LUNCH MENU
CULTURE PLATES

Pair of Black Bean Sliders 8.

toasted bun with house made pico de gallo & avocado

Culture Cauliflower Burger 12.

signature veggie patty on a toasted roll with homemade chips

Mini Double Cheeseburger 10.

a pair of double cheeseburger sliders w/lettuce & tomato

Cup of Soup & Half Sandwich 9.
daily chef’s selection - ask your server

ALL DAY BREAKFAST

(who does breakfast for lunch?! We do!)

Avocado Smash

8.

crushed avocado with pepper flakes on
toasted “everything” bread
add smoked salmon ... 2.

English Breakfast

BOWLS OF CULTURE

11.

2 eggs, bacon, sausage, roasted tomatoes &
mushrooms, toast and baked beans

Pumpkin French Toast

9.

with whippped pumpkin butter

SALADS
NOT a Chopped Salad

- seasonal greens with meats & cheeses in
house dressing

Brisket & Fries

- seasonal green salad alongside slow-

8.

12.

ALL DAY DINNER
- hand rolled in zesty tomato sauce

Orecchiete Pasta

8.
12.

- with blackened chicken & pesto

- Tofu
- Braised Pork
- Slow Cooked Brisket

CULTURE SWEETS
Fresh Baked Cookies (2)

3.

“XO” Bread Pudding

4.

Homemade Vanilla Ice Cream

3.

- caramelized apple goodness

cooked brisket & french fries

Moroccan Meatballs

12.
Our signature bowls are served
with wood roasted vegetables, brown
rice, our house Culture Sauce and
your choice of protein:

CULTURE COFFEES

Fresh Brewed illy coffee
Espresso ~ Cappuccino ~ Latte
Americano ~ Nitro Coffee
(ask for our coffee menu!)

vegetarian = “v” vegan = “vg” gluten free = “gf”

virginia deptartment of health asked that we inform you that tuna, eggs, steak & salmon may be cooked to order and that consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increas the risk of foodborne illness. Allergies: please note that our kitchen uses nuts, flour, garlic &
more. Please ask your server which dishes might be altered to suit your dietary needs.

