
 
Serving Mother’s Day, Sunday, May 10, 2015 from 12:00 Noon until 7:00 

Reservations are recommended 804.275.1760 
 

The Half Way House Restaurant 
The Young family gladly welcomes you to share in one of Richmond’s oldest traditions. 

Established in 1760 on a land grant from King George II of England, The Half Way House 
Restaurant was once a stagecoach stop to many of America’s great founders and leaders. 

 
Appetizers and Salads 

 
Soup du Jour   $7.00 

 

Fried Oysters   $14.00 
A heaping portion of our fried oysters served with homemade tartar sauce 

 

Grilled Portabella Mushroom   $12.00 
Smothered with wilted spinach leaves, roasted red peppers and melted provolone topped 

with parmesan bread crumbs and balsamic reduction 
 

Scallops Au Gratin   $16.00 
Fresh sea scallops baked in a velvety mornay sauce, topped with parmesan bread crumbs 

 

Half Way House Salad   $7.00  
Mixed greens with shredded carrots, sliced cucumbers and grape tomatoes served with 

your choice of roquefort, french or sesame vinaigrettes, ranch or russian dressings 
 

Spinach Salad   $9.00 
Baby spinach with toasted pecans, red onions and mandarin oranges  

with a warm bacon vinaigrette 
 

Entrees 
 

Specialty of the House   $40.00 
6-ounce filet mignon in combination with our famous fried shrimp  

or chesapeake crab cake 
 

Prime Rib   $38.00 
Slow roasted angus rib with au jus and horseradish sauce 

 

Bronzed Fish   $35.00 
Fresh fish fillet lightly seasoned with cajun spices, seared served over rice pilaf 

topped with tomatoes and cucumber salsa 
 

Filet Mignon* 
6 oz.   $35     8 oz. center cut   $40 

hand cut black angus tenderloin grilled to your liking 
 

Chesapeake Crab Cakes   $36 
two jumbo lump crab cakes pan-seared and served with a side of tangy remoulade sauce 

 

Pork Loin Saltimbocca   $28 
Sliced pork loin layered with prosciutto, mozzarella cheese and tomatoes, 

sprinkled with sage and baked 
 

Seafood Platter   $40 
petite chesapeake crab cake, sea scallops, blue water shrimp and fish fillet broiled and 

served over rice pilaf with mornay sauce 
 

Chicken Florentine   $28.00 
Tender chicken breast lightly dusted with flour, sautéed and served with fresh spinach  

and melted Gouda cheese 
 
 



 
Desserts 

 
STRAWBERRY SHORTCAKE   $7.00 

 

HOT APPLE CRISP A LA MODE   $7.00 
 

CHOCOLATE TRUFFLE CAKE   $8.00 
 

VANILLA CRÉME BRÛLÉE   $7.00  


