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Appetizers
Lump Crab Cakes	 Full  12	 Half  7
Sweet Ginger and Tomato Jam, Roasted Corn and Black Bean Salsa, Smoked Chipotle Aioli

Roasted Eggplant Purses    		  10

Roasted Eggplant, tucked with Basil Ricotta, Pomodoro, Baby Arugula Salad 	  

Sicilian Chicken Crostinis 		  8

Sicilian Chicken, Roasted Peppers, Capers, Red Onion, Eggplant, Sun-Dried Tomato,  
Pecorino-Ricotta Spread Toasted Baguette

Blackened Shrimp and Rice    		   10

Blackened Shrimp, Creole Mustard Sauce, Andouille Rice

Asian Lobster Egg Roll   	 Full  12	 Half  6
Fresh Lobster, Chili Peppers, Asian Vegetables, Mango and Sweet Hot Sauce

Red Curry Grilled Beef Satay     		  11

Grilled Beef, Indonesian Satay Coconut Peanut Sauce, Asian inspired Salad Torn Cilantro

Chef Zifer’s Tour of Virtues     		  30

Take a Virtuous Tour of our Virtues Appetizer Sampler: Lump Crab Cakes,  
Roasted Eggplant Purses, Sicilian Chicken Crostinis, Asian Lobster Egg Roll, 
Red Curry Grilled Beef Satay’s paired with our Sauces. Serves 5 guests.

Soups     	 Cup  3	 Bowl  4

Cream of Roasted Eggplant                      Chef’s Creation

Big Salads
Ahi Tuna Tower    	  	 9

Fresh Ahi Tuna, Daikon Radish, Avocado, English Cucumber, Baby Greens,  
Pickled Ginger, Orange Vinaigrette

Roasted Tomato & Mozzarella Napoleon     	 Full  9	 Half  6
Fresh Roma Tomato, Basil Leaves, Mozzarella Cheese, Basil Oil, Red Onion Marmalade,  
Balsamic Reduction

Roasted Pear & Arugula    	 Full  9	 Half  5
Fresh Baby Spinach and Arugula, Roasted Pears, Crumbled Bleu Cheese, Roasted Pecans,  
Champagne Vinaigrette

Beet and Goat Cheese Salad 	 Full  12	 Half  7
Glazed Red Beets Layered with Goat Cheese, Ginger Orange Reduction, paired with  
Petite Field Green Salad, Champagne Vinaigrette

Barbecued Thai Chicken Watermelon and Goats Cheese Salad	 Full  11	 Half  7
Grilled Thai Barbecued Chicken Skewers, accompanied with Watermelon,  
Goat Cheese, Arugula, Champagne Vinaigrette

Shrimp and Asparagus Salad    	 Full  12	 Half  7
Poached Shrimp and Poached Asparagus, Café Mushrooms tossed in a Fine Herb Dressing,  
Baby Field Greens

Tabbouleh with Pan Seared Scallops     	 Full  16	 Half  9
Pan Seared Scallops, Cracked Wheat, Tomato, Onion, Fresh Parsley and Mint served  
with Crisp Leaves of Romaine Lettuce, Lemon and Olive Oil, Warm Pita Bread

Caesar     	 Full  9	 Half  5
Crisp Hearts of Romaine Lettuce, Caesar Dressing, Shaved Parmesan Cheese

Field Greens Salad     	 Full  8	 Half  4
Fresh Field Greens, Julienne of Carrots, Tomatoes, English Cucumber, choice of Dressing

Add any of the following to your Salad
Grilled Chicken	 4	 Grilled Shrimp	 6	 Sea Scallops	 6	
Lump Crab Cake	 7	 Canadian Salmon	 9 	 Ahi Tuna	 10

Thai Chicken	 4 	 Grilled Thai Beef	 5 	 Petite Filet	 11 

Our approach to healthy living is about neither sacrifice nor denial, instead it is about 
great taste and enjoyment. 

The               Icon denotes the following nutritional Content and represents the  
healthiest choices on our menu: 0-5g Saturated Fat / 300 Calories or less / 0-6g Sugar / 
0-750mg Sodium. 

The         Icon represents those items that are available Gluten Free. Please inform us of any 
food allergies or special dietary needs you may have so we may assist in your selection.

CONSUMING RAW OR UNDERCOOKED MEAT, 

SEAFOOD, EGGS OR POULTRY MAY BE  

HAZARDOUS TO YOUR HEALTH.
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Pizza al Forno 
Gluten-free options available. Ask your server for more details.

Pizza Margherita		  11

Tomato Sauce, Fresh Basil, Mozzarella and Pecorino Cheese, Fresh Ground Black Pepper

Artichoke Sun-Dried Tomato		  11

Fresh Basil, Roma Tomatoes, Artichoke Hearts, Caramelized Onion, Pecorino,  
French Goat Cheese

Roasted Vegetable		  11

Red and Green Bell Pepper, Caramelized Onion, Eggplant, Zucchini, Squash,  
Roasted Mushrooms, Provolone and Mozzarella Cheese, Basil Tomato Sauce

Barbeque Chicken		  11

Grilled Chicken, Sweet and Smoky Barbecue Sauce, Fire Onions, Provolone Cheese,  
Fresh Cilantro, Tomato Salsa

Virtues Buffalo Chicken		  10

Thin Crust with Garlic Olive Oil, Grilled Chicken, blend of Bleu, Provolone and Mozzarella Cheese,  
splashed with Frank’s Hot Sauce

Jamaican Jerked Chicken		  10

Grilled Caribbean Jerk Chicken, Pineapple, Bacon, Sweet Peppers, Scallions, Provolone and  
Mozzarella Cheese, Sweet Chili Sauce

Virtue’s Pizza Puttanesca		  12

Composed of Italian Sausage, Roma Tomatoes, Fire Onions, Kalamata Olives, Oregano,  
Provolone and Mozzarella Cheese

Pepperoni Pizza		  9

Thin Crust Pizza splashed with our House Made Marinara Sauce, Pepperoni,  
Provolone and Mozzarella Cheese

Gorgonzola Pear and Pecan		  12

Thin Crust with Poached Pears, Roasted Pecans finished with Olive Oil and Gorgonzola Cheese

Additional Condiments		  2

Grilled Chicken, Kalamata Olives, Goat Cheese, Artichokes, Roasted Mushrooms,  
Tomatoes, Sweet Peppers, Fire Onions

Burgers
Virtues Black Angus Burger		  10

Grilled Eight Ounce Beef Burger, Lettuce, Tomato, Onion, Pickle, stacked on a Onion Bun

Ohio Grass Fed Sirloin Burger		  10

Grilled Ohio Raised Grass Fed Sirloin Burger, Chipotle Mayonnaise, Cheddar Cheese,  
stacked on Garlic Ciabatta Roll

Kobe Beef Burger		  12

All Natural Kobe Beef, Grilled, Asian Tomato Relish, Mozzarella on Brioche Bun, Fried Leeks

Bold Sandwiches  
All sandwiches are served with half house or Caesar salad, cup of soup or French fries

Tuscan Vegetable Panini		  10

Eggplant, Roasted Red Pepper, Zucchini, Fresh Mozzarella, Roasted Red Pepper Aioli on Flat Bread

Tuscan Grilled Chicken Breast		  11

Grilled Chicken, Fresh Gruyere, Roasted Roma’s, Lettuce, Basil Aioli on a Ciabatta Roll

Classic Reuben		  10

Thinly Shaved Corned Beef, Sauerkraut, Swiss Cheese on Rye Bread, side of Thousand Island

Grilled Salmon BLT		  12

Grilled Salmon, layered with Dill Havarti, Apple Smoked Bacon, Herb Mayonnaise  
presented on a Brioche Roll

Mediterranean Grilled Chicken Wrap		  11

Chicken Salad with Mediterranean Flavors, tucked in a Spinach Wrap with  
Baby Field Greens and Mozzarella Cheese

Parmesan Chicken Flat Bread		  11

Parmesan Infused Sautéed Chicken Breast, Vine Ripe Tomatoes, Baby Greens,  
presented on Nan Flat Bread, Balsamic and Basil Oil

Grass Fed Meatloaf		  10

House made Grass Fed Meatloaf, Quenelle Mashed Potatoes, Mushroom Demi presented  
open on Grilled Roasted Garlic Artesian Bread

Grilled Vegetarian Burger		  10

Whole Wheat Bun, Hummus, Roasted Red Peppers, English Cucumbers and your choice of cheese
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Pasta 
Gluten-free options available. Ask your server for more details.

Wild Mushroom Ravioli	 Full  17	 Half  9
Roasted Mushroom Ragout, Cracked Black Pepper Cream Sauce, Shaved Parmesan, Crispy Leeks

Angel Hair Vesuvio	 Full  14	 Half  8
Capellini Pasta, Tomato, Shallot, Garlic, Olive Oil, Fresh Basil, Spiked with Fresh Mozzarella, Pecorino

Linguini au Greco	 Full  24	 Half  13

Whole Wheat Linguini, Pan Seared Scallops, Spinach, Sun-Dried Tomatoes, Goat Cheese, Agli-Olio

Grilled Chicken Penne	 Full  16	 Half  9
Penne, Grilled Chicken, Arugula, Artichoke Hearts, Oven Dried Tomatoes, Sweet Peppers,  
Mushrooms, Roasted Tomato Cream Sauce, Pecorino

Linguini with Grilled Shrimp 	 Full  16	 Half  9
Linguini, Herb Grilled Shrimp, Julienne Vegetables, Fresh Basil, Sweet Onion Garlic Cream Sauce 

Capellini with Chicken	 Full  14	 Half  8
Capellini, Sautéed Chicken, Roma Tomato, Baby Spinach, Lemon Pecorino Sauce

Capellini with Lobster and Scallops 	 Full  22	 Half  12

Jump Fried Day Boat Scallops, Lobster, Roma Tomatoes, Roasted Garlic, Spinach,  
Fresh Basil, Pecorino, Olive Oil

Entree Courses
Sesame Seared Ahi Tuna	 Full  21	 Half  12

Sesame Seared Tuna Steak, Asian Wok Fried Vegetables, Ponzu Sauce

Pan Roasted Red Chili Maple Crusted Salmon		  16

Pan Roasted Canadian Salmon, Pan Asian Mango Chutney, Scallion Soba Noodles

 Gorgonzola Filet	 Full  32	 Half  17

Two Grilled Four Ounce Center Cut Beef Tenderloin Medallions, Pepper Bacon Wrapped,  
Gorgonzola, Red Wine Demi, Garlic Mashed Potatoes, Buttered Asparagus

Filet Mignon Sun-Dried Cherry and Shrimp	 Full  30	 Half  16

Two Four-Ounce Center Cut Beef Tenderloin Medallions Peppercorn-Brandy Sauce,  
Sun-Dried Cherries, Grilled Shrimp, Rosemary Roasted Potato, Sautéed Julienne of Vegetables

Pork Tenderloin Medallions		  16

Herb Grilled Pork Tenderloin Medallions, Garlic Mashed Potatoes,  
Grilled Vegetables, Apricot-Cherry Curry Chutney

Pan Roasted Black Grouper		  24

Bronzed Florida Black Grouper, Lobster Beurre Blanc, Chorizo Whipped Potatoes, Buttered Asparagus

Chicken Provencal		  16

Pan Roasted Bell & Evans Organic Chicken, Provencal Sauce, paired with Mediterranean Roasted

Artichoke and Roasted Pepper Salad, infused with Baby Arugula

Side Dishes
Herb Roasted Red Bliss Potatoes 	 5	 Sweet Potato Chips	 3 	 Sautéed Asparagus	 5

Garlic Whipped Potatoes	 3 	 Sautéed Medley Vegetable	5	 Grilled Vegetables	 5	
Vegetable Basmati Rice 	 5	 French Fries	 3 

Artichoke Roasted Red Pepper Salad	 5 	 Lemon Bulgur Salad 	 3

Children’s Menu	 All served with French Fries and Ice Cream  4.95 

Pepperoni Pizza 	 Grilled Cheese	

Cheese Pizza 	 Chicken Fingers	

Cheese Ravioli with Tomato sauce	

Automatic gratuity added to parties of eight or more.
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Beverages
We Proudly Brew Starbucks Coffee

Coffee and Tea	
Regular or Decaf  	 1.50 	 Cappuccino 	  2.90	 Caffe Latte  	 2.90 
Caramel Macchiato  	3.65	 Caffe Mocha  	 3.45	 White Chocolate Mocha	 3.75 
Mocha Valencia  	 4.00	 Cafe Americano  	 2.05

Espresso  	 1.85	 Espresso Con Panna  	 2.40	 Espresso Macchiato  	 4.45

Iced Caffe Latte  	 3.75	 Iced Caramel Macchiato  	 4.40	 Iced Mocha  	 4.30

Iced Coffee  	 1.85	 Iced White Mocha  	 4.50	 Iced Caffe Americano  	 2.70

TAZO Chai  	 3.15	 Iced TAZO Chai  	 3.70	 TAZO Hot Tea  	 2.05

Extra Shot 	 .80

Bottle Water – Liter	
Evian  	 2.00	 San Pellegrino (sparkling)	 2.50	 Dasani 	 1.50

Fountain Drinks					     1.50

Coke, Diet Coke, Sprite, Barq’s Root Beer, Cherry Coke, Fanta Orange, Lemonade

Milk					     1.00

2% or skim

Juice					     2.00

Orange, Cranberry, Apple, V8 

Dessert
Warm Apple Bread Pudding		  6

Cinnamon ice cream and hard cider sauce

Seasonal *Trio of Pear*		  7.50

Sweet roasted pear, pear sorbet, pear crisp, fresh berries and mint

Flourless Chocolate Cake		  6

Candied potato, strawberry coulis, whipped cream

Saffron-Orange Panna Cota		  5

Light eggless custard infused with saffron and orange

Caramelized Pineapple with Ginger Rum Sauce		  5

Vanilla bean ice cream and honey tuile cup

Crème Brulee		  6.50

Silk custard with caramelized sugar paired withfresh seasonal berries

Assorted Home Made Pastries of the Day 		  Ask your server


