Starters
CRAB & ARTICHOKE DIP
Served in bread bowl
BASKET OF HUSH PUPPIES
House made sweet onion hush puppies,
with honey butter
FRIED GREEN TOMATOES
Sprinkled with feta cheese and honey
BLACK BEAN NACHOS
With cheddar, spicy queso, jalapenos,
pico de gallo and sour cream
SPINACH & ARTICHOKE DIP
Served with corn tortilla chips
FRIED OYSTERS
A dozen fried oysters with house made
tartar sauce

Homemade Soups
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CREAM OF CRAB

6

BLACK BEAN with corn tortilla chips

5

SUN-DRIED TOMATO & ONION BISQUE

5

SOUP DU JOUR

5

FRENCH ONION

5

Quiche
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Served with a Choice of One Side and Muffin
CRAB & SWISS QUICHE
BROCCOLI & CHEDDAR QUICHE

10
9

Sandwiches
Served With A Choice of One Side

BROILED MARYLAND CRAB CAKE SANDWICH
Our award winning recipe. Served on a soft bun with house made tartar sauce on the side
FRIED GREEN TOMATO BLT
Lightly breaded green tomato, fried and served on white toast with hickory smoked bacon, lettuce, basil aioli on the side.
TRIPLE DECKER TURKEY CLUB
Smoked turkey, hickory smoked bacon, swiss, lettuce and tomato on wheat toast
CHICKEN SALAD SANDWICH
House made all white meat chicken salad, lettuce and tomato on wheat
FRENCH DIP
Thinly sliced sirloin on a baguette with melted cheddar, au jus for dipping
BLACKENED CHICKEN WRAP
Cajun spiced grilled chicken, lettuce, tomato, and cheddar, wrapped in a flour tortilla
CHICKEN PANINO
Grilled marinated chicken breast topped with provolone, lettuce and tomato on ciabatta, basil aioli on the side
*CAFÉ BURGER
Chuck chargrilled to order, lettuce, tomato and onion on soft bun
* RVA BURGER
Chuck chargrilled to order, aged white cheddar, bacon, fried egg, sirarcha ketchup on soft bun
BLACK BEAN & QUINOA BURGER
Black beans blended with quinoa and spices. Served with lettuce, tomato and onion on soft bun with southwest spread on
the side
PORTOBELLO MUSHROOM BURGER
Grilled marinated portabello, roasted red peppers, provolone on soft bun with basil aioli
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$.75 cents each burger toppings: American, Cheddar, Bleu, Swiss, Mozzarella, Provolone, Pineapple, Bacon, Sautéed Mushrooms, Jalapenos or Pico de Gallo

SIDES: Fries, Fresh Fruit, Mashed Potatoes,Cheddar Grits,
Sautéed Brussel Sprouts, Greens Du Jour, Black Eyed Peas & Stewed Tomoates
For $1 Extra: Onion Rings, Sweet Potato Fries
*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness
www.softcafe.com

Bloody Mary - 5

Mimosa - 5

Pitcher of Mimosas - 15

13.5 per person
Bathtub
Brunch
Bar
Help yourself to an assortment of fresh fruits and vegetables, yogurt, pastries, scrambled eggs,
bacon, sausage, cheddar hash browns, sausage gravy, biscuits, cheddar grits and more - Available until 3pm

Breakfast

SUNRISE BURRITO
Scrambled eggs, Chorizo sausage & cheddar rolled in a flour tortilla, topped with
Pico de Gallo & sour cream. Served over smoked black beans and onions

9

Items below served with a choice of one side:
Cheddar Hash Browns with Onions, Cheddar Grits, Spiced Apples or Fresh Fruit

*CAFÉ CLASSIC
Two eggs scrambled or over-medium, with ham, bacon or sausage, and a toasted English muffin
*EGG AND CHEESE SANDWICH
Texas Toast with fried egg, American cheese and choice of bacon or ham.
FRENCH TOAST
Texas style bread dipped in egg and cinnamon served with syrup and choice of ham, bacon or sausage
DENVER OMELETTE
Sautéed bacon, ham, green peppers, onions, tomatoes and cheddar
VEGGIE OMELETTE
Sautéed mushrooms, onions, tomato, peppers and cheddar
PARMESAN TOMATO OMELETTE
Fresh spinach and tomato marinated in garlic and olive oil with Mozzarella, Parmesan and Romano cheese
*CAFÉ EGGS BENEDICT
Over-medium eggs with grilled ham and hollandaise on a toasted English muffin. Add crabmeat for $2 extra
*FRIED GREEN TOMATO EGGS BENEDICT
Over-medium eggs with grilled ham, fried green tomatoes and hollandaise on a toasted English muffin.
*EGGS ala NORFOLK
Over-medium eggs, two petite crab cakes, Virginia ham on a toasted English muffin topped with hollandaise

Comforts
BROILED MARYLAND CRAB CAKES
Our award winning recipe. Two plump crab cakes
served with choice of two sides and house made
tartar sauce
CHICKEN POT PIE
Home cooking at its finest! Made fresh daily with
all white meat chicken, peas, and carrots in a
creamy sauce with a pastry crust. Served with
choice of two sides
SPINACH LASAGNA
Vegetarian Specialty - layers of pasta filled with
spinach, homemade marinara, four different
cheeses, topped with marinara sauce / garlic
bread
WHITE CHEDDAR MAC & CHEESE
Mac & cheese baked with bread crumbs, side of
homemade hush puppies. Add grilled or
blackened chicken breast for an additional $4
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A La Carte
Side of French Toast - 5
Toasted Bagel & Cream Cheese - 3

12.5

Side of Bacon, Ham or Sausage - 3
Side of Biscuits - 3
Biscuits & Gravy - 5

10.5

Toasted English Muffin - 2
Cheddar Hash Browns with onions - 2
Spiced Apples - 2
Fresh Fruit - 2

10.5

Egg White Omelette - add 2

Gratuity of 20% added to parties of 10 or more

