
  
 

 
 

 

  
 

 

Entrees 
 

 

*Filet Mignon 
Pomme Puree, Fried Onion, Asparagus, Demi-Glace  

8oz 

 44 
 

*New York Strip Loin 
Gratin Dauphinois, Rissole Cauliflower, Demi-Glace  

14oz    

42 
 

*Seared Lamb Saddle 
Fava Beans, Parsnips , Chantrelle, Pearl Onions , Lamb Jus  

 8oz    

43 

 

Jumbo Lump Crab Cakes 
Celery Root Puree , Fennel And Herb Salad 

  8oz   

 38 
 

Brook Trout 
Hearts Of Palm , Bok Choy , Mushroom Consomee, Sesamee Oil   

32  
 

 

Mushroom Lasagna 
Duxelle, Fried Shitake, Mozzarella, Parsnip Cream 

21 
 

 

 

*Consuming raw or undercooked meats, poultry, seafood, 

Shellfish or eggs may increase your risk of food-bourne illness. 

a gratuity of 20% will be added to parties of 8 or more 

 

  
 
 

 

 

 
 

Appetizers 
 
 

Asparagus Soup 
Crème Fraiche, Extra Virgin Olive Oil, Fennel Pollen  

10 
 

Arugula and Watercress Salad 
Raspberries, Roquefort, Spiced Pecans, Sweet Onion Balsamic   

10 

 

Roasted Carrot Salad 
Arugula, Candied Walnuts, Raisins, Curried Yogurt Dressing 

12 

 

Roasted Spring Asparagus   

Egg, Prosciutto, Truffle Viniagrette, Parmesan Snow   

14 

 

“Finnan Haddie” 

Traditional Scottish Soup with a Virginian Twist 
Smoked Trout, Oysters, Leeks, Pimento, Cream, Everything Cracker 

13 

 

Crab Cake Appetizer  
Pickled Green Bean Relish, Mustard Crème Fraiche  

18 

 

Lobster Two Ways 
Buttered Poached Claws, Ricotta And Lobster Ravioli, Spring Peas, Smoked Ham Butter 

16 

 

Wild Mushroom Strudel 
Truffle Aioli, Herb Salad  

14 

 

 

 



                                                           
    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Spring 2019 

Executive Chef: Brad Spates 

Sous Chef: Andrew Eppley 

Sommelier: Stuart Brennen 

Manager: Cheris Treptow 

Owners: Charles & Jacqueline Leopold 

Warmly welcome you to  

The Ashby Inn & Restaurant. 
112318 

 

The Inn’s Brief History 
 

The town of Paris, Virginia has served as an 

important crossroads for those travelling 

between Winchester, Virginia and the District 

of Columbia throughout history. 

 

One of the first buildings to mark Paris was a 

tavern which stood at the intersection of routes 

17 and 50. The town beheld many prominent 

visitors, including the Marquis de Lafayette, 

whose visit prompted the village’s name change 

from Pumpkinville to Paris; General George 

Washington; and Civil War hero General 

Stonewall Jackson, who supposedly slept on the 

Inn’s front porch. 

 

The original western half of the Inn dates to 

1829, with the rest of the building being 

constructed  in stages throughout the Civil War. 

Adjacent to the main house, was once the town 

general store which now serves as our 

Registration Office, and The Paris 

Apothecary.The Tap Room originally served as 

the home’s kitchen, and a stairway once led 

down to it from the closet in the front hall. 

During the complete renovation of the Tap 

Room, a beehive oven was found over the 

existing fireplace, which was built over the 

much larger original. The stone walls, including 

the beehive oven, were purged and white-

washed. 

 

 

Owners: Charles And Jackie Leopold 

General Manager:  Brandon Wheeler 

 

Executive Chef: Johnathan Leonard 

Sous Chef: Jesse Rice 

 

 

 

 


