
CROSSROADS  
DRINK SPECIALS 

Fun & Bubbly  

APEROL SPRITZ                          8.00 

Aperol, sparkling wine, soda water, ice,  

orange slice  

ST. SEOUL                                   6.50 

St. Germain, grapefruit soju, sparkling wine, 

lemon, soda water  

Light & Bright  

CUCUMBER COOLER                     9.00 

Tito’s vodka or Hendrick’s gin, soda water, 

splash of sour, cucumber slices  

SPICY MARG                                9.00 

Sauza Silver tequila, triple sec, fresh jalapenos, 

house made sour mix, lime, Tajin seasoned rim 

Boozy & Bold  

SAZERAC                                    10.00 

Sazerac rye, bitters, Pernod rinse, simple syrup, 

flamed orange peel 

NEGRONI                                    10.00 

Beefeaters gin, Aperol, sweet vermouth, rocks, 

lemon twist 

DERBY                                       10.00 

Knob Creek rye, B&B, Peychaud’s bitters, 

flamed orange peel 

Crossroads Burros  

Signature Mules served in a copper mug  

with fresh squeezed lime 

ABSOLUT LIME  

& GINGER BEER 

7.00 

BULLEIT RYE WHISKEY 

& GINGER BEER 

8.00 

SANGRIA MULE                           8.00 

Tequila, pinot noir, fresh limes, ginger beer, 

blackberries  



CROSSROADS BREWS 

Lager 14 oz.  
Mixer 

32 oz. 
Mason 

BUD LIGHT 4.2% 
  St. Louis, Missouri 

4.50 7.50 

MILLER LITE 4.17% 
  Milwaukee, Wisconsin 

4.50 7.50 

COORS LIGHT 4% 
  Golden, Colorado 

4.50 7.50 

STELLA ARTOIS 5% 
  Leuven, Belgium 

6.75 10.50 

YUENGLING LAGER 4.4% 
  Pottsville, Pennsylvania 

4.50 7.50 

DEVILS BACKBONE VIENNA  
LAGER 4.9% 
  Roseland, Virginia 

6.00 9.50 

DEVILS BACKBONE BLACK  
LAGER 5.2% 
  Roseland, Virginia 

6.00 9.50 

Whites/Wheats   

ALLAGASH WHITE ALE 5% 
  Portland, Maine 

7.00 11.00 

BLUE MOON 5.4% 
  Golden, Colorado 

6.00 10.00 

Ale   

SIERRA NEVADA PALE ALE 
5.6% 
  Chico, California 

6.00 10.00 

IPA   

FLYING DOG BLOODLINE 
BLOOD ORANGE 7% 
  Frederick, Maryland 

7.00 11.00 

PORT CITY MONUMENTAL 
6.3% 
  Alexandria, Virginia 

6.00 10.00 

CROOKED RUN HEART  
& SOUL 6.5% 
  Sterling, Virginia 

7.75 10.50 

DESCHUTES FRESH SQUEEZED 
6.4% 
  Bend, Oregon 

7.75 11.50 

SOLACE PARTLY CLOUDY 7.5% 
  Dulles, Virginia 

7.75 11.50 

VÄSEN NORSE DOUBLE IPA 
7.8% 
  Richmond, Virginia 

7.75 N/A 

LAGUNITAS IPA 6.2% 
  Petaluma, California 

7.00 11.00 

Stout   

GUINNESS STOUT 4.2% 
  Dublin, Ireland 

7.00 11.00 

Cider   

BOLD ROCK VIRGINIA APPLE 
4.7% 
  Nelleyford, Virginia 

6.00 10.00 

Porter   

ISLEY CHOOSY MOTHER  
CHOCOLATE PEANUT BUTTER  
PORTER 6.6% 
  Richmond, Virginia 

7.00 10.00 

OLD OX BLACK OX RYE  
PORTER NITRO 6.0% 
  Ashburn, Virginia 

7.00 11.00 

Don’t forget to ask your bartender or 
server about our featured  rotating taps 

MILLER LITE, BUDWEISER, BUD LIGHT  
3.95 

COORS LIGHT, O’DOUL’S, CORONA,  

CORONA LIGHT, AMSTEL LITE  4.95 

HEINEKEN, MICHELOB ULTRA, 

SAM ADAMS BOSTON LAGER  5.25 

Bottled Beer 



CROSSROADS LIQUORS 

Vodka  

ABSOLUT 6.50 

GREY GOOSE 8.50 

KETEL ONE 7.25 

STOLI 6.50 

TITO’S 6.50 

Gin  

BEEFEATER 6.50 

BOMBAY SAPPHIRE 7.50 

HENDRICKS 8.00 

ROKU 8.00 

TANQUERAY 6.95 

Scotch  

ANC-AMERICAN OAK 7.50 

ARDBEG 10 YEAR 8.50 

AUCHENTOSHAN THREE WOOD 14.00 

BALVENIE 14 YEAR 14.00 

GLENLIVET 12 YEAR 8.95 

GLENLIVET 18 YEAR 14.00 

GLENMORANGIE 10 YEAR 8.95 

HIBIKI 12.00 

J&B 7.25 

LAPHROAIG 10 YEAR 12.00 

MACALLAN 12 YEAR 10.50 

MACALLAN 18 YEAR 42.00 

SUNTORY TOKI 8.00 

Bourbon/Whiskey  

BAKERS 12.00 

BASIL HAYDEN 8.95 

BRECKENRIDGE 9.25 

BULLEIT 6.50 

BULLEIT RYE 6.50 

CROWN ROYAL 7.50 

CROWN ROYAL APPLE 6.75 

CROWN ROYAL VANILLA 6.75 

JAMESON 7.95 

JAMESON BLACK BARREL 9.25 

JAMESON CASKMATES 9.25 

JOHNNIE WALKER BLACK 9.25 

JOHNNIE WALKER BLUE 35.00 

JOHNNIE WALKER RED 7.95 

JOHNNIE WALKER WHITE 11.00 

KNOB CREEK 8.25 

KNOB CREEK MAPLE 8.00 

KNOB CREEK RYE 8.25 

MAKER’S MARK 7.95 

TIN CUP 6.50 

TULLAMORE DEW 6.95 

WILD TURKEY 101 7.50 

WOODFORD RESERVE 8.50 



Tequila  

SAUZA BLANCO 5.95 

JOSE CUERVO 6.50 

1800 CUERVO REPOSADA 7.50 

PATRON SILVER 11.00 

PATRON XO CAFÉ 6.50 

DON JULIO BLANCO 8.00 

DON JULIO ANEJO 8.50 

DON JULIO 1942 21.00 

AVION BLANCO 10.00 

Rum  

BACARDI SUPERIOR 6.50 

CAPTAIN MORGAN SPICED 6.50 

MALIBU COCONUT 5.95 

MOUNT GAY 5.95 

MEYER’S DARK 6.50 

RON ZACAPA 23 YEAR 11.00 

Cognac  

COURVOISIER VS 8.50 

GRAND MARNIER 8.75 

HENNESSY VSOP 11.50 

Reserve Bourbon  

Served in a proper glass, whiskey stones or rocks 

on the side, filtered water dropper 

PAPPY VAN WINKLE  

FAMILY RESERVE 20 YEAR  

125.00* 

WILLIAM LARUE WELLER  45.00* 

GEORGE T. STAGG 55.00* 

ELIJAH CRAIG 18 YEAR  

SINGLE BARREL 

65.00* 

*price per 1.5oz  

CROSSROADS LIQUORS 



MONDAY 5:00 PM - 9:00 PM 

PIZZA & PINT NIGHT 
$9 Gets you a pizza and a pint of beer! 

or a glass of our house wine 

FIRE GRILLED PIZZA 
Our dough is hand-rolled and fire grilled. 
All pizzas start out with our crafted plum 

tomato sauce and mozzarella cheese. 

SELECT  TWO  TOPPINGS 
Pepperoni, Italian Sausage, Hickory 
Smoked Chicken, Chorizo, Applewood 

Smoked Bacon, Banana Peppers, Sautéed 
Onions, Roasted Peppers, Jalapeños, 
Mushrooms, Sliced Plum Tomatoes 

 
Additional Toppings $1 Each 

Dine-in Only 

*May contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry,  
seafood, shellfish, or eggs may increase your risk  

of foodborne illness, especially if you have  
certain medical conditions. 

Special pricing applies  
only to burgers listed on this menu. 

*CHEESE BURGER 
Grilled angus beef patty topped with  

Vermont white cheddar, crispy lettuce,  
and tomato on a toasted brioche bun. 

TUESDAY 5:00 PM - 9:00 PM 

GOURMET BURGER NIGHT 
All Burgers  5.99 

Burger Platter 7.99 

*BOURBON STREET BURGER 
Blackened angus burger, wafer sliced 

andouille sausage, peppers, onions, and chile 
jack cheese, served with Creole BBQ sauce. 

*CALIFORNIA CHEESE BURGER 
Char-grilled angus beef patty topped  

with chile-jack cheese, fresh guacamole,  
and sliced jalapeños,  

served on a toasted brioche bun. 

*TEXAS CHILI & CHEESE BURGER 
Grilled angus beef patty topped  

with Terlingua chili and shredded pepper 
jack cheese, served on a toasted brioche bun. 

VEGGIE BURGER 
Our  black bean veggie burger with chile  

jack cheese, guacamole, micro shred lettuce,  
and pico de gallo on a toasted brioche bun. 

*SMOKEHOUSE BURGER 
Griddle seared angus burger,  

sautéed onions, applewood smoked bacon, 
and cheddar cheese, served with  

Kansas City BBQ sauce. 

*MUSHROOM-SWISS BURGER 
Garlic sautéed mushrooms and Swiss cheese 

piled on top of our grilled angus patty, 
served on a toasted brioche bun. 

With Choice of: 
Sweet Potato Fries or Boardwalk Fries 

Any additions or substitutions  
may come with an additional charge. 

CROSSROADS  
DAILY SPECIALS 



Dine-in Only 

*May contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry,  

seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have  

certain medical conditions. 

CROSSROADS  
DAILY SPECIALS 

 
SEAFOOD NIGHT 

 
1/2 Dozen Steamed Clams  4 

1 Dozen Steamed Clams  7 

1/2 lb Steamed Shrimp  7 

1 lb Steamed Shrimp  13 

1/2 lb Steamed Crab Legs  8 

1 lb Steamed Crab Legs  15 

Oysters on the Half Shell  1.5 each 

Whole Lobster  Market Price 

WEDNESDAY  

5:00 PM - 9:00 PM 

WING & DRAFT NIGHT 
8 Wings 6.00 

All 14 ounce Draft Beers 2.00 off 

THURSDAY 

5:00 PM - 9:00 PM 

 

$21 WEEKEND DINNER SPECIAL 
*14 oz Prime Rib 

OR 

Rack of Ribs 

 

Choice of Salad 

One Side Dish 

SATURDAY & SUNDAY ONLY 

5:00 PM - 10:00 PM 

FRIDAY 

5:00 PM - 10:00 PM 

FAJITA FRIDAYS 
Chicken, Steak, Shrimp, Combo 

Any Style 2.00 off 


