
 
 

Serving Mother’s Day, Sunday, May 12, 2024 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. 

 

Soups, Salads and Appetizers 
 
 

CRAB & ASPARAGUS BISQUE   12 
 

ONION SOUP GRATINEE   15 
caramelized onions in seasoned beef broth with brandy, topped with homemade croutons and 

melted cheeses 
 

HALF WAY HOUSE SALAD   12 
mixed greens with shredded carrots, cucumbers and tomatoes served with your choice of our 

homemade dressings 
 

CLASSIC CAESAR SALAD   12 
With shaved parmesan, anchovy-garlic vinaigrette, and croutons 

 
FRIED GREEN TOMATOES   17 

sliced tomatoes dusted with cornmeal lightly fried with a tangy remoulade sauce  
 

SEARED SCALLOPS   25 
Jumbo sea scallops pan seared with a cilantro corn relish 

 
 
 
 

Homemade Desserts 
 

Strawberry Cheesecake   14 
 

Hot Apple Crisp a la mode   14 
 

Vanilla Crème Brûlée   16 
 

Chocolate Truffle Cake   16 

 



 
 
 
 

Entrees 
  
  

include our signature twice-baked potato, vegetable and our famed dinner and cinnamon rolls 
 
 

SPECIALTY OF THE HOUSE   64 
hand cut large filet mignon*, jumbo blue water fried shrimp or Chesapeake crab cake 

or combination of two: small filet mignon*, fried shrimp, or Chesapeake crab cake 
 

PORTOBELLO CHICKEN  45 
sautéed boneless breast of chicken with baby portobello mushrooms 

 in a creamy chicken velouté 
 

PRIME RIB*   60 
slow roasted angus rib with au jus and horseradish sauce 

 
STUFFED GROUPER  58 

fresh black grouper fillet with a crab and boursin cheese stuffing au gratin 
 

ROASTED BEEF TENDERLOIN   55 
Roasted angus beef loin with mushrooms and brown butter sauce  

atop red smashed potatoes 
 

SEAFOOD PLATTER   58 
petite Chesapeake crab cake, sea scallops, blue water shrimp and fish fillet broiled or fried            

and served over rice pilaf with mornay sauce 
 
 
 
 

private rooms available for large parties and group functions 
 
 
 

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
 may increase your risk of food borne illness 

 


