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Starting at $44
(Prices and menu are subject to change.)

6120 Fort Ave, Lynchburg
434-232-3132  |  www.thecrownsember.restaurant

1 .  S T A R T E R S

He Crab Soup  
Blue Crab, Mirepoix, Sherry Cream, Fresh Chives

French Onion Soup 
Caramelized Onions, Gruyere, Beef Stock, Crostini

Shrimp Cocktail Supreme
Chilled Shrimp, House-made Cocktail Sauce

Heirloom Bruschetta
Char-roasted baguette slices, Burrata, heirloom tomato blend, balsamic drizzle

 

2 .  S A L A D  B A R 

Additional Salad Bar – Add $8

3 .  M A I N  C O U R S E
 

Jumbo Lump Crab Cakes (+$23)
Blue Crab, Maryland style, remoulade

Salmon (+$14)
Faroe Island salmon, grilled, 

complement choice

Grilled Chicken
Blackened style or Teriyaki style

Crown Ribeye (+$39)   
12 oz certified Angus ribeye,  

45-day age, hand-cut,  
house seasoned

Niblick Filet (+$39)  
6 oz certified Angus ribeye,  

30-day age, Nueske’s bacon,  
house seasoned

 

4 .  F I N I S H E R S

Wine Parfait
Chocolate chip ice cream, house made tawny port wine drizzle

Layered Chocolate Cake
Three-layer chocolate cake, dark chocolate ganache, dark chocolate fèves

Raspberry Lemon Bento Cake
Three layer cutout cake, white chocolate mousse,  

raspberry curd, lemon buttercream


