
Second Course
Wild-Caught Salmon - oven baked and served on a bed of Black Bean Puree with

a freshly squeezed Lemon Dijon Mustard Veloute Caper Sauce

-or-

Poulet a la Francaise - served on a Mushroom Risotto finished with Black Truffles

THE COLONNADE’S 

Restaurant Week Menu

First Course
Creamy Crab Bisque finished with a PX Sherry

Seatings at 6:30PM or 7:00PM | Reservations Required 804.438.6053

$85 per person (normally $135)
(alcohol, specialty coffees, taxes & gratuity are additional)

Third Course
Pomme Tarte Tatin - Roseland, Virginia Apples cooked with Caramel and baked

on a Pastry topped with Vanilla Bean Ice Cream

Available Friday & Saturday January 19 & 20 | Friday & Saturday January 26 & 27

The Hope & Glory Inn | 65 Tavern Road, Irvington, VA 22480


