
Belgian Waffle   $8
Light, crispy, airy waffle served with fruit compote, whipped butter, 
and syrup.
Wagshal’s Breakfast  $10.95
2 poached eggs or 3 scrambled eggs served with your choice of 
potatoes or fruit, and choice of bread, English muffin, or biscuit.  
Served with bacon, sausage, or Canadian bacon. Egg whites add $2.5
Eggs Benedict  $9
Choice of potatoes or fresh fruit.
Corned Beef Hash Made from Scratch $8
Served with 2 poached eggs and toast. 
Smoked Fish Plate  $12
Choice of smoked or kippered salmon.
Cream cheese, capers, tomato, choice of bagel.
Frittata of the Day $9
Toast and choice of potatoes or fresh fruit.
Breakfast Quiche  $9
Toast and choice of potatoes or fresh fruit. 

Sandwiches are served with homemade waffle chips, pickled sliced tomato, 
and a pickle spear.

Reuben - Corned Beef or Turkey   $13
Swiss, Russian dressing, and sauerkraut on toasted rye.
Smoked Reuben  $15
Our famous smoked brisket, Swiss, Russian dressing, and sauerkraut on 
grilled rye.
Über Smoked Double  $16
A double decker version of the Reuben and our smoked brisket on 
toasted rye.
Smoked Brisket  $13
Our famous smoked brisket and light yellow mustard on rye.
#300 $14
Turkey, Smithfield ham, Swiss, Russian dressing, and coleslaw. 
Turkey Burger $13
Cheddar, arugula, pickled red onion, diced apple, and Major Grey’s 
chutney on a kaiser roll.
Greek Salad Pita  $11
Tomatoes, cucumbers, green peppers, red onions, radishes, parsley, 
feta cheese, black olives, and Greek dressing.
Add Chicken $3
Add House Made Gyro Meat $3 

BREAKFAST WAGSHAL’S SPECIALTY SANDWICHES

11 am - 2 pm

Coffee   $2.5
Fresh Juice   $2.5
Tea  $2.5
Milk  $2
Specialty Sodas  $3
Classic or Green Coke “Pony”  $2

BEVERAGES

Cake Slices   $3.5
Crème Brûlée   $3.5
Napoleon  $3.5
Mango Mousse  $3.5
Fruit Tart  $3.5
Opera Cake  $3.5
Carrot Cake  $3.5

DESSERTS

Latkes  $3
Toast  $1.5
English Muffin  $2
Bagel with Side of Cream Cheese  $3.5
Fresh Fruit - Seasonal  $6
Sausage Links (3)  $4
Canadian Bacon  $3
Bacon  $3
2 Poached Eggs with Hollandaise and Toast  $5
Lyonnaise Potatoes  $3
Sliced pan-fried potatoes and thinly sliced onions, sautéed in butter 
with parsley.
Vegetables of the Day   $4
Double Baked Potato   $4.5
Soup of the Day  $6
Mac and Cheese  $4

SIDES

American Niçoise  $11.5
Artisan lettuce tossed with lemon Dijon vinaigrette with poached 
salmon, pickled haricot verts, pickled red onions, capers, pickled 
carrots, golden potatoes, and a local farm fresh boiled egg.
The Santa Fe  $10.5
Romaine lettuce chopped with tomato, beans, corn, onions, cilantro, 
cheddar and pepperjack cheese, crispy sliced tortilla chips, and grilled 
chicken, topped with adobo vinaigrette and a touch of lemon juice, 
hot sauce, and cholula chili-lime.
Body By Beets  $9
Chock full of roasted and pickled beets, kale, spinach, apples, carrots, 
flax seed with a lemon ginger vinaigrette.

SALADS

In 15 minutes or less. No modifications. No substitutions.
Chicken Caesar Salad  $10.5
Served with bread and butter.
Parisian with a Cup of Soup of the Day  $14
Black Forest ham, Brie, Dijon mustard, and butter on ficelle.
Salad Trio  $12
Served with fruit salad, bread and butter
Pick any 2: Chicken Salad
 Curry Chicken Salad
 Tuna Salad
 Potato Salad
 Cottage Cheese

LICKETY SPLIT

Please, age 6 and under only.
Mac and Cheese Pocket  $4
Made with Wagshal’s fresh pasta.
Meatball Pocket  $4
Meatball, provolone, and marinara.
Chicken Fingers with fries and dipping sauce (Gluten Free)  $4

Mini Cheese Pizzas  $4

KIDS MENU

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  * Items Currently Not Available.  {57 8/9/2016}



Belgian Waffle   $8
Two light, crispy, airy waffles served with fruit compote, 
whipped butter, and syrup.
3 Egg Omelette   $9.5
Add 3 of the following: Bacon, Canadian bacon, breakfast sausage, 
Swiss, cheddar, tomato, green pepper, scallions, mushrooms, 
onions. Served with a choice of potatoes or fresh fruit. 
Egg whites add $2.5
Wagshal’s Breakfast  $10.95
2 poached eggs or 3 scrambled eggs served with your choice of 
potatoes or fruit, and choice of bread, English muffin, or biscuit.  
Served with bacon, sausage, or Canadian bacon.
Egg whites add $2.5
Breakfast Sandwich - Open Faced   $8
2 poached eggs, fresh fruit and served on your choice of bread, 
English muffin or biscuit. Served with bacon, sausage, or 
Canadian bacon.

Eggs Benedict  $9
Choice of potatoes or fresh fruit.
Corned Beef Hash Made from Scratch $8
Served with 2 poached eggs and toast. 
Smoked Fish Plate  $12
Choice of smoked or kippered salmon.
Cream cheese, capers, tomato, choice of bagel.
Frittata of the Day $9
Toast and choice of potatoes or fresh fruit.
Breakfast Quiche  $9
Toast and choice of potatoes or fresh fruit. 
Fresh Oatmeal  $6
Made from scratch, served with fresh apples, raisins, and fresh 
cream.
Kids Breakfast  $4
One egg scrambled with your choice of fruit or latkes.

GOOD MORNING

Coffee   $2.5
Fresh Juice   $2.5
Tea  $2.5
Milk  $2

BEVERAGES

Latkes  $3
Toast  $1.5
English Muffin  $2
Bagel with Side of Cream Cheese  $3.5
Fresh Fruit - Seasonal  $6
Sausage Links (3)  $4
Canadian Bacon  $3
Bacon  $3
2 Poached Eggs with Hollandaise and Toast  $5
Lyonnaise Potatoes  $3
Sliced pan-fried potatoes and thinly sliced onions, sautéed in butter 
with parsley.

SIDES

Coffee or Tea and a choice of:  
Bagel (add Cream Cheese for $1.50)

Croissant
Muffin
Yogurt

Fresh Fruit
Pastry
Donut

Fresh Juice

Fast Start breakfast
$6

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  * Items Currently Not Available.  {57 8/9/2016}



Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness.  * Items Currently Not Available.  {57 10/12/2016}

Sandwiches are served with homemade waffle chips, 
pickled sliced tomato, and a pickle spear.

Smoked Reuben  $15
Our famous smoked brisket, Swiss, Russian dressing, and sauerkraut on 
grilled rye.

Über Smoked Double   $16
A double decker version of the Reuben and our smoked brisket on toasted 
rye.

Reuben - Corned Beef or Turkey  $13
Swiss, Russian dressing, and sauerkraut on toasted rye. 

French Dip  $14
Prime sirloin, caramelized onions, horseradish cream, and provolone, 
served on French bread with au jus.  

Tuna Melt  $13
Albacore tuna, tomato, Swiss and mayo, served on multigrain.  

Smoked Brisket  $13
Our famous smoked brisket and light yellow mustard on rye.

#300  $14
Turkey, Smithfield ham, Swiss, Russian dressing, and coleslaw.

#25  $13
Roast beef, Russian dressing, and coleslaw.

#175  $12
Corned beef, Russian dressing, and coleslaw.

#275  $12
Turkey, Russian dressing, and coleslaw.

TBLT  $13
Marinated tilapia filets, bacon, American cheese, spicy lime mayo, 
lettuce, tomato, and onions on grilled sourdough.

Greek Salad Pita  $11
Tomatoes, cucumbers, green peppers, red onions, radishes, parsley, 
feta cheese, black olives, and Greek dressing.

Add Chicken   $3
Add House Made Gyro Meat   $3

Turkey Burger  $13
Cheddar, arugula, pickled red onion, diced apple, and Major Grey’s 
chutney on a kaiser roll.

Wagshal’s specialty SANDWICHES

Herb Roasted Potatoes  $4
Vegetables of the Day  $4
Crispy Mini Potato Cakes  $3
Double Baked Potato   $4.5
Garden  Salad   $5
Soup of the Day   $6
Mac and Cheese   $4

SIDES

Cake Slices $3.5
Crème Brûlée $3.5
Napoleon $3.5
Mango Mousse $3.5
Fruit Tart $3.5
Opera Cake $3.5
Carrot Cake $3.5

DESSERTS

Coffee   $2.5
Tea   $2.5
Specialty Sodas $3
Classic or Green Coke “Pony”  $2

BEVERAGES

16” Cheese Pizza   $12
NY Style with Wagshal’s own dough. 

Red with shredded mozzarella OR White with Bèchamel Sauce, onions, fresh 
mozzarella, and fresh basil

TOPPINGS:
$3.5 - Artisanal Pepperoni  
Made by Olli Salumeria in Richmond VA
$3 - Homemade Sausage, Roast Chicken Breast, Canadian 
Bacon 
$3 - Extra Cheese, Fresh Mozzarella, Fresh Ricotta
$1.5 - Fresh Mushrooms, Caramelized Onions, Sautéed Spinach, 
Pineapple, Fresh Basil
N/C - Onions, Green Peppers, Green Onions

Build your Own PIZZA

Please, age 6 and under only.

Peanut Butter and Jam Pocket $4
Creamy peanut butter and wild strawberry jam.  

Mac and Cheese Pocket $4
Made with Wagshal’s fresh pasta.

Meatball Pocket $4
Meatball, provolone, and marinara.

Chicken Fingers with fries and dipping sauce (Gluten Free) $4

Mini Cheese Pizzas $4

KIDS MENU

American Niçoise  $11.5
Artisan lettuce tossed with lemon Dijon vinaigrette with poached salmon, 
pickled haricot verts, pickled red onions, capers, pickled carrots, golden 
potatoes, and a local farm fresh boiled egg.

The Santa Fe  $10.5
Romaine lettuce chopped with tomato, beans, corn, onions, cilantro, cheddar 
and pepperjack cheese, crispy sliced tortilla chips, and grilled chicken, 
topped with adobo vinaigrette and a touch of lemon juice, hot sauce, and 
cholula chili-lime.

Body By Beets  $9
Chock full of roasted and pickled beets, kale, spinach, apples, carrots, flax 
seed with a lemon ginger vinaigrette.

Strawberry Fields  $10.5
Fresh romaine lettuce, tomato, cucumber, celery and radishes, tossed with 
bacon and goat cheese, topped with strawberries & grilled chicken breast 
with a strawberry red wine vinaigrette.

Kale College  $9
Filled with artisan lettuce, kale, spinach, cucumber, celery, apple, carrots, flax 
seed, and tossed with a curried parsley vinaigrette.

The Nixon  $10
Artisan lettuce blended with cabbage, cilantro, carrots, bell pepper, yellow 
peppadew peppers and crispy wontons, tossed in ginger soy vinaigrette and 
Asian sambal-five spiced chicken.

SALADS

In 15 minutes or less. No modifications. No substitutions.

Chicken Caesar Salad  $10.5
Served with bread and butter.

Parisian with a Cup of Soup of the Day  $14
Black Forest ham, Brie, Dijon mustard, and butter on ficelle.

Fish and Chips  $10
Served with house made tartar sauce and cole slaw.

Salad Trio  $12
Served with fruit salad, bread and butter
Pick any 2: Chicken Salad
 Curry Chicken Salad
 Tuna Salad
 Potato Salad
 Cottage Cheese

LICKETY SPLIT



Cake Slices $3.5
Crème Brûlée $3.5
Napoleon $3.5
Mango Mousse $3.5
Fruit Tart $3.5
Opera Cake $3.5
Carrot Cake $3.5

DESSERTS

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.  * Items Currently Not Available.  

{57 10/12/2016}

Starters
Tomato Motz Stack  $7
Shrimp Cocktail  $9
Chicken Quesadilla  $6
Bruschetta  $6
Soup of the Day  $6
Crab Dip  $7

Coffee   $2.5
Tea   $2.5
Specialty Sodas $3
Classic or Green Coke “Pony”  $2

BEVERAGES

Sandwiches are served with homemade waffle chips, 
pickled sliced tomato, and a pickle spear.

#300  $14
Turkey, Smithfield ham, Swiss, Russian dressing, and coleslaw.

Greek Salad Pita  $11
Tomatoes, cucumbers, green peppers, red onions, radishes, parsley, feta 
cheese, black olives, and Greek dressing.

Add Chicken $3
Add House Made Gyro Meat $3

Smoked Reuben  $15
Our famous smoked brisket, Swiss, Russian dressing, and sauerkraut on 
grilled rye. 

Über Smoked Double  $16
A double decker version of the Reuben and our smoked brisket on 
toasted rye.

Turkey Burger  $13
Cheddar, arugula, pickled red onion, diced apple, and Major Grey’s 
chutney on a kaiser roll.

WAGSHAL’s SPECIALTY SANDWICHES

All salads are served with rolls and butter.

American Niçoise  $11.5
Artisan lettuce tossed with lemon Dijon vinaigrette with poached 
salmon, pickled haricot verts, pickled red onions, capers, pickled 
carrots, golden potatoes, and a local farm fresh boiled egg.

The Santa Fe  $10.5
Romaine lettuce chopped with tomato, beans, corn, onions, cilantro, 
cheddar and pepperjack cheese, crispy sliced tortilla chips, and grilled 
chicken, topped with adobo vinaigrette and a touch of lemon juice, hot 
sauce, and cholula chili-lime.

SALADS

Served with a side salad and bread.

1/2 Roasted Chicken for Two  $15
Served with vegetable medley, mashed potatoes, rolls, and a salad.

7 oz. Delmonico Steak from Our Market  $16
Prime dry aged beef from our Market, served with a choice of potatoes 
and our special demi glaze.

Pork Schnitzel  $14
Lemon Parmesan sauce served with house made fries.

Eggplant Parmesan  $11
Served with our house made linguine and marinara.

Fish of the Day  $15
Served with vegetables and choice of potato.

Crab Cake  $15
Wagshal’s colossal crab meat, served with fries, with a chipotle 
remoulade.

Chicken Dijon  $14
Marinated chicken breast, lightly coated with panko bread crumbs, 
served with rice, vegetable of the day, and Dijon dipping sauce.

Jumbo Shrimp & Colossal Crab Casserole  $15
Casserole with jumbo shrimp and colossal crab in tomato sauce, with a 
side of steamed vegetables.

MAINS

Served with vegetable of the day, choice of potatoes, side salad and bread.

Monday - Chicken Parmesan   $11
Tuesday - Meat Loaf   $11
Wednesday - Ribs   $11
Thursday - Turkey and Stuffing   $11
Friday - Brisket   $13

HOT BAR FEATURE OF THE DAY 

Garden Salad  $5 
Double Baked Potato  $4.5
Herb Roasted Potatoes  $4
Vegetables of the Day  $4
Crispy Mini Potato Cakes  $4
Soup of the Day   $6
Mac and Cheese   $4
Rice of the Day   $4

SIDES

16” Cheese Pizza   $12
NY Style with Wagshal’s own dough. 

Red with shredded mozzarella OR White with Bèchamel Sauce, onions, 
fresh mozzarella, and fresh basil.

TOPPINGS:
$3.5- Artisanal Pepperoni  
Made by Olli Salumeria in Richmond, VA
$3 - Homemade Sausage, Roast Chicken Breast, Canadian 
Bacon 
$3 - Extra Cheese, Fresh Mozzarella, Fresh Ricotta
$1.5 - Fresh Mushrooms, Caramelized Onions, Sautéed 
Spinach, Pineapple, Fresh Basil
N/C - Onions, Green Peppers, Green Onions

Build your Own PIZZA

KIDS MENU
Please, age 6 and under only.

Peanut Butter and Jam Pocket $4
Creamy peanut butter and wild strawberry jam.  

Mac and Cheese Pocket $4
Made with Wagshal’s fresh pasta.

Meatball Pocket $4
Meatball, provolone, and marinara.

Chicken Fingers with fries and dipping sauce (Gluten Free) $4

Mini Cheese Pizzas $4
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