
Dining Options at Riddle Village

Governour’s Inne

The Governour’s Inne is Riddle Village’s full service dining room. Tables dressed with linen, gold 
chandeliers, delicious food and friendly service are just a few things that make this dining venue so 

memorable. The chef specials change daily and the standard menu is available every day of the week. 
Offering tables that hold up to 12 people, this is the perfect restaurant to host friends, family and fellow 

residents

Lunch served Monday - Friday
Dinner served Monday - Saturday

Brunch – Sunday

Chesapeake Room

The Chesapeake Room offers a relaxed buffet style dining option. The menu changes daily, showcasing 
delicious chef specials. There are always several entrée and side dish options, a soup counter, salad bar, 
dessert table and the popular ice cream chest. This is a great dining venue if you are looking for a quick 

and casual meal or have a hungry grandchildren with large appetites!

Dinner served Monday – Saturday
Brunch served Sunday

(Take-out Available)

Thoroughbred Lounge

The Thoroughbred Lounge is Riddle Village’s full service cocktail lounge, designed to showcase our 
historic ties with Sam Riddle and his famous race horses. Enjoy the company of family and friends by the 

fireplace or on the covered patio overlooking the courtyard. Just steps away from the patio is our new 
courtyard patio, where you can enjoy the warm ambiance of the fire pit. The Thoroughbred Lounge is truly 
the place at Riddle Village to be and be seen! Make new friends every night in this friendly atmosphere. 

Cocktails and Hors d’oeuvres served Monday – Saturday
Lunch served Thursday & Saturday

Garden Terrace Café 

The Garden Terrace Café is a beautiful relaxed setting to enjoy delicious food and company. Windows line 
the dining room offering gorgeous views of the courtyard. The terrace off the dining room has outside 

seating, where you can take your breakfast, lunch or even a hot cup of coffee on a nice day. Speaking of 
coffee…the café offers coffee, tea, juice and soda all day, every day at not cost to our residents and 

guests! The food is delicious and there are options for everyone. Every day the chef specials change or 
you can choose from the extensive menu that is offered everyday.

Breakfast served Monday – Saturday
Lunch served Monday – Saturday

Dinner - Sunday



Governour’s Inne



Governour's Inne

Starters

Soup Du Jour
Choice of two soups prepared daily

Garden Salad
Crips lettuce topped with tomatoes, 

cucumbers, carrots and your choice of dressing

Shrimp Cocktail
Chilled shrimp served with cocktail sauce

Crab Cocktail
Chilled lump crap served with cocktail sauce

Entrée Salads

Chef’s Specialty Salad Fresh Fruit Salad

Fruit Salad
An assortment of fresh seasonal fruit 

Chef’s Specialty Salad
Ask your server for today’s specialty 

salad of the day!

Fresh Fruit Salad
An assortment of fresh seasonal fruit

served with cottage cheese

Trio Salad
Fresh made egg, tuna and chicken salads

served over fresh greens and served
with a buttery croissant

Sandwiches

Flame Broiled Cheeseburger
Premium ground beef served with your choice 

of toppings, including lettuce, tomatoes, 
onions, bacon and cheese 
served with French fries

Grilled Reuben
Sliced corned beef seared with sauerkraut 

and served on toasted rye bread with Swiss 
cheese and homemade Russian Dressing

served with French Fries



Entrées

Chef’s Daily Specials
Ask your server about the two specialty 

entrees of the day

Catch of the Day
Ask your server about the specially prepared 

catch of the day

Chicken Mignon
Lightly breaded chicken breast

fried to perfection

Pasta Your Way
Tender pasta served with your choice of 

homemade meat sauce, marinara, white clam 
sauce, red clam sauce, alfredo or oil and garlic

served with buttery garlic bread

Herb Marinated Chicken
Juicy boneless chicken breast 

grilled to order

New York Sirloin
8 ounce strip steak, seasoned 

and grilled to your specifications

Filet Mignon
6 ounce center cut filet, seasoned
and grilled to your specifications

Omelet
Made with your choice of farm fresh eggs

or egg whites and filled with your choice of 
breakfast meats, vegetables and cheese

served with your choice of toast

Lobster Tail
4 ounce lobster tail broiled with white

wine, lemon juice and butter

Side Dishes

Baked Potato
Baked Sweet Potato

Mashed Potatoes

Stewed Tomatoes
Vegetable of the Day

Starch of the Day

Dessert

Specialty Dessert of the Day
Specialty Sugar Free Dessert of the Day

Ice Cream and Sorbet

Frozen Low Fat Yogurt
Fresh Fruit Plate

Gelatin (Sugar Free Available)



Beverages

Fresh Brewed Iced Tea
Lemonade

Tomato Juice
V-8 Juice

Cranberry Juice 
Apple Juice

Apricot Nectar Juice
Whole Milk
Skim Milk

Assorted Pepsi Fountain Drinks
100% Columbian Coffee
Assortment of Hot Tea

Wine 

Blush
White Zinfandel

White Wines
Pinot Grigio
Chardonnay

Riesling
Sauvignon Blanc

Champaign

Red Wines
Port

Merlot
Shiraz

Cabernet
Pinot Noir

Bottled Beer

Amstel Light
Coors Light

Miller Light
Yuengling Lager

Heineken

Seasonal Beer
O’Doul’s Non-Alcoholic 

Mixed Cocktails

Assortment of house and premium liquors
prepared to your specification



Thoroughbred LoungeThoroughbred Lounge



Thoroughbred Lounge
Hors D’oeuvres and Bar Menu

Monday-Saturdays 3:00pm-8:00pm
Hors D’oeuvres

Baked Brie
Nachos

Bacon Horseradish Dip
Pigs in a Blanket

Sweet Potato Fries
Shrimp Cocktail

Deviled Eggs
Mini Reuben Sandwiches

Goat Cheese with Pistachios

Bar Menu

Wines

Blush
White Zinfandel

Bottled Beer

Amstel Light
Coors Light
Miller Light

White Wines
Pinot Grigio
Chardonnay

Riesling
Sauvignon Blanc

Champaign

Red Wines
Port

Merlot
Shiraz

Cabernet
Pinot Noir

Miller Light
Yuengling Lager

Heineken
Seasonal Beer

O’Doul’s Non-Alcoholic Beer

Mixed Drinks

Assortment of house and premium liquors 
made to your specification

Gourmet Coffee

Espresso
Café Latte

Cappuccino
Dark Euro Roast



Thoroughbred Lounge
Lunch Menu

Thursday and Saturdays 12:00pm-2:00pm

Soup Du Jour
Ask your server about our homemade soup of the day!

Appetizers

Hot Artichoke & Spinach Dip
Creamy spinach and artichoke  served 

with fried pita chips or crackers

Pepperoni Pazotti Bites
Pazotti dough balls filled with pepperoni, fresh 

mozzarella cheese and tomato sauce

Main Course
Sandwiches are served with your choice of chips or french fries

Jamestown Grilled Flatbread Sandwich
Smoked turkey, provolone cheese , roasted 

red peppers and our signature dressing

Williamsburg Meatball Sub
Meatballs cooked in a red sauce served on a 

Arlington Cheese Steak
Grilled lean beef with your choice of cheese 

and toppings

Donald Laughlin Black and Blue Burger
100% Angus beef, grilled with Cajun Meatballs cooked in a red sauce served on a 

sub roll with provolone cheese

Hampton Grilled Chicken Santa Fe Panini
Fresh marinated grilled chicken with bacon, 

onion, tomato, provolone cheese and 
chipotle sauce served on sour dough bread

100% Angus beef, grilled with Cajun 
seasoning and topped with blue cheese, 

lettuce and tomato. Served on a burger bun

Man O’ War Chef Salad
Fresh lettuce served with American and Swiss 
cheese, turkey, ham, tomato, cucumber, hard 

boiled egg and your choice of dressing

Soup and Half a Sandwich
Half portion of any sandwich on the menu served with a bowl of soup du jour

Dessert
Choose from an assortment of fresh made desserts or  ask your server 

for the  available ice cream flavors!

Assorted Fine Coffee
Espresso

Cappuccino
Latte

Dark Euro Roast



Garden Terrace Café Garden Terrace Café 



Garden Terrace Café 
Specialty Paninis and Wraps

The Cuban Press
Sliced turkey and ham with Swiss cheese, pickles 

and chipotle aioli pressed in a hoagie roll

The Turkey Press
Roasted Turkey with smoked  bacon and cheddar 

with a sun dried tomato dressing

Turkey Twist
Smoked turkey, sliced red onion, pepper jack 
cheese and a Dijon dressing grilled on whole 

wheat bread

Bold Roast Beef
Sliced roast beef, Swiss cheese and horseradish 

aioli served on rye bread

Chicken Caesar Wrap
Grilled chicken with crisp Romaine lettuce, 

parmesan cheese and Caesar dressing

Chipotle Turkey 
Slicked turkey, smoked bacon , tomato, 
cheddar cheese and chipotle dressing 

Chicken Wrap
Grilled chicken breast with mixed field greens, 
sliced almonds, feta cheese and a sun-dried 

tomato aioli

The Vegan Wrap
Fresh seasonal grilled vegetables, seasoned

and served with cucumber dressing

Deli Sandwiches

Turkey Club
Fresh sliced turkey on your choice of toasted 
bread with smoked bacon, lettuce and tomato

Liverwurst
Fresh cut premium liverwurst on rye bread with 

onion and tangy mustard

Tuna Melt
Albacore tuna salad served over an English 
muffin with fresh tomato and Swiss cheese

B.L.T
Bacon, lettuce , tomato and mayonnaise served 

on your choice of bread toasted

Grilled Sandwiches

Turkey Burger
1/3 pound of premium ground turkey served with 

you choice of cheese and toppings

The Grilled Cheese
Classically done, put prepared your way! Add 
cheese, meats and vegetables of your choice

Hot Dog
All beef hot dog grilled to order

Vegetable Burger
100% vegetable burger served with your 

choice of toppings and bread

Classic Cheese Steak
Lean chipped beef (or chicken) grilled with your 

choice of onions, mushrooms and cheese

Classic Burger
1/3 pound of premium ground beef with your 

choice of cheese and toppings.

Sides

French Fries
Onion Rings

Mixed Fruit
Coleslaw

Fresh Seasonal Smoothies
Refreshing healthy option filled with fruits 

and vegetables of your choice 


