
 
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 stage coach stop to many of America’s great founders and leaders. 
 
 
 

Soups and Salads 
 

SOUP DU JOUR 
 

ONION SOUP GRATINÉE 
Our french onion soup with homemade croutons and three melted cheeses 

 

HALF WAY HOUSE SALAD 
Mixed greens with shredded carrots, sliced cucumbers and grape tomatoes served with your choice 

of our homemade dressings 
 

SOUTHERN FRIED CHICKEN SALAD 
Tender fried chicken strips, grated cheeses and apple wood smoked bacon over mixed greens tossed 
with artichoke hearts, red onions, grape tomatoes, roasted red peppers, spiced pecans in our creamy 

ranch dressing 
 

CHICKEN ALMOND SALAD PLATE 
Fresh white meat chicken tossed with sliced almonds and pineapple in a light seasoning served with 

potato salad and seasonal fruit and vegetables 
 
 
 

Homemade Desserts 
 

PECAN PIE 
 

HOT APPLE CRISP A LA MODE 
 

VANILLA CRÉME BRÛLÉE 
 

CHOCOLATE TRUFFLE CAKE 
 
 

Private rooms available for large parties and group functions 
 

Renowned chef, Raymond Allen encourages your special requests and comments 
 

A 20% GRATUITY WILL BE ADDED TO GROUPS OF SIX OR MORE 
 
 

Cut Sandwiches 



 

Includes your choice of fresh homemade potato salad or french fries  
and our fresh baked cinnamon rolls and muffins 

 

FRESH VEGETABLE WRAP 
With grilled romaine, tomatoes, roasted red peppers, mushrooms and herb boursin cheese 

 

CHESAPEAKE CRAB CAKE 
4 oz. crab cake with leaf lettuce and tomato on a kaiser with a side of tangy remoulade sauce 

 

TURKEY REUBEN 
With russian dressing, coleslaw, bacon and swiss cheese on grilled rye bread 

 

HALF WAY HOUSE CLUB 
Piled high with fresh turkey, sugar-cured ham, apple wood bacon and cheeses 

 

HOT HAM AND SWISS 
Grilled sugar-cured ham with melted swiss and tomato on toasted rye with a side of dijon mustard 

 

POT ROAST 
Slow roasted beef tenderloin on a multigrain kaiser with provolone cheese and chipotle mayonnaise 

 
*You may add a soup du jour or Half Way House salad to any sandwich or entrée for $3* 

 

Specials 
 

Includes a twice baked potato, fresh vegetable and homemade cinnamon rolls & muffins 
 

CHICKEN PIE 
Bountiful combination of chicken, carrots & peas topped with a flaky crust, baked to a golden brown 

 

BEEF AND MUSHROOM PIE 
Tenderloin beef tips with mushrooms and onions in a hearty beef sauce covered with a golden crust 

 

SEAFOOD QUICHE 
Baby shrimp and lump crab meat with jack and cheddar cheeses 

 

HALF WAY HOUSE FRIED CHICKEN 
Tender chicken breasts lightly dusted with flour and skillet fried 

 

FRESH ATLANTIC SALMON 
Grilled, broiled or blackened to your liking 

 

PARMESAN SCALLOPS 
Served in a creamy mornay, topped with parmesan bread crumbs & melted gouda cheese 

 

CHESAPEAKE CRAB CAKES 
Two jumbo lump crab cakes pan-seared with a side of tangy remoulade sauce 

 

HALF WAY HOUSE BLUE WATER SHRIMP 
Our famous jumbo gulf shrimp lightly dusted with flour and fried 


