
The Shaved Duck Midlothian Menu
15408 Westchester Commons WayVA 23113, Midlothian, United States

+18043797505 - http://www.theshavedduckrestaurant.com/

The menu of The Shaved Duck Midlothian from Midlothian includes 165 courses. On average the courses or
drinks on the menu cost approximately $12.0. You can view the categories on the menu below. Our menu

features rotating seasonal influences, with a focus on different preparations of duck, house-made pastas, hand-
cut steaks, rotating seafood varieties, and signature brunch specialties. Additionally, our craft cocktails are known

for original seasonal recipes utilizing house-made components such as syrups, shrubs, fresh squeezed juices,
house-infused spirits, and our signature house bitters. Motivated to introduce diners to unique upscale food and

beverage experiences, we prioritize creating high-quality dishes without the need for pretense or formality.
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Side Dishes
GRITS

Sandwiches
SMASH BURGER

Sauces
GRAVY

Vegetarian Dishes
CARROT CAKE $7.0

Steaks
RIBEYE STEAK

From The Grill
RIBS

Indian
SOFT DRINKS $3.0

Mexican Dishes
HUEVOS RANCHEROS $15.0

Hamburguesas
DUCK BURGER

Gin
BRECKENRIDGE

Alkoholische Geträmke
AVERNA $9.0

Café
NUTELLA FRENCH TOAST $13.0

Cocteles
PALOMA MIMOSA $9.0

Tequilas
CLASE AZUL TEQUILA PLATA

Hot Drinks
HOT TEA $3.0

Añejo
THREE GENERATIONS AÑEJO

Blends
MONKEY SHOULDER

Small Plates
CRISPY BRUSSELS $11.0

Soup & Salad
SHE CRAB SOUP $13.0

Popular Items
CARNITAS TACOS $8.0

Specialty Cocktails
SPRING MULE $14.0

Brunch Entrees
SHRIMP GRITS $27.0
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Sparkling
ZARDETTO, PROSECCO BRUT, VENETO,
ITALY

Rye
REDEMPTION RYE

Rosé Wine
VILLA WOLF PINOT NOIR ROSÉ, PFALZ,
GERMANY

Draught Beer
PALE FIRE RED MOLLY IRISH RED
ALE $8.0

Single Malt Scotch
MACALLAN 12YR

Cordials
DISARRONO $8.0

Rye Whiskey
WHISTLE PIG 12YR

Loaded Fries
GARLIC PARMESAN FRIES

Eggs Benedict
CRAB CAKE BENEDICT $20.0

Champagne & Sparkling
Wine
PERRIER-JOUET GRAND BRUT,
CHAMPAGNE, FRANCE

Seasonal Entrees
CRISPY CHICKEN THIGHS $22.0

Take Out!
BOOZY COFFEE $12.0

Featured Beverages
NEW HOLLAND DRAGON'S MILK
STOUT $10.0

Rosé & Bubbles
GRAHAM BECK BRUT ROSÉ NV (W.
CAPE, SOUTH AFRICA)

Seasonal Favorites
NON-ALCOHOLIC MOCKTAIL $6.0

After Dinner
CHOCOLATE MARTINI $13.0

Añejo Tequila
DELEÓN AÑEJO

Scotch & Whiskey
THE BALVENIE 14YR

Rosé & Alternative Whites
TIEFENBRUNNER PINOT GRIGIO, ALTO
ADIGE, ITALY

The Fiol Prosecco Pack
THE GRAND MIMOSA $10.0
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Cabernet Sauvignon /
Meritage
DECOY CABERNET SAUVIGNON,
SONOMA, CA

Appetizers For The Table
PARISIAN GNOCCHI $20.0

Canned Cocktails
CANNED COCKTAILS $7.0

Bourbon & Rye
BASIL HAYDEN

Cordials & Spirits
BENEDICTINE BRANDY

SCOTCH WHISKY / IRISH
WHISKEY
JAMESON

Speyside Single Malt
GLENLIVET 12YR

Epic Entrees
DUCK POT PIE $22.0

Starters / Pub Fare
DUCK RANGOONS $13.0

Hearty Breakfasts
BISCUITS GRAVY $15.0

Tequila & More
DELEÓN REPOSADO

Condiments And Sauces
HUMMUS

Currently On Draft
ALEWERKS WEEKEND LAGER $8.0

Lifestyle
BLOOD ORANGE MARGARITA $11.0

House Limoncello
HOUSE LIMONCELLO $15.0

After Dinner Sippers - Hot
Coffee Drinks - Imported
Liqueurs
BAILEYS IRISH CREAM

Soft & Rounded
ST COSME CÔTES DU RHÔNE – RHONE,
FRANCE

Light, Crisp, Bright &
Cider
ARDENT PILSNER $8.0

Keep The Cup!
PADDY'S IRISH WHISKEY
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House Wines By Glass
ROOT 1 HERITAGE RED BLEND
(CENTRAL VALLEY, CHILE)

Sides &Amp; Soup
HOUSE BREAD $3.0

Lunch Punches
CLASSIC MIMOSA $7.0

Briazz Sandwiches
SOUTHERN BELLE $15.0

Uncategorized
BROADBENT VINHO VERDE VINHO
VERDE, PORTUGAL

Salads
WEDGE SALAD $14.0

HOUSE CAESAR SALAD

Entrées
BEET CARPACCIO $11.0

HOUSE CAESAR $11.0

Mains
WAKE ME UP $10.0

DUCK BREAST

House Specialties
NASHVILLE HOT DUCK WAFFLE $18.0

POUND CAKE GELATO $8.0

Dessert
KEY LIME PIE $10.0

HOUSE CANDY BAR $7.0

Soft Drinks
ORANGE CRUSH $6.0

MILK JUICE $3.5

White
PINE RIDGE, CHENIN BLANC VIOGNIER,
NAPA, CA

SEA PEARL SAUVIGNON BLANC,
MARLBOROUGH, NZ

Scotch
FIRE CANE GLENFIDDICH

LAPHROIG 10YR

Brunch Classics
THE SHAVED OMELETTE $13.0

BISCUIT COUNTRY HAM $10.0

Bourbon / Whiskey
MCCAULEY'S VIRGINIA

THREE CROSSES WHISKEY

Restaurant Category
DESSERT

BAR

Cocktail Specials
HAPPY HOUR HIGHBALL $6.0

THE DUCK'S BUCK $6.0

CIRRUS VODKA MARTINI $10.0
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Ingredients Used
DUCK

SHRIMP

CHORIZO

Cocktails
BLOODY MARY $8.0

FRENCH 75 $12.0

MULE $10.0

MULE YOUR WAY $8.0

Beverages
CARYTOWN COFFEE $3.0

ICED TEA LEMONADE $3.0

SHIRLEY TEMPLE $3.5

GRAND MARNIER $9.0

House Originals
THE MERMOSA $9.0

LET'S GOGH NUTS $13.0

TARTY TO THE PARTY $12.0

SWEET TEA-TOS $11.0

Whites
YALUMBA CHARDONNAY (SOUTH
AUSTRALIA)

DOUGH CHARDONNAY (NORTH COAST,
CA)

BARBOURSVILLE VIRGINIA VIOGNIER
RESERVE (VIRGINIA)

TREANA BLANC VIOGNIER (CENTRAL
COAST, CA)

ROMBAUER CHARDONNAY, NAPA, CA

Draft Beers
O'CONNOR EL GUAPO AGAVE IPA $8.0

THREE NOTCH'D BLOOD ORANGE
GOSE $8.0

BLUE MTN BARREL HOUSE
KÖLSCH $7.0

BUSKEY ORANGE CLOVE CIDER $8.0

BLUE MOUNTAIN BARREL HOUSE
KÖLSCH $7.0

Spirits
FRANGELICO $8.0

KAHLUA $8.0

SAMBUCA $10.0

FOUR ROSES

JACK DANIELS

JOHNNY WALKER BLACK

These Types Of Dishes
Are Being Served
BURGER

SALAD

SOUP

FISH

MUSSELS

TUNA STEAK

Bourbon
BULLEIT

BULLEIT RYE

KNOB CREEK

MAKER'S MARK

TIN CUP 10YR

WOODFORD RESERVE
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WOODFORD DOUBLE OAK

Seasonal Originals &
House Specialties
YOUR PEACH IS SHOWING $15.0

GINGER MALONE $16.0

GET OFF YOUR RUM $14.0

NIGHT AT THE FOXBURY $16.0

COSMIC DREAMS $16.0

JUST CALL ME HONEY $15.0

THE MIDLOTHIAN $14.0

SIGNATURE OLD FASHIONEDS $14.0

Starters
BIRRIA EGGROLLS $13.0

PORK RIND NACHOS $15.0

1/2 LB. PEI MUSSELS* $15.0

CRISPY LEG OF DUCK $26.0

KOREAN BRAISED SHORT RIBS $28.0

HOUSE BREAD PLATE $16.0

1/2 LB. MUSSELS $13.0

DUCK HASH $17.0

PAN SEARED SALMON

STEAK FRITES AU POIVRE

Reds
SEAN MINOR PINOT NOIR 4B (CENTRAL
COAST, CA)

PIKES LOS COMPANEROS SHIRAZ-
TEMPRANILLO (CLARE VALLEY,
AUSTRALIA)

ANCIENT PEAKS CABERNET
SAUVIGNON (PASA ROBLES, CA)

VAJRA ROSSO LANGHE (PIEDMONT,
ITALY)

LAPOSTOLLE GRAND SELECTION
MERLOT (RAPEL VALLEY, CHILE)

HIGH NOTE MALBEC (MENDOZA,
ARGENTINA)

THE WOLFTRAP SYRAH RED BLEND
(WESTERN CAPE, SOUTH AFRICA)

JEFF RUNQUIST 1448 RED BLEND
(SIERRA NEVADA, CA)

ANCIENT PEAKS RENEGADE (PASA
ROBLES, CA)

IRON SAND CABERNET SAUVIGNON
(PASA ROBLES, CA)

CAKEBREAD CELLARS MERLOT (NAPA
VALLEY, CA)

The Shaved Duck Midlothian
15408 Westchester Commons
WayVA 23113, Midlothian, United
States

Made with Menu

Opening Hours:
Saturday 10:30-14:00 16:00-21:00 16:00-18:00
Sunday 10:30-14:00 16:00-21:00 16:00-18:00
Tuesday 16:00-21:00 16:00-18:00
Wednesday 16:00-21:00 16:00-18:00
Thursday 16:00-21:00 16:00-18:00
Friday 16:00-21:00 16:00-18:00
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