
                                         

 
 

 

Tapas 

Patatas Nachos 13 

Baked crispy potato rounds topped 

with cheese, scallions, bacon & 

creamy garlic sauce 

Brava Brava Shrimp 15 

Lightly battered & tossed w/ chipotle 

aioli 

Fried Calamari 15 

Lightly battered, served with 

chipotle aioli 

Cornmeal Crusted Oysters 17 

Served w/creole tartar 

Grilled Pizzas 14 

chef's selections of toppings 

Nibbles & Nosh 15 

Small salad,  

caesar or house 8  

 

Soup of the Day  

5.50 / 7 

Large Salads  

13.95 

The Classic Caesar 

Crisp romaine tossed with romano 

cheese, croutons & creamy caesar 

dressing. 

The Sunny South 

Crisp romaine, bacon, eggs, 

tomatoes, scallions & pecans, 

honey-dijon dressing 

The Greek 

Crisp romaine, red onions, 

pepperoncini, tomatoes, cucumbers, 

feta, kalamata olives, balsamic 

vinaigrette 

The Harvest 

Crisp romaine & spinach, red 

onions, seasonal fruit, craisins, 

gorgonzola, toasted walnuts, 

balsamic vinaigrette 

 

ADD – falafel $5,  

chicken $6, catfish $7,  

5 xl grilled shrimp $10 

 fried oysters$10 

Obrigado 
Sandwiches 

PO’BOYS w/lettuce, 

tomato & creole tartar, on 

a bun. Served with fries. 

Fried Catfish 14 

Shrimp 17 

Fried Oysters 17  

Crab Cake 17 

 

Bistro Burger * 17 

2 - 4oz patties of 7 Hills 

angus beef, grilled pink or 

not pink, Cabot’s white 

cheddar, lettuce, 

tomato & garlic mayo  

on a bun.  

Served with fries. 

 

Beverages 

$2.50 

Coke 

Diet Coke 

Sprite 

Lemonade 

Barq’s Rootbeer 

Iced Tea 

 

$1.50 

Club Soda 

Tonic Water 

 

$3.00 

Shirley Temple 

Perrier 

Spindrift 

Orange County Roaster’s 

Brazilian Decaf 

Costa Rican Dark 

 

$3.50 

Ginger Beer 

Hot Tea 

 

$4 / $6 

Small / Large Natalie’s 

fresh from Florida 

Orange Juice 

 

$4.00 

Apple Juice 

Cranberry Juice 

 

 

 

Big Plates 
add small salad to any entrée $4 

 

CRAB CAKES  

market price 

Our homemade crab cakes with 

lots of crabmeat & little else, 

1 or 2 crab cakes &  

choice of 2 sides 

 

FISH OF THE DAY market price 

 

CORNMEAL CRUSTED & 

FRIED CATFISH 22 

Choice of 2 sides 

 

CORNMEAL CRUSTED & 

FRIED CHESAPEAKE 

OYSTERS 29 

Choice of 2 sides 

 

PORTUGUESE PASTA  20 

chorizo, sun dried tomatoes, roast 

red peppers, tuscan kale, garlic, 

white wine & orecchiette pasta,   

  fresh herbs, roman & parmesan 

add chicken 6  

  shrimp 10 

 

TONIGHT’S STEAK  

market price 

please see the specials menu for 

tonight’s offering 

 

FALAFEL PLATTER 18 

House made falafel, tzatziki, 

dolmas, greek salad & flat bread 

 

add to any big plate - 

chicken $6 – 5 xl shrimp $10  

 crab cake $mp 

 

add .50 for extra sauces or topings 

  

 

109 West Main St, Louisa, VA 23093 

Like us on Facebook! 

obrigadorestaurant.com 

 

 

 



                                         

 
 

Vodka 

Tito’s 

Absolut 

Absolut Pears 

Kettle One 

Grey Goose 

Belvedere 

Smirnoff Vanilla 

 

Gin 

Tanqueray 

Bombay Sapphire 

Hendrick’s 

Death’s Door 

 

Scotch 
Dewars 

Macallan 12 year 

Laphroaig 10 year 

Glenlivet 12 year 

 

 

 

 

 

 

 

 

 

 

Spirits 

 

Rum 

Bacardi 

Myer’s Dark 

Mount Gay 

Captain Morgan 

Ron Zacapa 

 

Tequila 

Jose Cuervo Gold 

Milagro 

Herradura Reposado 

Patron Silver 

 

Cordials 
Bailey’s 

Frangelico 

Grand Marnier 

Courvoisier 

Drambuie 

Kahlua 

Chambord 

Sambuca 

Disarrono 

Limoncello 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Whiskery & Bourbon 

Maker’s Mark 

Maker’s 46 

Jack Daniel’s  

Jack Daniel’s Single 

Barrel 

Jim Beam 

Bulleit 

Bulleit Rye 

Wild Turkey 

Jameson 

Woodford Reserve 

Crown Royal 

Knob Creek 

Seagram’s VO 

Southern Comfort 
 

 

please!! 
all items are prepared to order, 

please allow a minimum of twenty minutes 

no separate checks for parties of six or more  

20% gratuity will be added to unsigned credit card slips 

20% gratuity will be added to parties of eight or more 

 

*Virginia health department requires us to say that eating raw or undercooked foods may lead to food borne illness 

 


