BIG SALADS STARTERS

OVERWOOD's GRILLED STEAK SALAD* 13 * HOMEMADE SOUP OF THE DAY
Served over mixed greens with red onion, bleu cheese, grape
tomato, crispy potato frites & a side of buttermilk ranch

FALL 7
WINTER
LUNCH

HOMEMADE CORNBREAD W/ HONEY BUTTER 4.5
CHOPPED MIXED GREEN SALAD 6

Mixed field greens, tomato, carrot, cranberry, red onion &
pinenut; tossed in our classic vinaigrette

Add goat cheese for $1

¢ BUFFALO CHICKEN SALAD 11
Spicy buffalo-style chicken with bacon, avocado, onion, tomato & blue cheese
over mixed greens w/ buttermilk ranch dressing

WOODOVEN ATLANTIC SALMON* 13
Over mixed greens with fresh tomatoes, sundried currants &
cranberries tossed in our mimosa vinaigrette

CLAssIC CAESAR SALAD 5.5
Hearts of romaine, our creamy Caesar dressing w/
grated Parmesan & our herbed crostini

WOODGRILLED ATLANTIC SALMON CAESAR* 13 THE WEDGE SALAD 7.5
Iceberg lettuce w/ our creamy ranch, smoked bacon,

* SONOMA ROASTED CHICKEN 12 tomato & crumbled English Stilton

Roasted red and gold beets, orange, carrot, golden raisin, almond
& creamy goat cheese tossed in mimosa vinaigrette

POINT JUDITH CALAMARI 9.5
Flash-fried and served over pomodoro

|CLASSIC WOODGRILLED CHICKEN 11
|Shaved garlic & herb grilled chicken tossed into a large chopped
mixed green salad with our classic vinaigrette

SMOKED SALMON BRUSCHETTA* 9.5
Smoked Nordic salmon w/ creamy goat cheese & capers on
rustic bread; drizzled w/ olive oil
WOODGRILLED CHICKEN CAESAR 11

ST. Louis TOASTED RAVIOLI 8.5

Filled with fresh mozzarella; served over pomodoro
THAI SHRIMP SALAD 13
Flash-fried shrimp, mixed greens, lo-mein noodles, mango,
almond, red pepper, scallions & wontons w/ spicy peanut
& sesame ginger vinaigrette

'WOODFIRED SPINACH DIP 9
Reggiano parmesan, Jack cheese, tortilla chips

GRITS & BOLOGNESE 9
Twin white-cheddar grits cakes topped w/ our hearty

SOUTHERN BBQ CHICKEN SALAD 12
bolognese & parmesan

Woodgrilled chicken, mixed greens, grilled corn, onion, tomato,
black bean & crispy tortilla strips tossed w/ our ranch dressing m

OVERWOOD UTILIZES LOCALLY SOURCED PRODUCTS,
WHENEVER POSSIBLE!

OVERWOOD FAVORITES

BLACKSTRAP BABY BACK RIBS 12.5

A half rack of fall-off-the-bone baby back ribs glazed with
our molasses and rum BBQ sauce; served w/ fresh-cut fries
& homemade cole slaw

FULL RACK OF BABY BACKRIBS 21

and drizzled w/ BBQ sauce

SANDWICHES & BURGERS

THE WELL-DRESSED C&B BURGER* 9.5

A 1/2 Ib. Black Angus burger on a brioche roll with applewood
smoked bacon, Grafton cheddar, lettuce, tomato, & red onion;
served w/ fresh-cut fries

BLACKJACK BURGER* 9.5

A 1/2 Ib. Black Angus burger, blackened & topped w/ Jack
cheese on a brioche roll with lettuce, tomato, & red onion;
served w/ fresh-cut fries

Y AMERICAN BISON BURGER*  10.5

* WOODGRILLED SHRIMP TACOS 1"
Soft flour tortillas filled w/ grilled shrimp, lettuce, Jack
cheese, pico de gallo, jalepeno aioli

Y SPICY SOUTHERN GUMBO 11

All natural lean bison, woodgrilled and served on a brioche
roll with lettuce, tomato, red onion & fresh-cut fries

Homemade w/ grilled chicken, andouille sausage, fresh
vegetables & herbs over carolina rice

BISTRO STEAK FRITES* 12,5
A woodgrilled Black Angus NY strip steak served w/ fries &
dressed field greens

Y GRILLED CHICKEN BURGER* 9.5
1/2 pound ground seasoned chicken w/ Swiss & carmelized onion;
on a brioche roll w/ lettuce, tomato, aioli & fries

GRILLED CHICKEN BLT 9.5
A grilled chicken breast on a brioche roll with applewood
smoked bacon, Provolone, tomato & lettuce; served w/ fries

BEEF, VEAL & PORK MEATLOAF 11
Served w/ roasted garlic mashed potatoes, grilled
asparagus & tomato pomodoro sauce

WOODGRILLED BBQ BRISKET 9.5
Slow-cooked and served on a brioche roll with our house
slaw & our blackstrap molasses BBQ sauce & fries

WOODGRILLED VEGETABLE LASAGNA 10
Fresh grilled vegetables layered w/ tender pasta, fresh
spinach, pomodoro & herb ricotta

Y JUMBO LUMP CRABCAKE 14
Fresh jumbo lump blue crabeake; served with fresh-cut fries
creole aioli & our house coleslaw

WOODOVEN ATLANTIC SALMON* 15
Served over roasted garlic mashed potatoes, w/ grilled
asparagus; finished w/ mimosa vinaigrette

OLD-SCHOOL SMOKED TURKEY 9
On toasted sourdough with applewood smoked bacon, lettuce,
tomato and aioli; served with our house coleslaw

Y RAMI'SCHILI 8.5
Homemade beef, bean & corn chili topped w/ jalepeno sour
cream & cheese; served w/ cornbread

PRIME RIB AU Jus* 10
On French Roll; served w/ fries & creamy horseradish

* MOZZARELLA & PEPPERRONI PIZZA 10
100% from scratch; finished w/ fresh basil
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BLACK (ANGUS) MONDAY SIDES & SUCH
$9.95 BLACK ANGUS STEAK DINNER ROASTED-GARLIC MASHED POTATOES 4.5 i
ALL DAY LONG! ROASTED BRUSSELS SPROUTS 5
FRESH-CUT FRIES W/ AIOLI 5
TUESDAY

WOODGRILLED ASPARAGUS 7
1/2 PRICE BOTTLES OF WINE
ALL DAY LONG!

HOMEMADE COLESLAW 3.5

BASMATIRICE 3.5

|

WEDNESDAY
OVERWOOD'S "STEAK & CAKE" - $19
(Zoz. Sirolin + Jumbo Lump Crabcake)

THURSDAY

IT'S PRIME TIME!! (5PM - CLOSE)
16 oz. Prime Rib Dinner = $21.50

% DESSERTS 4

KEYLIMEPIE 6
Homemade, graham cracker & praline crust

ELVISPIE 6
Oreo cookie crust, banana, peanut butter, Belgian
chocolate, whipped cream

FUDGE BROWNIE
SUNDAE 6
Moorenko's Vanilla ice cream

NEED RESERVATIONS...

OTHER THAN FROM THE KITCHEN...
OVERWOOD IS 100% SMOKEFREE

CALL AHEAD TO HOLD A TABLE FOR YOUR

LARGE
PARTY!

703-535-3340

AN 18% GRATUITY WILL BE ADDED FOR PARTIES OF 6 OR MORE
MAXIMUM OF 3 CHECKS OR 4 CREDIT CARDS PER TABLE
*THIS ITEM CAN BE COOKED TO YOUR PREFERENCE.

*WARNING!! CONSUMING UNDERCOOKED MEAT, SEAFOOD,
POULTRY OR EGGS INCREASES THE RISK OF ILLNESS.
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