
MARCH 7 - 15, 2026

The Blue Heron

All pizzas and 
flatbreads

10% 
OFF



CHARLES CITY GREENS
A composition of Virginia-grown mixed greens, delicately
adorned with dried cranberries, strawberries, and hand-
candied pecans for a graceful inter play of sweetness and

texture. Crumbled blue cheese lends a gentle richness,
while a bright raspberry vinaigrette finishes the dish with a

whisper of freshness.

FOUR-COURSE CHEF‘S TASTING
MENU | $24.99 Per Guest

SHRIMP CHICKAHOMINY
Plump jumbo shrimp generously stuffed with our
signature crab imperial, baked until tender, and

finished in a rich Old Bay cream sauce.

ROASTED GARDEN & GOAT CHEESE CHICKEN
A tender free-range chicken breast, delicately filled with goat

cheese, fresh spinach, and fragrant herbs, thoughtfully prepared
to honor both craft and provenance. Finished with a silken Dijon

cream sauce, the entrée is accompanied by a seasonal garden
vegetable mélange and a velvety purée de pomme.

AMARETTO SWEET TEA & PEACH CHEESECAKE
Rich, velvety cheesecake crafted in-house atop a buttery

graham crust, finished with a warm amaretto-kissed sweet
tea peach compote for a bright, fragrant Southern touch.




