OPEN SEVEN DAYS A WEEK FOR LUNCH & DINNER
10 9TH STREET, LYNCHBURG, VIRGINIA 24504
434-846-4464
www.depotgrille.com

Appetizers
Crab Dip Pretzel Melt

11

house‐made crab dip, toasted pretzel roll, cheddar
cheese
‐with crackers only… 10

8

Flatbed Potato Skins

topped with bacon and cheddar, served with ranch
and sour cream

Greek Calamari

10

garlic, cherry peppers, and white wine
‐or fried with marinara

Fried Virginia Oysters

11

Virginia oysters, black bean and corn salsa, chipotle
lime drizzle

Batter Fried Mushrooms

Spinach & Artichoke Dip

topped with parmesan, served with crackers and
tortilla chips

Buffalo Wings

11

Cajun Chicken Quesadilla

10

Ahi Tuna*

10

served with celery and house‐made bleu cheese
blackened chicken, spicy cream cheese spread,
cheddar, pico de gallo, guacamole, sour cream

sesame seared rare, wasabi, ginger, sriracha aioli, and
soy sauce

Sweet & Spicy Tofu
8

8

tossed in Thai chili sauce

horseradish cream sauce and ranch dressing on
the side

The Depot Grille in Lynchburg enjoys an historic location between the abandoned
canal, still‐active railroad tracks and the James River. These transportation arteries
provided Lynchburg a mercantile foundation that now spans three centuries.
Shoes, tobacco, foundry and forest products were some of the freight which would
have passed through this former N&W depot.

7

Sandwiches, Wraps & Lite Bites
Served with one side dish or substitute a salad for $2

DPO Chicken Tenders Lite Bite

12

Fried Virginia Oysters Lite Bite

13

Mesquite Grilled Chicken Lite Bite

10

Jerk Chicken Lite Bite

11

DPO Beef Burger*

11

DPO Bison Burger*

13

DPO Chicken Sandwich

10

grilled chicken breast, house‐made barbecue sauce,
bacon, provolone

southwestern smoky flavor

French Dip

10

topped with mango salsa

Ribeye Steak Sandwich*

11

bacon and cheddar or mushrooms and Swiss

bacon and cheddar or mushrooms and Swiss

shaved prime rib, provolone, au jus
‐add mushrooms, peppers, and onions… 11
horseradish cream sauce, toasted hoagie roll
‐add grilled peppers, onions, and provolone… 12

four traditional or buffalo style
served with cocktail sauce

Garden Grille Sandwich

8

Smoked Turkey Wrap

8

squash, zucchini, mushrooms, onions, carrots, sprouts,
Havarti dill, spinach and artichoke dip spread, toasted
sourdough

Crab Cake Sandwich

11

California Turkey Burger

10

sprouts, pico de gallo, Havarti dill cheese, Kaiser roll,
guacamole on the side

toasted hoagie roll, tartar sauce on the side

Pretzel Club Sandwich

10

extra firm tofu, red onion, spinach, red peppers, sriracha
aioli, grilled sourdough
‐substitute chicken… 10

pan seared, Kaiser roll, tartar sauce on the side

smoked turkey, ham, bacon, Swiss, toasted pretzel
roll

8

Black Bean Burger

bacon, Havarti dill cheese, lettuce, tomato, ranch
dressing on the side

10

Catfish Sandwich

8

Parmesan Encrusted Tofu Sandwich

10

Southwest Chicken Wrap

blackened chicken, lettuce, cheddar, black bean and
corn salsa, chipotle lime sauce, sour cream on the side

house‐made, pan seared, Kaiser roll, guacamole on
the side

Soups & Salads

Dressing Choices: Ranch, Bleu Cheese, Thousand Island, Balsamic Vinaigrette, Raspberry Vinaigrette,
Honey Mustard, Fat Free Sun‐Dried Tomato Vinaigrette, Poppyseed, Caesar, Spicy Peanut

Cup of Soup 3

Bowl of Soup 4 50

Mesquite Chicken Caesar Salad

11

Cobb Salad

11

Chicken Spinach Salad

11

Chicken Tender Salad

12

‐substitute fried tofu… 11
‐substitute grilled tuna*, shrimp, salmon,
crab cake, or fried oysters… 13

traditional or buffalo style; leaf lettuce, cheddar,
bacon, tomatoes, four fried DPO tenders
‐substitute fried tofu… 10 ‐half tender salad… 8

10

Pullman Chef Salad

Blackened Beef Tenderloin Salad*

12

filet mignon, spinach, Portobello mushrooms, bleu
cheese crumbles, onion, tomato, cherry peppers
‐no steak, just Portobello mushrooms… 8

Greek Salad

feta, Kalamata olives, onions, anchovies, cherry
peppers, tomatoes, cucumbers

leaf lettuce, grilled chicken, bacon, egg, tomato, bleu
cheese crumbles, cheddar
grilled chicken, candied pecans, feta, Granny Smith
apples, poppyseed dressing on the side

House or Caesar Salad 4 50

9

The Orient Express

11

Santa Fe Chicken Salad

11

grilled ginger chicken, pineapple, water chestnuts,
cashews, shredded carrots, house‐made spicy peanut
dressing on the side
taco seasoned grilled chicken, cheddar, black bean
and corn salsa, house‐made tortilla chips, sour cream
and guacamole on the side

leaf lettuce, bacon, egg, tomato, cucumber, onion,
cheddar, smoked turkey, black forest ham

Pastas

Served with choice of Caesar or house salad

N&W Fettuccine

18

Chicken Tortellini

16

fettuccine, grilled chicken, shrimp, bacon, broccoli,
Alfredo sauce

cheese tortellini, grilled chicken, spinach,
Portobello mushrooms, rose cream sauce

Chicken Parmesan

16

Seafood Mac and Cheese

18

three fried DPO tenders, penne, marinara
‐Or substitute fried tofu

shrimp, lump crab meat, scallions, penne pasta,
house‐made cheese sauce

*Consuming raw or under‐cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food‐borne illness, especially if you have certain medical conditions.

Steaks, Chicken & More
All of our beef is aged USDA Choice

***We do not guarantee tenderness & flavor on steaks ordered above medium***

Served with two side dishes & choice of Caesar or house salad

Hand Cut Steaks*

Filet Mignon 23

Ribeye 21

Sirloin 16

Toppings available to be added:
Pan seared shrimp in parmesan cream sauce 5
Bleu cheese Mornay sauce 2
Sautéed onions and mushrooms 1

DPO Chicken Tenders

16

Grilled Pork Ribeye Chop

16

Black Bean Cakes

14

five traditional or buffalo style
house‐made marinade

house‐made black bean cakes with guacamole, sour
cream, and pico de gallo

Mesquite Chicken

15

Jerk Chicken

16

southwestern smoky flavor
topped with mango salsa

Slow Roasted Prime Rib*

served with au jus or seasoned and seared with our
own special steak seasoning
10oz Petite 18
16oz Grande 23
Served after 5pm and all day on Sunday

Barbecue Pork Ribs

sauced or dry‐rubbed
Half Rack 16

Whole Rack 21

Half Rack Rib &
Chicken Tender Combo
Parmesan Encrusted Chicken
basil cream sauce

19
16

‐or substitute fried tofu

Add grilled shrimp, fried shrimp, fried oysters, or a crab cake to any entrée…8

Seafood

Served with two side dishes and choice of Caesar or house salad

Grilled Faroe Island Salmon

21

Ahi Tuna Dinner*

21

DPO Crab Cakes

20

Fried Virginia Oysters

21

sautéed baby spinach, brushed with garlic butter

sesame seared rare, wasabi, ginger, sriracha aioli, and
soy sauce
house‐made, pan seared, served with tartar sauce

Batter Fried Catfish

16

Pan Seared Cod

21

The DPO Seafood Platter

22

served with tartar sauce

topped with house‐made crab cake, Old Bay® cream
sauce
fried oysters, DPO crab cake, grilled shrimp, and
chef’s choice of fried fish

served with cocktail sauce

DPO Side Dishes
Fruit Salad, Homemade Slaw or Applesauce
Fries
Black Beans & Rice
Steamed Broccoli

Sautéed Mushrooms
Steamed Green Beans
Vegetable of the Day

Mashed Sweet Potatoes

Baked Potato

(Mashed Sweet Potatoes and Baked Potatoes after 5:00pm and all day on Sunday)

*Consuming raw or under‐cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food‐borne illness, especially if you have certain medical conditions.

Desserts
Boxcar Brownie

5

Peanut Butter Pie

6

Rustic Apple Tart

5

Death by Chocolate Cake

6

Pecan Pie a la Mode

5

New York Style Cheesecake

6

Flourless Chocolate Fudge Cake

6

Chocolate or Vanilla Ice Cream
Rainbow Sherbet

3

twin fudge brownies, vanilla ice cream, chocolate
syrup, whipped cream

mixture of peanut butter and milk chocolate
served with vanilla ice cream
served with whipped cream
house‐made

‐add raspberry, caramel, or chocolate sauce… 6 50

gluten free, raspberry sauce, whipped cream

Milkshakes
Chocolate, Strawberry, Vanilla,
Oreo, Peach, Raspberry, Banana

Beverages
Flavored Iced Tea

Raspberry, Peach, Blackberry, or Mint

Sparkling or Mineral Water
Iced Tea or Coffee
Soft Drinks

3

4

3 50
3
2 75
2 75

Coke, Diet Coke, Pink Lemonade, Root Beer, Mr.
Pibb, Sprite

Our beautiful back bar is from a
pharmacy in Edinburg, Virginia. A
local legend persists that stray bullets
shattered the original mirror during an
attempted bank robbery from none
other than Frank & Jesse James who
decided to rob the bank next door to the
pharmacy on their way back to
Missouri after the Civil War.

The booths are church pews from Grace
Evangelical
and
Congregational
Church in Allentown, Pennsylvania.
The church was established in 1906
and has since been made into an
antique store.

Our kitchen can be seen through the
back windows of the dining room.
Built in the 1960’s, these two Georgia
Northern Railroad freight cars were
fully
functional
until
their
transformation. They were purchased
in Marietta, Georgia where one had to
have its brakes replaced specifically for
the move to Lynchburg. After being
lifted by cranes from the railroad
tracks to the back of the building they
were converted to The Depot Grille’s
kitchen.

Menu designed by local artist Matt Tyree. Illustration & Design at www.tyreeonline.com
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