Richardson’s Cafe
Open 7 days a week
12 Church St | Mathews, Virginia
f

Appetizers
Loaded Cheese Fries

$7.59

Corn Bread (6)

Cheese Curds

$7.59

Basket of Breadsticks (6) $7.59

Café Crispers

$7.59

Fried Green Beans

$7.59

Hushpuppies

$7.59

Fried Pickles

$7.99

Topped with cheddar, bacon and chives
Breaded and fried mozzarella balls

Chips topped with cheddar, bacon, chives,
and BBQ sauce
Our secret batter fried to perfection

$7.59

Honey corn bread with butter
breadsticks served with marinara

Green beans batter dipped and fried
Our pickles batter dipped and fried

Fried Green Tomatoes $8.99

Our green tomatoes fried to perfection

¼lb Griller
Classic

Menu
$6.99

grilled quarter pound beef hotdog served on a
warm bun with all your favorite fixins

Sides
Fries $2.99
Sweet Potato Fries $3.99
Beer Battered Onion Rings $4.99
Seasoned Chips $2.99
Apple Sauce $2.79
Cole Slaw $2.79
Potato Salad $2.79
Beet Salad $2.79
Cucumber Salad $2.79
Add cheese & bacon for $1.59
• Substitute salad $2.59 extra
• Premium sides of the day $1 upcharge
• Onion rings & Sweet Potato Fries $1 extra
• Asparagus $2 extra when in season

Served with one side order

New Yorker

$7.99

grilled quarter pound beef hotdog topped
with sauerkraut and deli mustard; served on warm bun

Half Pint
Kid's Menu
Kid’s menu for children under age 12.
Served with fries or apple sauce.

Kid’s Entrées

Kid’s Catch – fish filet
Cheesy Cheese - grilled cheese
Personal Size
Deep Dish Pizza cheese
pepperoni
Kid’s Burger - 4 oz.
Kid’s Grilled Hotdog

$8.99
$5.99
$4.99
$5.99
$6 .99
$5.99

Kid’s Beverages
TUM-E-Yummy Juice
Hi-C Juice Box
Bottled Water

$1.89
$1.00
$1.89

Upcharge for individuals older than age 12.

* New item on menu.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Salads

Choose from the following homemade dressings: Buttermilk Ranch, Bleu Cheese, Honey Mustard, Caesar, and Lemon or Balsamic Vinaigrette

Salad Add-ons
grilled chicken $3.99

$9.99

tuna or salmon

House

$5.99

Greek Salad

$14.99

Deluxe

$6.99

Grilled Chicken Caesar

$13.99

Grilled Chicken Garden

$13.99

Blackened Tuna or Salmon

$15.99

shrimp, or oysters

mixed greens with garden fresh carrots, tomatoes,
onions, cucumbers, red cabbage, and croutons

mixed greens with garden fresh carrots, tomatoes, onions,
cucumbers, red cabbage, cheese, bacon, and croutons

Caesar

$7.99/$10.99

fresh cut romaine lettuce, Parmesan cheese,
croutons, caramelized onions and bacon

Chef

$13.99

mixed greens with garden fresh carrots, tomatoes,
onions, cucumbers, red cabbage, smoked turkey,
black forest ham, Applewood bacon, cheese, and croutons

Chicken Salad Garden

$13.99

mixed greens with garden fresh carrots, tomatoes, onions,
cucumbers, red cabbage, cheese, bacon, and croutons;
topped with homemade chicken salad

½ - ½ Combo
½ sandwich & ½ garden salad or a cup of soup

½ Sandwich

$8.99

black forest ham, turkey, bacon, lettuce, tomato, American
cheese, and mayo served on your choice of white, wheat,
or rye

½ Chicken Salad

$8.99

choice of white, wheat, or rye with lettuce and tomato

Quiche of the Day		
served with a house salad or cup of soup

Soup of the Day: Fresh homemade soup
Cup $5.29 | Bowl $7.99

$9.99		

scallops

$12.99

mixed greens with black olives, feta cheese, cucumbers,
onions, tomatoes, carrots, red cabbage, and pepperoni;
served with Balsamic Vinaigrette

fresh cut romaine lettuce, Parmesan cheese, croutons,
caramelized onions, bacon; topped with grilled chicken

mixed greens with garden fresh carrots, tomatoes, onions,
cucumbers, red cabbage, cheese, bacon, and croutons;
topped with grilled chicken

mixed greens with garden fresh carrots, tomatoes,
onions, cucumbers, red cabbage, and asiago cheese
topped with your choice of blackened or grilled tuna or
salmon

Chicken
Tenders Basket

Our hand breaded chicken tenders, deep fried to perfection;
served with fries and slaw

3 tenders - $6.99 | 6 tenders - $9.99

Tacos

Choice of chicken, fish, or shrimp. Served with 1 side of your choice

Taco
$13.99
$13.99 Grilled
lettuce, pico de gallo, shredded cheddar and cilantro lime sauce
Fried Taco

$13.99

lettuce, pico de gallo and shredded cheddar drizzled with
bang-bang sauce

Sandwiches

served with 1 side of your choice • Ask your server about gluten free options

Grilled Chicken Melt

$9.99

seasoned grilled chicken topped with Applewood
bacon, provolone cheese, lettuce, tomato, and sweet and
smoky chipotle sauce on a warm twister roll

hand carved turkey, Gouda cheese, grilled bell peppers,
roasted tomatoes, smoked Applewood bacon, and chipotle
mayo on sundried tomato & herb focaccia bread

Turkey Griller

$12.99

Classic Reuben

Club

$10.99

$10.99

fresh cooked corned beef, sauerkraut, Swiss cheese, and
Thousand Island dressing on grilled rye

Turkey Reuben – available upon request.
Fried Green Tomato BLT

Homemade Chicken Salad

$10.99

crispy Applewood bacon, lettuce, and fried green tomatoes
with red pepper aioli sauce on your choice of bread

Classic BLT

tomato, lettuce, and smoked bacon with mayo
on your choice of bread

Homemade Crab Cake

black forest ham, turkey, bacon, American cheese,
lettuce, tomato, and mayo on your choice of toasted bread

$8.99

$16.99

(fried or sautéed)– fresh crab meat mixed with
our secret recipe; served on a warm twister roll
topped with lettuce and tomato

$9.99

fresh smoked chicken, shredded and tossed
with celery, fresh herbs and mayo; served on a twister roll

White Russian

$10.99

Smoked BBQ

$10.99

sliced turkey breast, Applewood smoked bacon, coleslaw,
Swiss cheese, and horseradish mayo on grilled white
bread

pulled pork in a tomato based sauce, served
on a warm briche bun with coleslaw

Wraps & Subs
Greek Shrimp Wrap

$13.99

Cheesesteak Wrap

$9.99

sautéed shrimp topped with feta cheese, lettuce,
balsamic glaze, tomato, and black olives in a warm
tortilla wrap

seasoned sliced steak fire roasted peppers, onions,
provolone cheese, and bistro sauce in a warm wrap

Chicken Caesar Wrap

$9.99

grilled chicken breast, Parmesan cheese, and
romaine lettuce with our homemade Caesar
dressing in a warm tortilla wrap

Gourmet Italian

$11.99

ham, pepperoni, provolone cheese, mayo, balsamic glaze,
lettuce, tomato, and red onion on herb focaccia bread

* New item on menu.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

On the Veggie Side

Gluten Free

Ask your server about protein options

Caprese Burger

$12.99 FGT Grilled Cheese

$10.99

Salmon Club

$13.99 Portabella Panini

$12.99

8 oz. burger, topped with mozzarella cheese, spinach,
tomato, mayo and balsamic glaze on a warm gluten free bun

Swiss cheese, fried green tomatoes, and basil pesto
served on grilled white bread.

lemon pepper grilled salmon, fresh spinach, tomato,
Swiss cheese, garlic aioli, and Applewood smoked bacon
on a gluten free bun

grilled portabella mushrooms, caramelized red onions,
tomatoes, spinach, basil pesto, and Gouda cheese on
focaccia bread.

Beyond Burger® (vegetarian/vegan) $13.99

Veggie Delight

$12.99

All IN Burger

$12.99

Black & Bleu

$12.99

Chesapeake

$15.99

Cowboy Bison Burger

$14.99

Plant based grilled veggie burger, lettuce, tomato,
and red onions on a warm gluten free bun.

Burgers

served with 1 side

Hamburger

$8.99

Cheeseburger

$9.99

8oz. hand pressed patty (your choice of fixins)

8oz. hand pressed patty with American cheese (your choice of fixins)

Bacon Cheeseburger

$10.99

8oz. hand pressed patty topped with Applewood
bacon and American Cheese

Swiss Mushroom

grilled veggie burger, lettuce, tomato, red onions, and
Thousand Island dressing on a warm bun.

$10.99

8oz. hand pressed patty topped with melted Swiss and
mushrooms

grilled peppers, onions, mushrooms, provolone cheese,
lettuce and tomato

melted bleu cheese, onion straws, lettuce and tomato
lump crab meat, lettuce, tomato, cheddar cheese and
Applewood bacon

8 oz. seasoned bison burger, smoked Applewood bacon,
bourbon BBQ sauce, onion straws, and cheddar cheese
on brioche bread

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Entrées
Flounder

$21.99

Deluxe Seafood Platter

$37.99

Gulf Shrimp

$23.99

Triple Meat Lasagna

$14.99

Sea Scallops

$26.99

Margherita Chicken

$16.99

Jumbo Lump Crab Cakes

$26.99

Hamburger Steak

$13.99

fresh flounder, hand breaded and deep fried
or broiled; served with fries and slaw

your choice of our fresh gulf shrimp hand breaded
and deep fried or sautéed; served with fries and slaw

fresh sea scallops cooked to order, hand breaded
and fried or sautéed; served with two sides

Select Oysters

$17.99 half
$24.99 dinner

fresh oysters, hand breaded and
deep fried; served with fries and slaw

Clam Strips

$15.99 half
$18.99 dinner

hand breaded and deep fried
clam strips; served with fries and slaw

Platters

two combo $24.99
three combo $27.99

Choices for our Two or Three Combo Platter
clam strips, oysters, shrimp, or flounder served
with fries and slaw.

flounder, shrimp, oysters, clam strips & crab cake
served with fries and slaw (served fried or sautéed)

homemade three meat lasagna (pepperoni,
andouille sausage, and ground beef ), loaded with
zesty marinara and cheeses baked lightly golden;
served with a side salad

grilled chicken filet breast topped with melted
mozzarella cheese, fresh basil pesto, and fire roasted
tomatoes; served with 2 sides

Homemade Jumbo Lump Crab mixed with claw meat,
and lightly seasoned with fresh herbs, seasonings and
lemon zest. Our crab cakes are 98% pure crab. Fried or
Broiled.
topped with gravy and grilled onions;
served with two sides.
Spice it up for an extra .99 each - choose from:
Cheddar Cheese
Fire Roasted Bell Peppers
Smoked Bacon
Grilled Portabella Mushrooms
American Cheese

substitute scallops for $2.59

* New item on menu.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Beer Li st
Domestic Bottled Beer $4.00
Bud Light
Coors Light
Michelob Ultra
Land Shark

Premium Bottled Beer $4.99
Blue Moon
Monty Python Holy Grail

Draft Beer $5.59

Brooklyn Brown Ale
Sam Adams
Blue Mountain Classic Lager
Blue Mountain Full Nelson
Blue Mountain Light Lager
Fat Tire

Beer Flights $8.29

Beverages
$2.59

Coke
Mr. Pibb
Sprite
Diet Coke
Coke Zero
Lemonade
Mellow Yellow
Root Beer
Unsweet Tea
Sweet Tea

Hand Squeezed
Limeade or Lemonade		$4.99
$1.00 extra for agave nectar

Segafredo Italian Coffee		$2.69 (small)
Check out our daily lunch and dinner specials!
We can customize a meal for those with gluten or other food allergies, ask your server for details.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Wine List
House Cabernet

House Pino Grigio
Pino Grigio (California 2011)
$5/$18
Aromas of citrus, melon and pear highlight the crisp
flavor of this distinctive wine

Chardonnay
$5/$18

Chardonnay (California 2011)
This chardonnay contains a variety of fresh
apple, citrus, and peach aromas and flavors

19 Crimes Hard Chard (Australia)
$7.50/$29
Bold and strong in character, this deep rich and
golden Chardonnay is filled with stone fruit aromas and
a sweet textured palate. The criminally intense toasty oak
notes have hints of butterscotch and honey balanced
with layers of ripe fruit. This full bodied, powerful wine
finishes with rich notes of butter and vanilla

House Moscato
Moscato (California)
$6/$24
Aromas of peach and orange blossom, flavorful, clean,
and sweet

House Sauvignon Blanc
Sauvignon Blanc
Tons of tart acidity, along with continuing
vegetal flavors – very classic and very delicious

$6/$24

House Blush
White Zinfandel (California 2011)
$5/$18
Strawberry flavors, very light. This wine is great with or
without food

Pino Noir
Red Tree Pino Noir
$7/$27
This light-bodied, easy-drinking wine offers
notes of strawberry, cherry, other red fruits and oak.
19 Crimes Pino Noir (Australia)
Smooth and full of raspberry flavors on the
front of the palate

$7.50/$28

Cabernet (California 2011)
$5/$18
Enticing aroma of fresh red cherries and
sweet oak vanilla with a hint of varietal herbal tones. The
medium-bodied, juicy, cherry-like flavors are supported
and enhanced by moderate tannins and a toasty wood
character
19 Crimes (Australia)
$7.50/$29
Bright red crimson hues. Intense lifted vanilla
aromatics balanced with red currants and mulberry fruits.
Firm and full on the palate with a subtle sweetness giving
a rich mouth feel. The vanilla aromatics carry through on
the palate and compliment subtle flavors of red currants
and chocolate. The palate is filled with redberry fruit and
the soft tannins provide a lingering finish

House Merlot
Merlot (California 2011)
$5/$18
This wine displays fresh, cherry-like varietal aromas, with
hints of tobacco and herbal spice. Medium-bodied, with
a smooth texture and soft tannins, it boasts rich, lingering
flavors of cherries and plums

Blends
19 Crimes (Australia)
$7.50/$29
A medium bodied, deep red blend that is
bold with strong fruit flavors and hints of sweet
blackberry; well-balanced with medium tannins
19 Crimes Uprising (Australia)
$7.50/$29
This wine pays homage to Australia’s
“Rum Rebellion” and thus a portion has been aged for
30 days in rum barrels. Dark with jammy flavors and a
smokey finish well-balanced with medium tannins.

