
Dinner Menu

Chilled SeafooD 
and RAW BAR

OYSTERS
Selection of freshly 
shucked oysters on 

the half-shell (6)
$20

Salads & SOUPS

Shrimp 
Cocktail

Chilled shrimp, house 
cocktail sauce

$23

CLASSIC COCKTAILS 
Cosmopolitan 

Ketel One Citroen, Cointreau, Cranberry, Fresh Lime
$14.50

Manhattan 
Sazerac Rye, Sweet Vermouth, Bitters,  

Luxardo Cherry $15
greyhound

Tito’s, Fresh Grapefruit Juice   
$13

Proper OLD FASHIONED
Buffalo Trace, Bitters,  
Orange, Cherry  $15

Agave Margarita 
Lunazul Blanco, Cointreau, Agave, Lime, O.J.

 $14.50

Pear Martini
Grey Goose La Poire, St. Germaine Elderflower 

$15

cold BEER 

Coors Light $5 • Miller Lite $5
Yuengling Lager $6

Peroni $6 
Heineken $6
Dos Equis $6

Pilsner Urquell  $6
 Bell’s Two Hearted Ale $6

Heavy Seas “Loose Cannon” IPA $7  
Victory Golden Monkey Belgian Style Tripel Ale $7

 Peroni “0.0” (Non-Alcoholic) $6
Sol $6

DRAFT

Bottles 

Guinness $7
Hardywood Pilsner $7

Sierra Nevada “Hazy Little Thing” IPA $7

ENTREES  
FRom tHE SEA 

Fried Shrimp Six shrimp,  
twice-baked potato, signature sauce  $35

Whole Fish Crispy fried or grilled, 
fresh greens, tomatoes, onions 
Market price/pound

Daily CatcH Pan-seared with 
Viennese creamed spinach and vegetable-wild rice 
Market price

Sautéed CRAB CAKE 
 Jalapeño aioli $39

Paella 
Shrimp, scallops, calamari, mussels, rice  $41 

FRIED SEAFOOD PLATTER 
Shrimp, oysters, scallops, fish, calamari $43

Lobster Thermidor
Traditional preparation, half lobster with linguine al 
nero di seppia $55

Lobster Ravioli
Prepared from scratch with a light seafood fumé $42

Seafood Paccheri 
Shrimp, scallops, calamari, mussels,  
fish, tomatoes, pasta  $33

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

In 1939, Robert Steinhilber opened what has become one of the oldest family owned and operated 
restaurants in Virginia, Steinhilber’s Thalia Acres Inn. Continuing his commitment to service, quality 
and tradition are his daughter Jeanne and his grandson Brady.  Together, they are proud to continue  

into the future with respect and admiration for traditions of years past. Join us for  
dinner and remember a time when every meal out was a special event.

FRom tHE Land 

beef 
Served with house steak sauce

 Wellington
Beef tenderloin, duxelles, proscuitto,  

puff pastry  $57

Filet Mignon
$49

NEW YORK STRIP 
$51

Ribeye (USDA Prime)
$61

Duck Breast
Lightly smoked with kumquat sauce 
and a vegetable spring roll  $37

Chicken Piccata
lemon-caper sauce, linguine  $27

Short Rib 
Risotto  
Mushroom truffle risotto, braised 
short rib  $33

Rustic Beef 
Stew 
Vegetables, slow cooked beef $29

Stuffed  
Pepper  
Saffron rice, season’s vegetables $27

AFTER DINNER
We ROAST our own coffee  
and Make our desserts  

In-House.  
Please ask your server for an after-dinner menu.

We are happy to serve complimentary bread upon request.

add ons 
Half lobster, stuffed  $43

Sea scallop  $14
Fried shrimp  $5

Sauteed crab meat  $17 
Sides
Broccolini  $9

Creamed spinach  $10
Sauteed spinach  $9
Mashed potatoes  $6
Roasted potatoes  $6

Twice-baked potato  $7
French fries  $6

Brussels sprouts $9

APPETIZERS AND  
SMALL PLATES

Fantail Fried Shrimp  
Crispy fried shrimp with signature dipping sauce;  
three or six $14 or $27

Oysters Rockefeller  
Traditional preparation, bacon, spinach, parmesan,  
six oysters $23

scallops Casino 
Shrimp, crab, scallops, pancetta, panko $30

Lamb Lollipops
Pistachio and panko-encrusted ground lamb “pops” 
with ube purée and Boursin pearls $20

Crispy Octopus
With vegetable-bean salad, kumquat sauce $20

Caesar Romaine lettuce, Parmigiano-
Reggiano, croutons $14

HOUSE Mixed greens, Italian vinaigrette or green 
goddess  $13

wedge Iceberg lettuce, tomatoes, pickled 
onions, bacon, blue cheese dressing and blue cheese 
crumbles $14 

SHE CRAB SOUP $15 

Vegetarian

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



101 Los Monteros, Cava Brut N. V.  Spain 13.00 / 35.00 105 Gatinois, Brut Rosé N. V.  Aÿ 109.00

102 Acinum, Extra Dry N. V.  Prosecco 13.00 / 35.00 106 Veuve Clicquot, Brut "Yellow Label" N. V. Champagne 155.00

103 Roederer Estate, Brut N. V. Anderson Valley 65.00 107 Billecart-Salmon, Brut, Blanc de Blancs N. V.  Champagne 225.00

104 André Clouet, Brut Grande Reserve N. V.  Champagne 95.00 108 Moët & Chandon "Dom Pérignon" 2013, Epernay 450.00

120 Frenzy 2024, Marlborough 35.00 126 Foucher-Lebrun "Le Mont Blanc" 2024, Sancerre 75.00

121 Dogwood & Thistle 2023, Mendocino 38.00 127 The Ojai Vineyard "McGinley" 2022, Santa Ynez Valley 79.00

122 Stoneleigh 2024, Marlborough 14.00 / 39.00 128 de Ladoucette 2023, Pouilly-Fumé 85.00

123 Stinson Vineyards 2024, Virginia 43.00 129 Merry Edwards 2023, Russian River Valley 109.00

124 Craggy Range 2024, Martinborough 45.00 130 Didier Dagueneau "Pur Sang" 2022, Pouilly-Fumé 225.00

125 Domaine Bernard Defaix 2023, Saint-Bris 55.00

140 Vineyard Origins "Lot 7", N. V. California 35.00 157 Louis Jadot 2021, Givry 73.00

141 Franciscan 2023, California 13.00 / 35.00 158 Jordan 2023, Russian River Valley 75.00

142 Harken "Barrel Fermented" 2023, California 42.00 159 Liquid Farm "White Hill" 2022, Sta. Rita Hills 79.00

143 Fess Parker 2023, Santa Barbara County 45.00 160 Rombauer Vineyards	2024, Carneros 80.00

144 J. Lohr	Estates "Riverstone" 2023, Monterey 15.00 / 48.00 161 Z D Wines 2023, California 85.00

145 Lingua Franca "Avni"	2022, Willamette Valley 52.00 162 Macauley Vineyard "Bacigalupi" 2023, Russian River Valley 89.00

146 Crowley 2022, Willamette Valley 55.00 163 Gray Randolph "Petaluma Gap" 2023, Sonoma County 90.00

147 Sonoma-Cutrer 2024, Russian River Ranches 57.00 164 Lewis Cellars 2021, Russian River Valley 95.00

148 Domaine Bernard Defaix "Côte de Léchet" 2023, Chablis 59.00 165 Far Niente 2023, Napa Valley 109.00

149 Big Table Farm "Wild Bee" 2022, Willamette Valley 60.00 166 DuMOL	"Chloe" 2022, Russian River Valley 115.00

150 Walter Scott "La Combe Verte" 2023, Willamette Valley 62.00 167 Mayacamas 2022, Mt. Veeder 125.00

151 Robert Foley 2022, Napa Valley 63.00 168 Domaine William Fevre "Vaulorent" 2023, Chablis 129.00

152 Frog's Leap 2022, Napa Valley 64.00 169 Kistler 2021, Sonoma Mountain 155.00

153 Matthiasson "Linda Vista Vineyard" 2023, Napa Valley 65.00 170 Maxem "UV" Vineyard 2021, Sonoma Coast 159.00

154 Jean Bouchard	2020, Pouilly-Fuissé 67.00 171 Maison Michael Shaps 2021, Meursault 169.00

155 Forman 2022, Napa Valley 69.00 172 Peter Michael Winery "Belle Côte" 2018, Knights Valley 225.00

156 Dehlinger Winery 2020, Russian River Valley 70.00

180 Maison Saleya, Rosé 2024, Côtes de Provence 13.00 / 35.00 186 Barboursville, Pinot Grigio 2024, Virginia 43.00

181 The Seeker, Riesling 2023, Mosel 35.00 187 Morgadío, Albariño 2023, Rías Baixas 45.00

182 La Fiera, Pinot Grigio 2024, delle Venezie 13.00 / 35.00 188 Santa Margherita, Pinot Grigio 2024, Alto Adige 49.00

183 Marenco "Strev" 2024, Moscato d'Asti 13.00 / 35.00 189 Château d'Esclans "Whispering Angel" 2024, Côtes de Provence 59.00

184 Pikes Wines, Dry Riesling 2023, Clare Valley 38.00 190 Domaines Ott "Chateau Romassan" Rosé 2023, Bandol 109.00

185 Inama, Soave Classico 2023, Veneto 39.00
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WINE LIST  
WHITES | PINKS

WINE LIST 
REDs 

200 Vineyard Origins "Lot 20", N. V. California 35.00 220 Stag's Leap Wine Cellars "Artemis" 2022, Napa Valley 139.00

201 Joel Gott "815" 2022, California 13.00 / 35.00 221 Caymus Vineyards 2022, Napa Valley 145.00

202 Foxglove 2022, Paso Robles 15.00 / 46.00 222 Silver Oak 2020, Alexander Valley 149.00

203 Sean Minor 2023, North Coast 49.00 223 Heitz Cellar 2021, Napa Valley 155.00

204 Clos de los Siete 2020, Argentina 52.00 224 Robert Foley Vineyards 2017, Napa Valley 169.00

205 Stinson Vineyards "Meritage" 2021, Virginia 55.00 225 Burly "Special Selection" 2022, Napa Valley 185.00

206 Two Hands "Sexy Beast" 2022, McLaren-Vale 57.00 226 Larkmead "Firebelle" 2019, Napa Valley 225.00

208 Stuhlmuller Vineyards 2021, Alexander Valley 65.00 227 Marchesi Antinori	"Tignanello" 2021, Tuscany 250.00

209 Kenwood Vineyards "Jack London" 2021, Sonoma Mountain 67.00 229 Château Lynch-Bages 2016, Pauillac 319.00

210 Boxwood Estate Winery, Reserve 2021, Middleburg 72.00 230 Château Léoville Poyferré 2005, Saint-Julien 349.00

211 Ramey "Claret" 2019, North Coast 75.00 231 Château Pichon-Longueville Baron 2020, Pauillac 355.00

212 Le Cloître du Prieuré-Lichine 2021, Margaux 89.00 232 Château Léoville Barton 2005, Saint-Julien 375.00

213 Frog's Leap 2021, Rutherford 95.00 233 Dalla Valle 2018, Napa Valley 395.00

214 Château Cantemerle 2018, Haut Médoc 99.00 234 Shafer"Hillside" 2019/2021,	Stags Leap 495.00

215 Pine Ridge Vineyards 2023, Napa Valley 105.00 235 Mondavi/Rothschild "Opus One" 2022, Napa Valley 595.00

216 Château Duhart-Milon "Moulin De Duhart" 2020, Pauillac 110.00 236 Colgin "Cariad" 2021, Napa Valley 925.00

217 Château Gloria	2015, Saint-Julien 115.00 237 Hundred Acre "Ark 21" 2021, Napa Valley 950.00

218 Gray Randolph "Valley Fruit Project" 2022, Napa Valley 125.00 238 Château Margaux 2005, Margaux 1750.00

219 Jordan 2020, Alexander Valley 119.00 239 Harlan Estate 2020, Napa Valley 1875.00

250 Nine North "Parcel 41" 2023, North Coast 13.00 / 35.00 255 Dogwood & Thistle 2019, Coombsville 80.00

251 Markham 2021, Napa Valley 49.00 256 Robert Foley Vineyards 2017, Napa Valley 85.00

252 The Williamsburg Winery	"Gabriel Archer" 2021, Williamsburg59.00 257 Duckhorn 2021, Napa Valley 115.00

253 Château L'Ermitage De Bel-Air 2019, Pomerol 65.00 258 Pahlmeyer 2017, Napa Valley 149.00

254 Le Petit Ducru de Ducru Beaucaillou 2020, Saint-Julien 75.00

260 R. Stuart "Big Fire" 2022, Willamette Valley 15.00 / 45.00 271 Frédéric Esmonin "Les Hauts Pruliers" 2022, Nuits-Saint-Georges95.00

261 Grochau Cellars "Commuter Cuvee" 2023, Willamette Valley 49.00 272 White Walnut Estate "South Blocks" 2022, Dundee Hills 96.00

262 J. K. Carriere "Provocateur" 2023, Willamette Valley 63.00 273 Brick House "Les Dijonnais" 2022, Ribbon Ridge 98.00

264 Philippe Le Hardi "Les Puillets" 2022, Mercurey 67.00 274 Holocene "Memorialis" 2023, Yamhill-Carlton 109.00

265 Bethel Heights 2022, Estate Eola-Amity Hills 69.00 275 Evesham Wood "Cuvée J" 2022, Eola-Amity Hills 125.00

266 Ken Wright Cellars 2024, Yamhill-Carlton 79.00 276 Domaine Serene "Evenstad" Reserve 2022, Willamette Valley 149.00

267 Goodfellow "Whistling Ridge" 2022, Ribbon Ridge 85.00 277 Maxem "UV" Vineyard 2021, Sonoma Coast 159.00

268 Walter Scott "Cuvée Ruth" 2022, Eola-Amity Hills 89.00 278 Kistler 2021,	Sonoma Coast 175.00

269 Robert Sinskey Vineyards 2018, Carneros 92.00 279 Peter Michael Winery "Ma Danseuse" 2021, Sonoma Coast 249.00

270 Martin Woods "Hyland Vineyard" 2023, McMinnville 93.00

280 d'Arenberg "The Stump Jump" Shiraz 2019, McLaren Vale 39.00 289 Felsina Berardenga 2022, Chianti Classico 79.00

281 Montevento 2024, Montepulciano d'Abruzzo 40.00 291 Mollydooker "Blue Eyed Boy" Shiraz 2021, McLaren Vale 85.00

282 Paitin 2021, Dolcetto d'Alba 42.00 292 Turley "Estate" Zinfandel 2022, Napa Valley 93.00

283 Sella & Mosca, Cannonau, Riserva 2020, Sardegna 43.00 293 Robert Foley, Petite Sirah 2019, Napa Valley 95.00

284 Château de Saint Cosme 2023, Côtes du Rhône 45.00 294 DuMol "Wild Mountainside" Syrah 2022, Russian River 105.00

285 Murphy-Goode "Liar's Dice" Zinfandel 2021, Sonoma 47.00 295 Château de Saint Cosme 2023, Châteauneuf-du-Pape 115.00

286 La Posta "Pizzella" Malbec 2023, Mendoza 16.00 / 48.00 296 La Gerla 2018, Brunello di Montalcino 119.00

287 Bodegas Muga, Reserva 2021, Rioja 63.00 297 Prà 2016, Amarone della Valpolicella 125.00

288 Domaine Courbis 2020, Saint-Joseph 75.00
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