or sausage, 

crispy red potato wedges or grits,  
sourdough or multigrain toast  11.99

BLT BREAKFAST SANDWICH
classic blt topped with a fried egg, 
garlic aioli, toasted brioche roll  9.39

HOT CAKES
triple stack, butter, maple syrup,  
choice of bacon or sausage  10.99

CLASSIC 
crispy Naan, pepperoni,  
shredded mozzarella, marinara  14.49

HONEY BBQ CHICKEN 
crispy naan, scallions, shoestring onions,  
crispy chicken, bbq sauce,  
shredded mozzarella  15.49

SPICY BLT 
crispy naan, ale cheese, smoked bacon, 
peppercorn ranch, shredded lettuce, 
pico de gallo, crispy jalapeños  15.49

GRILLED CHICKEN 
crispy naan, grilled chicken, roasted tomato  
relish, arugula, shredded mozzarella,  
parmesan, balsamic vinaigrette  15.49

You may have heard of us...This restaurant is operated by HMSHost. We bring your favorite 
restaurants to travel venues worldwide, infusing innovation and culinary expertise into 
everything we do. To learn more, visit us online at hmshost.com.

Norfolk 032919

BAVARIAN PRETZELS 
soft pretzel sticks,  

philly cheese fondue  9.89



ON TAP
14 oz / 20 oz

Stella Artois, Goose Island IPA  8.49/9.99,  
Sam ‘76, Blue Moon  7.49/8.99 

Bud Light  6.49/7.99

BOTTLES  7.79
 Heineken, Corona Extra, Yuengling,  

Devil’s Backbone, Samuel Adams Seasonal,  
New Belgium Glütiny (Gluten Free),  

Modelo Especial, Angry Orchard Cider

CANS  8.49
Sam Adams Boston Lager, New England IPA, 

Fat Tire Belgian Ale, Lagunitas IPA (19oz.) 8.99, 
Michelob Ultra, Budweiser, Miller Lite,  

Heineken 0.0 NA  

HARD SELTZER  Truly Wild Berry

6oz/9oz/Bottle

Del Vento Pinot Grigio  11/16.5/44  •  Altitude Project Chardonnay  9/13.5/36 

Villa Maria Sauvignon Blanc  11/16.5/44  •  Château Ste. Michelle Riesling  10.5/15.75/42

Sonoma-Cutrer Russian River Ranches Chardonnay  15/21/56

Louis Jadot Mâcon-Villages Chardonnay  15/21/56  •  Charles & Charles Rosé  11/16.5/44

Altitude Project Cabernet Sauvignon  9/13.5/36   •   Nielson Pinot Noir  14/21/52

Benziger Merlot  13/19.5/52  •  Alamos Malbec  11/16.5/44

Hess Shirtail Ranches Cabernet Sauvignon  14/21/56

Chandon Brut Classic 187ml  15 • Mionetto Prosecco 187ml  13

Wine

Beer

VODKA
Dog Star, Grey Goose, Absolut, Absolut Citron,  

Ketel One, Ketel One Oranje, Hangar 1,  
Tito’s Handmade Vodka, Helix

SCOTCH
Macallan 12 yr, Glenfiddich 14 yr, 

Balvenie Doublewood 17 yr,  
Johnnie Walker Black, Johnnie Walker Red

RUM
Blackbeard’s Point, Malibu 

Flor de Caña Gran Reserva 7 yr,  
Bacardi Superior, Captain Morgan

Spirits

COGNAC & CORDIALS
Hennessy VS, Grand Marnier, Agavero Orange, Baileys, Aperol, Carpano Antica,  

Disaronno Originale, Kahlúa, Martini & Rossi, Fernet Branca, Campari, St. Germain, 

BOURBON & WHISKEY
Basil Hayden’s, Bulleit, Knob Creek Rye,  

Templeton Rye, Crown Royal, Jack Daniel’s,  
Woodford Reserve, Jameson, Fireball,  

Maker’s Mark, Jim Beam, Proper No. Twelve

GIN
Hendrick’s, Beefeater, Tanqueray

TEQUILA
Avión Silver, Maestro Dobel, Patrón Silver,  
1800 Añejo, 1800 Silver, 1800 Reposado,  

Jose Cuervo Gold

The Locals
WINE

Williamsburg Winery,  
“Wessex Hundred” Petite Verdot  14 / 22.5 / 56

Williamsburg Winery,  
“Acte 12 of 1619” Chardonnay  15 / 21 / 56

BEER
Young Veterans Brewing  

Jet Noise Double IPA
8% abv | 7.79

O’Connor  
El Guapo Agave IPA

7.5% abv | 7.79

Back Bay False Cape Ale
5.2% abv | 7.79

St. George Porter
5% abv | 7.79

Bold Mariner  
Brewing Co.  

Frogman Lager 
5.3% abv | 7.79

New Realm Hoplandia IPA
7.3% abv | 7.79




