
A Traditional Steak and Chophouse Had Long Been
Absent in Norfolk. Opening in 2006, Byrd & Baldwin Bros. Steakhouse

 Opened to Fill the Void. This Restaurant Was Conceived and Executed 
with a Simple Philosophy: 

To Provide Our Guests With a Memorable Dining Experience.

We Are Proud To Source Our Beef From Premiere Stockyards, and Feature
Harris Ranch As a Staple of Our Chophouse Selections. Located in the San

Joaquin Valley, the Ranch was Established in 1937 and Is One of the Oldest and
Purest Black Angus Herds in the United States. The Family Owned Harris Ranch

Feeding & Beef Company Continually Strives to Produce the Highest Quality
Beef in The World. Showcasing Grass Raised, Grain Finished, Minimally
Processed Beef with No Artificial Ingredients. The Cattle are Certified

Steroid, Hormone and Antibiotic Free, Producing a Smaller Black Angus.
Thus,Yielding a Steak with Exceptional Marbling and Flavor.

Byrd & Baldwin Bros. Features An Award winning and extensive 
wine selection, Assembled by  Hampton Roads’ Most Experienced Sommeliers
and Service Teams. Our Collection is Housed and Closely Monitored in Our

Climate Controlled Cellar, Ensuring Optimal Quality. You are Invited to
Inquire with Our Staff, Who are Happy to Assist You in Selecting the Perfect

Accompaniment from Our Cellar for Your Dinner. 

Byrd & Baldwin Bros. Steakhouse

We welcome you to taste the difference.



Caviar & Oysters
Truffle Oil Relish⎪Boiled Egg⎪Capers⎪Red Onion⎪Toasted Baguette

Raw Oysters 
Lemon⎪Cocktail⎪Mignonette  -mkt

Rockefeller 
Spinach⎪Bacon⎪Parmesan  19/38

Appetizers

Escargot Bourguignonne
Garlic Butter⎪Toasted Baguette   15

Colossal Shrimp Cocktail 
Cocktail⎪Clarified Butter   17

Colossal Crabmeat 
Cocktail 
Cocktail⎪Clarified Butter   19

Ahi Tuna Tartare
Seaweed Salad⎪Ginger⎪Wasabi

Lemon⎪Colossal Crab Garnish   17

Prosciutto-Wrapped
Mozzarella

Black Olives⎪Sundried Tomatoes
Olive Oil⎪Balsamic Reduction   14

Jumbo Lump Crab Cake
Asparagus⎪Lemon Hollandaise   18

Prime Beef Tartare
Olive Oil⎪Capers⎪Red Onion   15

Fried Gulf Shrimp
Tomato-Garlic Remoulade   17

Seared Foie Gras
Sweetened Blueberry Chutney
Toasted Baguette   22

Roasted Bone Marrow
Capers⎪Lemon Zest⎪Radish⎪Arugula   16

Bowfin  40 ⎪ Sturgeon  120



Soup du Jour  

Caesar Salad
Chopped Romaine⎪Parmesan⎪Croutons⎪Caesar Dressing   11

Iceberg Wedge
Crumbled Bleu Cheese⎪Bacon⎪Red Onion⎪Tomatoes⎪Bleu Cheese Dressing   11

Pear Salad
Mixed Greens⎪Red & White Wine Poached Pears⎪Pecan Crusted Goat Cheese Croquette

Sundried Tomatoes ⎪Raspberry Vinaigrette   12

Roasted Detroit Red Beet & Baby Arugula
Tomatoes⎪Yellow Corn⎪Bleu Cheese Croquette⎪Black

Currants⎪Honey-Beet Vinaigrette   14

Warm Baby Spinach
Roasted Tomatoes⎪Pancetta⎪Parmesan⎪Garlic Maple-Balsamic Vinaigrette   13

Consuming raw or undercooked meats, poultry, shrimp, oysters, crab, fish or clams may increase your risk of food-borne illness.
Ingredients may not be listed in their entirety . please inform your server of any allergies or dietary restrictions. 

Please inquire with our trained service staff if you have any food allergies or questions regarding any ingredients used.
20% Gratuity will be added to Parties of 6 or more

She Crab Soup   13

Soups & Salads



Entrées

Fish of the Day
  Market Price

Pork Tenderloin
Pan Seared Medallions⎪Bourbon,  Apple &  Molasses Pan Sauce⎪Pickled Red 

Cabbage⎪Peppadew Pepper & Gouda Risotto Cake   30

Rack of Lamb
Dijon Crusted⎪Wild Mushroom Demi Glace⎪Cauliflower au Gratin   47

Duck Two Ways
Confit Duck Leg⎪Crisp Breast⎪Rosemary Roasted Potatoes

Haricot Verts⎪Cherry Agrodulce   33

Jumbo Lump Crab Cake
Garlic Mashed Potatoes⎪Asparagus⎪Lemon Hollandaise   33

Pan-Seared Salmon
Spinach & Crab Risotto⎪Caramelized Red Onion & Orange Marmalade   30

Twin Airline Breast of Chicken
Lemon Pepper Marinated⎪White Truffle Oil & Crab Risotto⎪Roma Tomatoes⎪Shiitake

Mushrooms⎪Spinach⎪Sundried Tomatoes⎪Bleu Cheese-Sage Butter   27

Garlic & Herb Zucchini Noodles
Portobello⎪Spinach⎪Carrots⎪Cherry Tomatoes   24

8oz Cold Water Lobster Tail
Garlic Mashed Potatoes⎪Broccoli⎪Clarified Butter   -Market Price

Fried Gulf Shrimp
Garlic Mashed Potatoes⎪Broccoli⎪Tomato-Garlic Remoulade   37



The Chop House
Filet Mignon

6 ounces - 34  ⎪  8 ounces - 40
New York Strip

12 ounces - 39

T-Bone
16 ounces  -42

Ribeye
12 ounces -40

Porterhouse
24 ounces - 54

Specialty Cuts
Tomahawk Cut Wagyu Ribeye  ⎪ 30 ounces - 138

Black Diamond Dry Aged Ribeye ⎪ 14 ounces - 79
Butcher's Cut of the Day ⎪ Market Price

Complements &Sauces
Foie Gras  20  ⎪  Oscar  15  ⎪  Crab Cake  14  ⎪  Grilled OR Fried Shrimp  14  ⎪  8oz Lobster Tail  - Market Price

 

Lemon Hollandaise  6  ⎪  Bordelaise  6  ⎪  Béarnaise with Lobster  8

Side Items
Rosemary Roasted Potatoes  11/7   ⎪  Garlic Mashed Potatoes  11/7   ⎪  Steak Fries   11/7  ⎪  Baked Idaho Potato   8

Four Cheese Mac & Cheese   12/8   ⎪  Crabmeat Mac & Brie Cheese  14/10   ⎪  Lobster Mac & Cheese  15/11
 

Baked Cauliflower au Gratin   12/8  ⎪  Garlic or Creamed Spinach  11/7  ⎪  Asparagus  11/7  ⎪  Steamed Broccoli   11/7
Haricots Verts   11/7  ⎪ Roasted Corn & Lobster   13/9  ⎪  Grilled Portobello & Onions   12/8 



The Byrd & Baldwin Bros. building was built in 1906 
as home to a real estate investment firm of the same name. 

The property was purchased in 2001 following thirty years of vacancy
and neglect. Essentially, the only structural element that survived was

the Beau Arts Italianate facade. The condition inside had 
deteriorated to the extent that the sky could 

be seen from all floors.

Following guidelines established by the Virginia 
Department of Historic Resources, the National Park Service 

and Norfolk’s Design Review Committee, restoration was started and
finished in early 2006. With the exception of the facade, nearly 

the entire structure was removed. The facade 
was then stabilized and all floor and roof 

systems were replaced.

The architectural integrity was preserved 
to the extent of precise reproduction of the mahogany trim, 

restoration of leaded glass and skylights, and preservation of the
original sliding entry doors. Additional features of note are the
original safe, flagstaff support and the building name chiseled 

in stone on the facade. The Byrd and Baldwin Bros. building was 
made fully ADA compliant, though not required, 

and now has ramp access entry.

Byrd & Baldwin Bros. Steakhouse

We invite you to enjoy Byrd & Baldwin Bros. 2nd century!


