
 
 
 
 
 
 

Starters 
 

       EASTERN SHORE CRAB DIP    12 
Our favorite old Eastern Shore recipe with house-made water crackers 

 
LOCAL SUMMER SQUASH AND HEIRLOOM TOMATO GALETTE   9 

Caramelized onions, Seafield Farm heirloom tomatoes, house-made Boursin cheese 
 

TUNA SASHIMI WITH HEIRLOOM TOMATOES   12 
Pineapple, Yuzu Vinaigrette 

 

Salads 
 

FARMERS MARKET BEET ‘CARPACCIO’  9 
Gold, red and Chiogga beets, toasted almonds, Seafield Farm baby kale, rosemary-olive oil vinaigrette 

 
THE NORTHAMPTON CAESAR SALAD  6 / 12 

Seafield Farm baby kale, shaved parmesan, olive-oil crouton 
 

Mains 
PAN-ROASTED LOCAL ROCKFISH  26 

 Crab risotto, braised fennel, heirloom tomato salad, lemon-thyme   
 

CAST IRON RIBEYE with CHIMICHURRI  28 
Potato and leek gratin, haricot vert 

 
COUNTRY CAPTAIN CHICKEN   24 

 Braised chicken, curried heirloom tomato and peppers, biriyani rice, toasted almonds 
 

PASTA PRIMAVERA   18   with SHRIMP 24 
Local squash, Vidalia onions, heirloom tomatoes, lemon basil pesto 

       
SOUTHERN GRITS BOWL   16   with SHRIMP 22 

House-made salsas, black beans salad, grits cake, cilantro 



     
 

 
 
 
 
 
 

Desserts 
 
 
 

BEACH PIE   6 
Lemon curd, cracker crust, whipped cream 

 
 CRÈME BRULEE  8 

Vanilla custard, Local berries 
 

CHOCOLATE HAZELNUT TRUFFLE CAKE  8 

Chocolate Mousse, raspberries, shaved Ghirardelli chocolate 
 

 

 

 

NOTICE:  Our food is cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness. 

 

OUR FARMERS: Seafield Farm, Perennial Roots, Pickett’s Harbor, Turtle Pace, Doug’s Garden, Chatham Flower Farm 

 

 

 

 

  
The Northampton Hotel 
1 Mason Avenue, Cape Charles, Virginia 

757.695.3750 
 


