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16092 West Colonial Trail Hwy
Crewe, VA 23930

434-289-2101
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Starters & Light Bites e

APPETIZERS

Nachos - 10 Loaded Fries - 9 Spinach Artichoke Dip - 9
cheese, black bean & corn salsa lettuce, cheese, bacon, scallions, & Cajun ranch served hot with crispy fried pita
jalapefios, pico de gallo, & crema - V + add chicken or steak for $4 wedges - V

+ add chicken or steak for $4

Dill Pickle Chips - 8 Chicken Tenders- 11

fried dill pickles with Cajun ranch - V chicken tenders and fries with honey mustard

WINGS-12 TACOS

6 chicken wings tossed in your favorite sauce o T

* Backroads Specidl O LDl Shrimp Tacos - 12 Chicken Tacos - 13

e Jamaican Jerk (Dry) e Sweet Chilli tried shri bb ico d ) ) )

e e Carlic Parmesan ried shrimp, cabbage, pico de grilled chicken, romaine, cheese,
Buffal e Lemon Pepper gallo, spicy mango ranch pico de gallo, cilantro lime sauce

e Buffalo

FLATBREADS

Margherita - 12 Pepperoni - 12 Buffalo Chicken Ranch - 14

mozzarella, tomato, basil, & balsamic mozzarella & pepperoni buffalo grilled chicken, mozzarella,

glaze - V scallions, & ranch

SALADS & BOWLS

Dressings: Ranch, Blue Cheese, Italian, Thousand Island, Raspberry Vinaigrette, Honey Mustard, Balsamic Vinaigrette

+ Add chicken ($4) or shrimp ($5) to any salad or bowl

Caesar Salad -8 *Cobb Salad - 12 Southwest Bowl - 12

romaine tossed with caesar dressing, romaine, turkey, ham, blue cheese, turmeric rice, romaine, black bean & corn salsa,

parmesan, & croutons - GFO hard boiled egg, cucumber, tomato, pico de gallo, cheese, cilantro sauce &, tortilla
onion, & croutons - GFO croutons - GFO, V/VO

BEVERAGES
Hot Coffee - 2.50
Orange Juice - 3
Bottled Water - 2
lced Tea, Lemonade, Ginger Beer - 2.50 Grilled Cheese & Fries

Soda - 2.50 (age 10 & under)

(Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper,
Starry Mist, Ginger Ale)

KID'S MENU | 8
Spaghetti & Meatballs

***V - vegetarian, VO - vegan option | GF- gluten free, GFO- gluten-free option

*ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Main Coursc
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B U R GE R S Served with fries

+ Substitute Beyond Burger® on any burger for +$2.50

+ Substitute sweet potato fries for $2

Wicked Backroads Burger - 15

house beer onion relish, maple pepper bacon,

cheese, lettuce, tomato & remoulade

*Hangover Burger - 14

cheese, fried egg, bacon, lettuce,
tomato, red onion & mayo

S AN DWICH E S served with fries

+ Substitute sweet potato fries for $2

Meatball Sub- 13

meatballs in marinara sauce with

parmesan on a toasted roll

Classic Club - 13

ham, turkey, bacon, cheese, lettuce,

tomato & mayo on toasted bread

Classic Cheeseburger - 13

cheese, lettuce, tomato, red onion & mayo

Philly Cheesesteak - 14

sirloin beefsteak with sautéed bell

pepper, onion, & cheese on a
toasted roll

ENTREES
Ribeye Steak - 26

12 oz ribeye steak served with roasted
potatoes & seasonal vegetable - GF

Fried Catfish - 16

fried catfish served with coleslaw & fries

Shrimp Scampi - 17

garlic butter shrimp and pasta cooked in a
lemon white wine sauce, served with
garlic bread

Grilled Salmon - 20

grilled salmon in brown sugar teriyaki
sauce with white rice and broccoli - GF

Pork Chop - 18

grilled pork chop topped with apple
butter, served with roasted potatoes &
seasonal vegetable - GF

Fried Shrimp - 17

fried shrimp with coleslaw & fries

Chicken Fettuccine Alfredo - 16

grilled chicken and fettuccine pasta tossed in
alfredo sauce, served with garlic bread
+ add broccoli for $2, + shrimp for $5

Spaghetti & Meatballs - 15

spaghetti & meatballs in traditional
marinara sauce, served with garlic bread

DESSERTS

SIDES

Garlic Bread - 3| Fries - 4
Sweet Potato Fries - 6
Broccoli - 3| Coleslaw - 3
White Rice - 3 | Turmeric Rice - 4
House Salad - 4
Roasted Potatoes - 5

NY Style Cheesecake - 7

Tiramisu - 6
Apple Pie - 5

20% Gratuity will be added to parties of 6 or more

***V - vegetarian, VO - vegan option | GF- gluten free, GFO- gluten-free option

*ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS.
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HOUSE COCKTAILS

Golden Dusk - 11

Crown Royal Peach, Bourbon, Sours, Grenadine

Southern Sunshine - 9

Southern Comfort Whiskey, Sweet Tea, Lemonade

Poison Apple - 11

Crown Royal Apple, Vodka, Raspberry Syrup, Sour Apple Liqueur,
Cranberry Juice, Lemon-Lime Soda

Backroads Bloody Mary - 11

Dixie Black Pepper Vodka, Zing-Zang, Texas Pete, Old Bay Rim

Lick and A Promise - 11

Vodka, Melon, Grenadine, Cranberry Juice, Orange Juice,
Lemon-Lime Soda

Princess Peach - 9

Dixie Peach Vodka, Sweet Tea, Sours, Lemon-Lime Soda

Cherry Bay Breeze - 9

Cherry Vodka, Cranberry Juice, Pineapple Juice

PB&J - 11

Skrewball Peanut Butter Whiskey, Raspberry Liqueur,
Cranberry Juice

Honeyed Haze - 11
Jack Daniels Honey Whiskey, Gin, Grapefruit Juice, Lime Juice
Dixie Bloom - 11

Dixie Wildflower Honey Vodka, Strawberry Lemonade,
Lemon-Lime Soda

CLASSIC COCKTAILS

Juicy Lucy - 9

Vodka, Gin, Blue Curacao, Orange Juice, Lemon-Lime Soda

Mai Tai - 11
Captain Morgan’s Spiced Rum, Pineapple Juice, Orange Juice,
Lemon-Lime Soda, Lime Juice

Blackberry Vodka Tonic - 11

Vodka, Blackberry Simple Syrup, Tonic Water, Lime Juice

Aperol Spritz - 11

Vodka, Blue Curacao, Lemonade

Blue Hawaiian - 9

Rum, Vodka, Pineapple Juice, Blue Curacao, Sour Mix

Blue Lagoon - 9

Vodka, Blue Curacao, Lemonade

MARTINIS

Sour Apple Martini - 9
Vodka, Sour Apple Schnapps, Apple Juice

Bikini Martini - 11
Coconut Rum, Vodka, Pineapple Juice,
Grenadine

Chocolate Martini - 12
Chocolate Liqueur, Irish Cream, Vodka, Half-and-Half

MARGARITAS

Perfect Margarita - 12
1800 Tequila, Triple Sec, Lime Juice, Simple Syrup, Sours

House Margarita - 7

Choice of Lime, Mango, Peach, Raspberry, or
Strawberry

Spicy Margarita - 12
Tequila, Triple Sec, Agostura, Bitters, Lime Juice, Muddled
Peppers, Rimmed with Tajin

FROZEN DRINKS

Pina Colada - 10

Coconut Rum, Pineapple Juice, Coconut Creme

Daiquiris - 10

Choice of Strawberry, Mango, or Peach
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RED WINES

Barefoot Cabernet - 7
Barefoot Malbec - 7

Barefoot Merlot - 7
Kendall Jackson Merlot - 11

Kendall Jackson Cabernet - 11

Almos Malbec - 11

SPARKLING
André - 9

Prosecco - 9
Moét & Chandon - 21

SELTZER

White Claw -7
Tequila High Noon - 9
Vodka High Noon - 9

DRAFT BEERS

GLASS/PITCHER

Bud Light - 5 / 15

Michelob Ultra - 5 / 15
Blue Moon - 6.50 / 20
DB Vienna - 6.50 / 20

WHITE WINES

Barefoot Chardonnay - 7

Barefoot Moscato - 7

Barefoot Pino Grigio - 7

Kim Crawford Sauvignon Blanc - 11

SHOOTERS/ BOMBERS
Jagerbomb - 11

Lemon Drop - 11

Green Tea Shooter - 11

COLD SHOTS

Kahlda - 9
Rumple Minze - 9

Jagermeister - 9

Baileys Irish Cream - 9

BOTTLED BEERS

Coors Light - 4.75 Modelo - 5.75

Bud Light - 4.75 Dos Equis - 5.75
Budweiser - 4.75 Corona - 5.75
Michelob Ultra - 4.75 Yuengling - 5.75
Miller Lite - 4.75 Heineken - 5.75

Angry Orchard - 4.50 Bold Apple- 4.50



Contact us for your next event & catering

EREWE

BOUTIQUE INN

+

A
BACI@ADS [lura

BAR & GRILL EVENT HALL & BANQUET

@backroadsbar_and_grill Contact:
§ @Backroads Bar and Grill (434)-645-7761
(804)-301-8555

Thank you for your business!



