
WELCOME to our SPRING ISSUE!
Enjoy this free copy to take home and peruse at your leisure.
Inside you'll find spotlights on local farms, staff & artisans,
recipes, advice, old timer's Q&A, information on lodging &
our gift shop, special events and catering, book reviews,

poetry, puzzles and much, much more!

The Eggleston Gazette
Meet Tim Davis - The New Head Chef At The Palisades Restaurant

If there's one certain thing in the restaurant
business, it's that change is constant. So when
The Palisades Restaurant's former Head Chef,
Kevin White and his wife, Pastry Chef Devin
Giles decided to move to Northern Virginia to
open a wedding venue, the challenge for
owner Shaena Muldoon to find a new head
chef began. "We knew it had to be someone
who shared our passion for the type of cuisine
that we offer" stated Muldoon, adding "Tim
seemed like the right choice to ensure a
seamless transition for the staff and for our
guests".

Chef Timothy Davis started out working at the
local pizza shop in his hometown of New
Berlin, NY when he was sixteen, and his
career in the kitchen has been on a trajectory
ever since. After graduating from high school,
he dove into his culinary calling at The White
Elephant on Nantucket, MA starting as a prep
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THE PALISADES RESTAURANT is an award winning
restaurant that has been featured on Food Network and NPR, in

the Richmond Times-Dispatch and numerous other
publications. We have been named Top Wedding Vendor and
voted one of the Best Restaurants in Southwest Virginia by

Virginia Living 6 years in a row, and voted Best Restaurant in
the New River Valley by The Roanoke Times.

Chef Timothy Davis Photo: Dominique Francesca

de Cuisine at The Beach House Resort on
Hilton Head Island, South Carolina.

His upbringing on his family's small farm in
upstate New York is what fueled him to
pursue a career working with the finest local
and sustainable ingredients available. It was
there that he learned everything from
gardening, tending livestock, and butchering
to foraging, soap making, and shearing.

Chef Davis strives for guests to have a taste
of home in every dish. His greatest
aspiration, he says, is take his technical
know-how and skills and apply it to simple,
fresh ingredients to create an amazing dish
that transcends its basic components.

We'd like to welcome Chef Davis, along
with his wife Cassy and his two young
daughters, to The Palisades family!

A Quarterly Publication FREE COPY

● Every Wednesday in April is Wildcard Wednesdays. Expect the unexpected, from fun guests to great entertainment!

● April 5th & 19th - Wines Around the World. We'll be offering wine pairing with food dishes from select countries around the globe.

● April 16 - Easter Sunday. Join us for Easter Brunch, a tradition every year that brings you the very best from our kitchen to your table. We
have 2 seatings available at 10:30 am and 12:30 pm. We'll be open for dinner at 4 pm.

● Beginning May 1st, we're now open on Mondays through Labor Day.

● May 14 -Mother's Day. Mother’s Day Brunch is always a special occasion here at The Palisades Restaurant. Treat Mom to a meal she’ll
remember as fondly as you will! There will be 2 seatings available and we’ll open for regular dinner service at 4 pm.

● June 18 - Father's Day. We'll have a Father's Day BBQ Brunch that's sure to be a hit with Dad as well as the rest of the family.

● June 26th to July 30th & July 31st to August 4th - Children's Hospitality & Cooking Camp. A week-long experience that teaches kids the
ins and outs of the culinary business, from cooking to front of house skills to visiting a working farm. It's an educational and fun-filled
adventure! Call (540)-626-2828 for more information.

Dates To Remember at The Palisades Restaurant

cook and working his way up the line to Chef
de Partie. From there, he traveled seasonally,
sharpening his culinary skills in the Virgin
Islands, Salt Lake City, Utah and most
recently progressing from Sous Chef to Chef
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DID YOU KNOW?
The tables in the dining area of The Palisades Restaurant were made out

of the original counter tops that were vital to the general store.

FOOD FOR THOUGHT
Processing credit card costs our business up to $33,000 annually. Please
consider paying with cash to help support your local small business.

Ask Mr. Muldoon

DEAR MR. MULDOON,

I've recently met someone I really like and I
want it to last. Rumor has it that you're
approaching your 55th wedding anniversary this
year with the lovely Mrs. Muldoon. What's the
secret to your long and lasting relationship?

-LOST IN LOVE & I DON'T KNOWMUCH

DEAR LIL&IDKM,

Mrs. Muldoon would say, "It sure isn't
communication"! But I say it's easy! Just have a
very forgiving wife!

enough to make it on the menu with something
fresh from the farm. We’ve decorated wedding
cakes with flowers and brought bouquets for
events. Gwynn’s there for yoga, daughter Zoe’s
been to cooking camp, and we’ve shared so
many memorable meals.

2. What do you love most about living near
Eggleston? The proximity!

3. Who is the most famous person you've ever
met? We chatted briefly with Gillian Welch and
David Rawlings.

4. What is your most memorable moment at The
Palisades Restaurant? Brunch with our best
friends visiting from New York? Retirement
dinner for Bert’s dad? Taking our employees
out to celebrate the season? Hard to choose.

5. If you could have dinner with anybody, living or
dead, who would it be and what Palisades dish
would you want to share with them? We’ve
always wanted to share popcorn with James
Brown.

6. Tell us something people may not know about
you? Bert thru-hiked the Appalachian Trail in
1995 and has been to 49 of the 50 states.
Gwynn was a fine arts major and is currently
painting her fourth six foot fiberglass hokie
bird.

Old Timer's Corner

Miss Ethel Bishop was the Post Master for Eggleston
here in the former QM Pyne general store, which is
now The Palisades Restaurant. Miss Ethel reminded
us that the title of Post Master, as opposed to post
mistress, comes from being the Master of your Post!

1. What is your special connection to The Palisades
Restaurant? I was Post Master of the Post Office
which was in the building that is now The
Palisades Restaurant. I worked for the Post Office
for 20 years. There was no bathroom in the store.
That was one of the reasons they moved the post
office to the location it’s in now. I loved postal
work and I loved to spoil my customers.

and I’d have them add potatoes because I love
potatoes in my salads.

6. Tell us something people may not know about you?
I was born in West Virginia. My dad was a
railroad man from Giles and my mom was from
West Virginia. I gave a welcoming speech at the
new Eggleston Bridge dedication. Sadly, I also
watched the Dance Hall in Eggleston burn down.

Local Farm Spotlight:
Stonecrop Farm

Gwynn Hamilton and Bert Webster are
celebrating their 14th season growing vegetables
and flowers at Stonecrop Farm just down the road
from The Palisades Restaurant in Newport, VA.
Their terraced hillside beds nurture greens,
tomatoes, beans, and sweet potatoes. The
greenhouse is home to microgreens production
and many varieties of flowers that are available as
bouquets, buckets of loose flowers, weekly
arrangements, and made to order pieces for
weddings.

1. What is your special connection to The
Palisades Restaurant? The Palisades is our
neighborhood gathering place. We always
expect to see a friend. Sometimes we’re lucky

Photo: Giles County Historical Society

Miss Ethel Bishop

2. What do you love most about living in Eggleston?
I’ve lived in Eggleston for 80 years. I don’t know
anything else. It used to be a much busier place.
I’ve always loved the peace and quiet and the
weather.

3. Who is the most famous person you've ever met? I’ve
never met anyone more famous than the next.
Although I do remember meeting James Alexander
Thom who wrote Follow the River. He came into the
store while he was writing his book.

4. What is your most memorable moment at The
Palisades Restaurant? Every time it’s a memorable
experience, but one of my favorites was when my
daughter and I, who have birthdays close to one
another, came to The Palisades to celebrate both of
our birthdays. I thought that was kind of cool.

5. If you could have dinner with anybody, living or
dead, who would it be and what Palisades dish would
you want to share with them? My grandson Zach
Adam. He’s such a sweet person. He calls me once a
week to see how I’m doing. Salads are my favorite
food so I’d have the Black and Blue Salad with steak

Photo: Christy Gabbard

Photo: Matt Gentry



News Briefs

Meet The Staff
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Charlie just passed the 3 year mark at The Palisades
Restaurant as one of our hospitality specialists. If
you've been lucky enough to have him at your table,
you know he doesn't skip a beat. What many people
don't know is that he's studying to be an Aeronautical
Engineer, a career we're sure he'll excel at!

1. What is your special connection to The Palisades
Restaurant? The Palisades is as unique as any place
I've ever worked before. From the scenic drive to
the welcoming atmosphere to the amazing food,
this restaurant offers a one of a kind experience
that I'm proud to be a part of.

2. What do you love most about living in Eggleston?
While Eggleston appears to be a bit off the grid, it's
a small town with a lot of personality and plenty of
things to do. I wasn't much of an outdoorsy person
until I kayaked down the river for the first time. It
was an eye opening experience. Also, living just
down the street from The Palisades makes for a
very pleasant commute!

3. Who is the most famous person you've ever met? I
honestly haven't met too many famous people
though I've waited on Frank Beamer a few times!
He and his family are as friendly as you'd expect.
For someone so well known and successful to be so
humble as he is made meeting him very enjoyable.

4. What is your most memorable moment at The
Palisades Restaurant? This one's easy. About a year
and a half ago, The Palisades staff threw a surprise
goodbye party for a good friend and beloved
coworker, Bryant Sheaffer. We watched an
exciting football game between our favorite teams
before bringing him to the upstairs space in The
Palisades where friends and locals where waiting to
greet him with a genuine surprise. Fun and

Ryan joined The Palisades Restaurant in 2014 when he
was still in high school. He started as a busser and has
grown into his current position overseeing the other
food runners and bussers. We couldn't do what we do
without him!

1. What is your special connection to The Palisades
Restaurant? I enjoy the food at The Palisades. I feel
like I learn something new with every iteration of the
Chef’s Whim. Whether it is a region for fish I

festivities ensued to cap off a bittersweet evening.
We then all went outside and held our lighters up as
he drove away one last time...

5. If you could have dinner with anybody, living or
dead, who would it be and which Palisades dish would
you want to share with them? I think having dinner
with the late, great Robin Williams would be a blast!
However, I would request that he play different
characters throughout the meal. I'd begin by
reliving my childhood with Peter Pan and the grilled
cheese appetizer. Next, I'd have a deep intellectual
conversation about life with Sean Maguire from
Good Will Hunting while we devoured a pair of
ribeye steaks. After, I'd have our gluten free
chocolate cake and a spot of hot tea with Mrs.
Doubtfire. Then to finish the night we'd go to the
bar so I could get drunk with the Genie from
Aladdin.

6. Tell us something that people may not know about
you. I'm fascinated with the unknown. More
specifically, things that humans shouldn't know, to
preserve the idea of humanity, such as the afterlife
or the far reaches of space. It was this thirst for
speculative knowledge that inspired me to study
Aerospace Engineering.

haven’t heard of or a creative twist on classic
desserts, the things our chefs come up with blow
my mind. Sometimes if I get lucky I get to try some
of these creations.

2. What do you love most about living in Eggleston?
It's peaceful here. I feel like I take that for granted
when I am not thinking about it. But when I reflect
on Eggleston, I recall the train tracks that run
along the New River and beautiful cliff edges that
surround it. It’s very easy to kick back and relax
and observe nature here.

3. Who is the most famous person you've ever met? I
haven’t gotten the opportunity to meet too many
famous people, but I got to be relativity close to
President Obama. He visited my hometown of
Cooperstown, New York back in 2014. He went to
the Baseball Hall of Fame to promote US tourism.
I wasn’t close enough to talk to the guy, however, it
was still pretty cool.

4. What is your most memorable moment at The
Palisades Restaurant? My favorite moment at The
Palisades is when I first became a runner. I was
really nervous because I had never done anything
like that before. In previous jobs, I was in the
background and never really a face for the
establishment. I never thought I would be running
here, so when I first started running, I was
extremely nervous. But thankfully I had a great
team of runners to learn from and they helped me
establish confidence in myself. I will always
remember the progression I made.

5. If you could have dinner with anybody, living or
dead, who would it be and which Palisades dish
would you want to share with them? This is a
somewhat difficult question, it took me a little bit
to think of an answer. For no particular reason I
eventually came up with Elijah Wood. He is a
great actor. It’s tricky for actors to stay relevant in
the TV and movie industry for a long period of
time, but he does it remarkably well and he seems
like a genuinely cool guy. I figured that if we were
at The Palisades, he could try the Airline Cut
Chicken Breast.

6. Tell us something that people may not know about
you. Back when I was a wee baby and I still lived
in New York, I was really into theater arts. For the
most of middle school I started out as an actor. I
never did any of the main roles but I was usually
the guy that popped into a scene, did a few
slapstick jokes and left. But as high school rolled
around, I did more behind the scenes work, like
building props and rigging up sets. I found that
work was much more rewarding and fun to do. I
got to use power tools and be creative.

DID YOU KNOW?
The steps leading up to the parking area for the restaurant were made by

JB Snider out of repurposed bricks from the old Eggleston School..

FOOD FOR THOUGHT
There used to be a doctor's office in what is now our downstairs kitchen.
Dr. Tuck had his practice there and patients entered through the back.

Charlie Priem

Ryan VanDeusen



Gunpowder Springs
Artisan Shop

Lodging in Eggleston:
Mr. Hunter's Cottage

Did you know that Eggleston now has
lodging? Mr. Hunter's Cottage, located
directly next to The Palisades Restaurant, is a
lovingly restored house nestled on our tiny
Village Street and surrounded by beautiful
mountain views.

The cottage has two suites complete with
spacious bedrooms, hardwood floors, separate
bathrooms and living rooms, and a lovely
kitchen, wrap-around porch and patio. Some
of the amenities include Smart TV with a
Netflix account, free wifi, handmade soap,
locally roasted coffee, seasonal flowers and
handmade chocolates awaiting your arrival.

Only 15 miles from Blacksburg, the quaint
cottage is available from April through
December and is a perfect place for a country
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get-away or relaxing night's stay after a
football game. Mr. Hunter's Cottage is a short
drive to The Cascades Falls and some of the
best hiking the region has to offer, and a
perfect place to come back to after a day on
the New River, whether it's fishing,
swimming, kayaking or rafting.

With its vicinity to the restaurant and
Gunpowder Springs Artisan Shop, it's an
ideal place for your out-of-town guests to
stay or for a night away for yourself!

Find out more by visiting Airbnb or VRBO or
by calling (540) 626-2828.

The Green Suite at Mr. Hunter's Cottage Photo: Dominique Francesca

Along with it's established on-site catering
upstairs in the event space, The Palisades
Restaurant now offers off-site catering for
your special event. We can provide the
perfect food for your wedding, reunion,
graduation dinner or corporate meeting.

The restaurant will provide you with the
finest menu choices from three tiers of
pricing to fit your needs. Along with catering
your event, we can also provide you with
linens, chairs, tableware and a professional
staff to help your event go smoothly. Our in-
house event space can seat up to 100 people
and is the ideal place for a country getaway
for you and your guests.

Call The Palisades Restaurant at 540-626-
2828 to inquire about catering for your event.

The Palisades Restaurant Offers
Off-site and In-house Catering

for your Special Event

DID YOU KNOW?
The old wooden building on the corner of Village Street & Church Hill

Road used to be an ice cream shop and later a feed & seed store?.

FOOD FOR THOUGHT
Work continues on the old Eggleston Bank building across the street
from The Palisades Restaurant. Renovations are happening!

The Event Space at The Palisades Restaurant. Photo: Dominique Francesca

Photo: Dominique Francesca

Located right next door to The Palisades
Restaurant, Gunpowder Springs Artisan
Shop offers the finest handmade gifts from
local artisans. Named after one of the
original names for the village of Eggleston,
the shop opened in 2011 and has been the
perfect one-stop shopping experience for
anyone looking for unique, lovingly
handcrafted items.

Step into the shop and you can expect to find
our enthusiastic store manager, Venus
Parker, behind the counter to answer any of
your questions about the unique items and to
assist you in finding the perfect gift for
yourself or a loved one.

Gunpowder Springs carries a wide selection
of jewelry, pottery, soaps and personal care
items, chocolates, books, coffee, wine,
candles, foods, art, hand knits, carvings,
glassware, walking sticks, apparel and many
other fantastic gifts, all made by artisans
within our local communities in Southwest
Virginia.

The store is open Thursday through Saturday
from 5pm to 9pm and Sunday from 10:30am
to 3pm. Beginning in May, the store will be
open 7 days a week, along with the
restaurant. Other hours are by appointment
by calling 540-626-2828.
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Recipes From Our Kitchen

In April, Wednesday nights are special, fun-filled occasions at The Palisades Restaurant! On
Wildcard Wednesdays, expect the unexpected with special guests and surprise events.

Wines Around the World pairs great wines from select countries with regionally inspired dishes
attentively created by our kitchen to make a culinary night to remember! Check out the schedule
below.

April 5 - Wines Around the World
April 12 - Wildcard Wednesday: Recipe Swap & Contest
April 19 - Wines Around the World
April 26 - Wildcard Wednesday: Special Guests Stonecrop Farm

This is a simple dressing for your salad
that also tastes great when used for poultry.

Orange Marmelade Vinaigrette Yield: 2 cups

¼ c orange juice
¾ c orange marmelade
2 tbsp dijon mustard
¼ to ½ c apple cider vinegar
1 c olive or canola oil

• Blend all the ingredients together except the
oil.

• Slowly add the oil into the blender, paying
attention as it thickens and emulsifies.

• Season with salt and pepper to taste.

For Father's Day this year, give your dad a
break and let The Palisades Restaurant do the
cooking! Treat Dad and the rest of the family
to our Father's Day BBQ Brunch.

On Sunday, June 18th, our brunch will feature
all the things Dad will love! Along with our
large assortment of breakfast items, we'll also
be barbecuing your favorite meats and
veggies.

We'll have 2 seatings on both floors of the
restaurant at 10:30 am and at 2:00 pm. For
reservations or questions, please visit
thepalisadesrestaurant.com or call us at (540)
626 - 2828.

DID YOU KNOW?
One of the few things not original to the building, the colorful lights in

the dining area are hand blown and imported from Brazil.

FOOD FOR THOUGHT
The first daffodils to bloom each spring in front of the restaurant came
from Ms. Whittaker's garden. Her father and her uncle built the store.

Father's Day
BBQ Brunch

Wines Around the World & Wildcard Wednesdays

Kids get the opportunity to visit a local farm to
learn where their food comes from. The camp also
includes guest speakers from various farms who go
into detail about farming and how they supply the
restaurants. At the end of the week, the children
will hold a dinner for their families to showcase
what they've learned.

The camp is offered the week of June 26 - July 30
and again the week of July 31 - August 4. The camp
is $165 per child for one week. Space is limited.
Please call The Palisades Restaurant at (540) 626-
2828 for more information or to reserve a spot.

Children's Cooking and Hospitality Camp

Mother's Day and Easter
Brunches

We've got the perfect brunch for you and
your family to enjoy during these holidays.
We offer 2 seatings at 10:30 am and 2:30
pm and we'll be open for dinner at 4 pm.

Make your reservations for Mother's Day
or Easter Brunch by calling 540-626-2828
or the next time you're at the restaurant.

For eight years in a row, The Palisades
Restaurant has held a Children's Cooking and
Hospitality Camp for kids ages 7 - 14. During
the week of camp, children learn everything
there is to know about the restaurant business,
from the back of the house to the front, from
kitchen to table.

Each day, children learn by hands-on
instruction. Topics include discovering where
our food comes from, cooking from scratch,
why hospitality is important and so much
more.
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Eggleston Spotlight: Ann Goette
Ann Goette, published under the name Ann Goethe, is a
local playwright, novelist and poet. Her work has
appeared in numerous journals and magazines.

1. What is your special connection to The Palisades
Restaurant? Well, back when The Palisades was the
town store, I became good friends with Gladys
Dowdy, who ran it. I delivered the eulogy at her
funeral and miss her to this day. When I heard that
a Muldoon daughter was coming back to Eggleston
to open a restaurant where the store had been, I
thought it was a totally crazy idea. That said, I did
help Shaena paint the ceiling of her "pipe dream",
Rick and I were among the guests at the very first
dinner at The Palisades. It has been a delight to
watch the "crazy idea" grow into the most famous
restaurant in Southwest Virginia.

2. What do you love most about living in Eggleston?
The New River is a blessing and a wonder to me
every single day. I love catching up with neighbors
at the Eggleston Post Office and gossiping with
Darrell David about the neighborhood goings-on
when we drive into Pearisburg for groceries. Then
there's live music at The Palisades on Sundays and
seeing Debbie Carbaugh and most of her family
gathered at that one big table in the middle. And, of
course, "village yoga" upstairs at The Palisades on
Wednesday mornings.

3. Who is the most famous person you've ever met? I've
been privileged to meet many famous writers. I once
had breakfast with Arthur Miller; I met Robert
Penn Warren, Bernard Malamud, and became good
friends with Maxine Kumin, a Pulitzer Prize
winning poet, who visited us here in Eggleston.
When I was a teenager, I met "Hoss Cartwright" of
Bonanza fame, who offered to buy me a Coca Cola.

4. What is your most memorable moment at The
Palisades Restaurant? The night the band Tellico was
playing. The lead singer-songwriter, Anya Hinkle,
performed in one of my plays back when she was in
8th grade. It was so great to see her up on the
window stage. The Palisades was packed; people
were having so much fun enjoying the music and the
atmosphere and I knew just about every soul in the
place. It was a joyful night. And then there were all
those Chef's Dinners...

5. If you could have dinner with anybody, living or
dead, who would it be and which Palisades dish would
you want to share with them? This is just a really
hard question. We love taking visitors from far and
away to our "neighborhood" restaurant two minutes
from our isolated house. They are always astonished
and we always say "Whatever you get will be
delicious, but be sure to order the grits".

6. Tell us something that people may not know about
you? I know a whole lot about Elvis Presley.

In her concise collection of poetry, Anne
Goethe shows us a world rich in love and
steeped in memory as she looks back warmly
on times spent with children, grandchildren
and beloved pets. But perhaps the most
striking moments in River Bow come when it
occurs to us that this narrative is more than
just one woman's story, that she is somehow
more than just a witness to or transcriber of
the unpredictable and ever-changing
backyard of her New River home. Often it
feels as if she's channeling the most ancient
of stories, the one that reminds us of the cruel
indifference of nature as well as the beauty
and grace so often overlooked when we think
about aging. Her prose is at once delicate and
stark, and here it is easy to find comfort,
content, hope, wisdom, and perspective in
'the long dream of the long-lived'.

From daffodils to decay, Goethe stays
focused on her environs and is a poet in the
truest sense of the word, communicating her
lifesong with great imagination and curious
sensibility. She is a Giles County treasure
and I encourage you to share in the beautiful
secret world that is River Bow.

DID YOU KNOW?
Some of the original paint from the QM Pyne General Store can be seen

on either side of the front door in the interior of the restaurant..

FOOD FOR THOUGHT
Gunpowder Springs Artisan Shop is usually open when the restaurant is.
If you have a bit of a wait, head right next door to browse the selection.

Book Review by Lindsay Tomsheck

River Bow
by Ann Goethe

The Beauty and
History of the New

River

Photo: Eric T Gunther

Flowing directly behind The Palisades
Restaurant is one of the most magnificent
rivers imaginable. The New River winds its
way through Eggleston and Giles County
from its headwaters in the mountains of
Ashe County, North Carolina, not far from
the Tennessee state line. It follows its 320
mile course northeast through Virginia and
West Virginia before joining the Gauley
River to form the Kanawha River at its
terminus in Fayette County, WV.

One of the five oldest rivers in the world,
The New River formed about 260 to 325
million years ago and is likely the oldest
river in the United States. Its formation
preceded the uplift of the Appalachian
Mountains themselves. The river's course is
lined with steep cliffs and rock outcrops,
most dramatically at the New River Gorge,
just north of Beckley, WV.

As summer approaches, the New River
plays host to a wide variety of adventure
seekers. White-water rafters and kayakers,
anglers of bass, trout, walleye, muskellunge
and several other varieties of fish, hikers
and mountains bikers navigating the trails
along its path, bird watchers, and people
simply enjoying the wildlife, scenery, tubing
and swimming along the river's beautiful
banks all appreciate and revel in the New
River and everything it has to offer.

Tanagers
by Anne Goethe

In a June new green
tree
The Queen of Hearts
splits in two and
becomes
a scarlet pair.

April Fools
by Anne Goethe

We searched the
riverside
for ramps
and the leafless
forest for
morels
and came home
dragging
our empty bags
behind us.



"Mercantile". She came up with a list of
names that she sadly lost since then and
wished she still had today. While she was
pondering the list, nothing quite ringing true,
her mother Patricia suddenly said "Why
don't you call it The Palisades Restaurant?",
the Palisades being the name of the cliff
formation on the New River directly behind
the building. Shaena instantly knew that was
it! It was the same way she knew, when she
first walked into the building after her
brother Patrick purchased it, that it had to be
a restaurant. "When you know, you know"
she stated, and the rest is history.
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DID YOU KNOW?
In order to get our imported Italian wood fired pizza oven in place, one
of the front windows had to be removed and the bar had to be moved.

FOOD FOR THOUGHT
There is donation-based YOGA upstairs in the Event Space at The
Palisades Restaurant every Wednesday morning from 8 - 9 am.

How The
Palisades
Restaurant
Got Its Name

Photo: Shaena Muldoon

THE PALISADES RESTAURANT
FINE CHOCOLATES

Our dark and milk chocolates are
handcrafted in a variety of flavors.

Available at The Palisades
Restaurant or next door at Gunpowder

Springs Artisan Shop.

Gunpowder Springs Candles

Handcrafted in Giles County Virginia

Made from natural soy and

beeswax, these candles burn

long and steady for hours

and hours. and come in a

variety of scents and colors.

Available at Gunpowder

Springs Artisan Shop or at

The Palisades Restaurant.

The Palisades Restaurant

Spice Rubs

Perfect for beef, pork or chicken, on vegetables
or popcorn. Available at Gunpowder Springs
Artisan Shop or at The Palisades Restaurant.

The Daily Buzzard by Warren Pierce

When owner Shaena Muldoon decided she
wanted to open a restaurant, she knew that she
wanted it to have a name that meant
something to the community. She didn't want
a generic name like "General Store" or

Black Sheep
Hot Sauce

Butternut Squash &/Cocoa Chipotle

Hot Sauce is now available at

Gunpowder Spring Artisan Shop

and The Palisades Restaurant.

Crossword Puzzle
Spring Issue



The QM Pyne
General Store

The building that today houses The Palisades
Restaurant was built by C.C. Whittaker and his brother
in 1926. This past year, the building celebrated its 90th
birthday! The general store sold everything from food
to bolts of fabric to penny candy. The building housed
a doctor's office (Dr. Tuck) in what is now the
downstairs kitchen. The attached building was a
Chevrolet dealership. The Eggleston Post Office
operated from out of the store.
The Pynes took over the building in the late 1940s
after their store on the railroad tracks burned down.
They had traded their dairy farm in Northern Virginia
for the general store. They renamed the store Pyne Co
& Merchandise and expanded their business to include
hardware in the former Chevy dealership space.
Across the street on the corner, in the wooden building
that today barely stands, was the original ice cream
parlor that the Pynes converted into the feed & seed
part of their general store.
The general store operated until 2000. Nine years
later, it was reopened as The Palisades Restaurant.

The view from across the New River, Eggleston 1911 Photo: N&WHS

Located on the New River, Eggleston was settled by
Adam Harmon in 1745 and was the first permanent
settlement in Giles County. Harmon originally named
the settlement Gunpowder Springs. Artifacts have been
found along the springs, streams, and river that prove
Native Americans lived in Eggleston long before the
first white settlers.
Eggleston’s rich history also includes the capture by
Native Americans and famous escape of Mary Draper
Ingles in 1755. Adam Harmon found Mary Ingles, near
death, at the Eggleston Palisades after she traveled
hundred of miles along the New River to return home
after fleeing her captors.
A resort was first established in Eggleston in the early
1830s. The spa was called Hygeian Springs. The
massive cliffs throughout the resort were given classical
names like “Caesar’s Arch,” “Pompeii’s Pillar,” and
“Vulcan’s Forge.” Dr. Chapman took over the resort in
the late 1850s and built a new hotel and a dance
pavilion, as well. The resort survived the Civil War
(unlike many resorts that were burned and looted) but
without any customers. In 1867, Captain William
Eggleston took over and changed the name to Eggleston
Springs. In 1881 construction began on the New River
Extension of Norfolk and the Western Railway on the
opposite side of the river from the resort. The railroad
was completed in 1883. In 1886, Eggleston Springs was
officially renamed Eggleston. Business flourished
around this time, especially mercantile establishments.
At one time there were six mercantile centers in
Eggleston, each doing exceptional business.

An Earlier Look at the
Village Of Eggleston

The Eggleston depot became an important hub for
distribution to all the southern parts of Giles, from
Newport to White Gate. A canning factory, barrel
factory, mill, livery stable, garage, shoe shop,
millinery shop, ice cream parlor, jeweler, and bank all
existed during this prosperous time. In 1902, a new
hotel at the resort in Eggleston replaced the old one.
As a result of the Great Depression in the 1930s, the
resort’s business came to a halt and it was later torn
down. The last standing building of the resort, the
dance hall, burned down in the 1940s. Floods in 1911
and again in 1940 played a big role in the destruction
of some of the Eggleston stores.
Eggleston has changed from a frontier settlement, to a
lively resort area, to a busy commercial town, and
back to a quaint village. With the hotel, schools, and
most businesses gone, Eggleston now has a post
office, three churches, a population of approximately
300, and a rich history. People still go to Eggleston to
dine at The Palisades Restaurant and to fish and to
camp in and on the New River where they can enjoy
the beauty of the outdoors along with the
peacefulness of a small town.

A spring scene at The Palisades Restaurant. Photo: Shaena Muldoon

The Palisades
Restaurant
"Southern Hospitality,
Sophisticated Cuisine"

168 Village Street
Eggleston, VA 24086
540 - 626 - 2828

Spring Hours through April
Tuesday - Thursday: 4:30 pm - 9:00 pm
Friday - Saturday: 4:30 pm - 10 pm

Sunday: 10:30 am - 2 pm, 3 pm - 9:00 pm
Open Mondays beginning May 1

SPRING quarter www.thepalisadesrestaurant.com Page 8

The former QM Pyne storefront, now The Palisades Restaurant.


