
WELCOME to our SUMMER ISSUE!
Enjoy this free copy to take home and peruse at your leisure.

Inside you'll find spotlights on local musicians, staff &
artisans, recipes, advice, old timer's Q&A, information on
lodging & our gift shop, special events and catering, book

reviews, puzzles and much, much more!

The Eggleston Gazette
THE PALISADES - WHAT'S IN A NAME?

When Edward Beyer, a noted German pastoral and
landscape artist, came to Virginia in 1854 from the
Rhineland in Germany, he settled in the New River
Valley for three years and painted a series of
scenes that would later make up his "Album of
Virginia". One of his most striking paintings is a
depiction of Bullard Rock, a part of the Palisade
cliffs, named after Chester Bullard. Dr. Bullard
was a preacher with a sound so powerful that when
he climbed to the top of the cliff to deliver his
sermon, his booming voice could be heard across
the New River to his congregation gathered below.

It was under the cliffs of the Palisades that Adam
Harman found Mary Draper Ingles in December
1755, having survived a massacre at Draper
Meadow and subsequently being held in captivity
for three months. She had spent forty-two days in
the wild, following the New River to find her way
home after escaping the Shawnee 500 miles away
on the Ohio River.

The Palisade cliffs tower one hundred feet above a
bend in the New River at Eggleston, Virginia.
They are a striking dolomite formation that share a
vista with neighboring cliffs previously known as
"Caesar's Arch", Pompeii's Pillar" and Vulcan's
Forge". One of the earliest references to these
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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 seven years in a row, and Best Restaurant in

the New River Valley by The Roanoke Times.

After a treacherous night travelling through a
rainstorm in pitch blackness astride a mule and
having been rescued from going off course by a
kind local who refused payment for his trouble,
Pollard exclaimed that "it seemed I had been
transported to Fairyland... I was looking at some
of the most beautiful cliffs of New River... Just
at the Springs there is a picture of rock-work the
effects of which are absolutely startling... It is a
Titanic world by moonlight and we may imagine
the slow, sinuous water creeping under the
shadow of a giant's castle ".

In 1909, the Virginian Railroad came through
Giles County and blasted a path into the base of
the Palisades on the eastern shore of the New
River. Tall trees and vegetation now grow on a
shelf of land where the sheer cliffs once
descended uninterrupted directly into the river.

Today, Eggleston sits quietly at the base of the
cliffs of the Palisades, having sprung up from a
frontier settlement to a bustling town as the main
rail stop in Giles County and returning to a
peaceful, quaint village. In homage, Shaena
Muldoon, who grew up not far from here, named
The Palisades Restaurant, her award winning
eatery, after those magnificent, ancient spires.
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● 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. The camp is FULL for this year, but check back for Summer 2018!

● We are closed in celebration of Independence Day on Tuesday, July 4th.

● Labor day, September 4th, is the last Monday that we are open until May, 2018. We'll start our fall hours on Tuesday, September 5th.

● Our 8th Annual Autumn Harvest Dinner is on Tuesday, September 19th. Come celebrate the bounty of the season with an ALL LOCAL
five course feast prepared by Chef Tim and our wonderful kitchen staff. The event opens with an hour long champagne and hors d'oeuvre
reception.

● Now is the time to think about booking your holiday parties or our four-course Holiday High Tea, held the five Saturdays before Christmas.

Dates To Remember at The Palisades Restaurant

formations is found in relation to an 1830s spa
known as Hygeian Springs. By the late 1850s, the
resort included a hotel and dance hall, built under
the direction of then owner Dr. Chapman.

In 1871, a journalist named Edward Pollard
reached Eggleston Springs from Blacksburg.

"Bullard Rock on the New River" (detail), 1857 by Edward Beyer
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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'm considering opening a restaurant in my small
town. What do you think about your daughter starting
a restaurant in the middle of nowhere when everyone
told her she was out of her mind? Any insight you
have for me would be greatly appreciated!

- She Works Hard For The Money

DEAR SWHFTM,

I told her she was crazy! The restaurant business is
one of the hardest businesses. You have to work 18
hour days, 7 days a week. I would have failed at it
myself and I don't do something that I'm going to fail
at. She's done a great job and deserves all the credit
she's getting!

3. Who is the most famous person you've ever met? I can
factually confirm that the most non-famous person I have ever
met is me! I had a bit part as an extra jury member in the
locally filmed movie "Wish You Well". I met some rather
famous characters working on the project some years back.
Way cool folks, as I recall! I also met John Mayer and Jeremy
Renner once in Los Angeles. They were quite cordial
individuals.

4. What is your most memorable moment at The Palisades
Restaurant? My most memorable time at The Palisades had
to be during the summer of 2012 when I was running late for
load in and showed up at the restaurant completely naked!
Just kidding around! Seriously, there is always something
truly memorable about each and every experience I have at
The Palisades. It is most indeed a perfect place to gather with
family and friends to share the very best of memories!

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? It would most be excellent to share The
Palisades cuisine with my immediate family; wife, daughter,
son - including my entire family of origin. And perhaps
Abraham Lincoln, Martin Luther King Jr., John Lennon,
George Harrison, Jim Morrison, Jimi Hendrix, Hunter S.
Thompson and George Carlin, to name a few. And possibly
Jesus could join us for an uplifting prayer to remind us all the
true meaning of peace, love and charity. Selflessness is the
true path to profound clarity and prosperity!

6. Tell us something people may not know about you? I
would say most folks know zilch about me or care to
acknowledge my presence, lol.... But if they watch me
perform and listen closely to my compositions, they learn
something truthful, intense and vastly noble in return. Those
who take the time to know me, know me well. I am truly an
open book to those individuals; nothing to hide, everything to
share!

Old Timer's Corner

Mrs. Evelyn Thompson grew up in White Gate but
moved to Eggleston with her husband and her four
children in 1945. She was a cook in the cafeteria at
The Eggleston School. She made .90 an hour. Back
then, they made everything from scratch. Even the
turkeys and chickens would arrive whole, and would
have to be deboned and cooked. That was one part of
cooking she hated, although she loved the rest.

you want to share with them? My mom, although
she’s been gone for many years. I love the potatoes
and the steak. Oh, and the vegetables.

6. Tell us something people may not know about
you? I like to tack quilts. We used to make a lot of
quilts but now my eyesight isn’t very good.

Local Musician Spotlight:
Dallas Leonard

Dallas Leonard has been performing at The Palisades
Restaurant since we first opened our doors in 2009. He's a
guitarist and songwriter and a regular fixture on our stage. If
you get a chance, come check him out at the restaurant as he
performs with us every other month.

1. What is your special connection to The Palisades
Restaurant? The Palisades Restaurant is extremely special
to me! It's one of the first places I began to develop my solo
acoustic show many years ago. Shaena is a dear friend and
was kind enough to hire me to entertain her guests as one the
first performers she booked on stage. I adore every aspect of
The Palisades. It's always been a home away from home! As
I perform and drift into my musical trance, space, place, I
always feel the his-tory/her-story of that beautiful river town.
The air is filled with loving, peaceful spirits!

2. What do you love most about living near Eggleston? I
love everything about visiting Eggleston! The drive, the
scenery, the people I meet and converse with at every show!
And, of course, the tasty cuisine! Performing at The
Palisades is most indeed an absolute pleasure!

Photo: Courtesy of Giles County Historical Society

Mrs. Evelyn Thompson

1. What is your special connection to The Palisades
Restaurant? My great grandson, Jeff, was one of
Shaena’s first employees. [He's now a sous chef in
Charlotte, NC.] He loved to cook even when he was
little. He would say "Maw Maw, I would like to learn
to cook". So I taught him how to make biscuits, how to
roll out the dough. Times like that are great to
remember.

2. What do you love most about living in Eggleston?
The people. I have a lot of friends here. I’ve been in
this house in Eggleston for over 50 years.

3. Who is the most famous person you've ever met?
No one special. I’ve never met a stranger.

4. What is your most memorable moment at The
Palisades Restaurant? My grandson comes down here
from Louisa County and likes to go to The Palisades
Restaurant. We enjoy it.

5. If you could have dinner with anybody, living or
dead, who would it be and what Palisades dish would

Photo: Matt Gentry



News Briefs

Meet The Staff
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Greg's devotion to excellence in service makes
him one of our most valued employee. He is
currently studying to become a Certified
Sommelier and his passion for and knowledge of
wine is a great bonus for The Palisades
Restaurant.

1. What is your special connection to The
Palisades Restaurant? Long before I began
working at The Palisades, I was a guest and took
my friends and family to eat here. I jumped at the
opportunity to work out in Eggleston and loved
how friendly everyone was and I just became part
of the family. Now, even outside of work, I spend
the majority of my time with friends from the
restaurant.

2. What do you love most about living in
Eggleston? Definitely the natural beauty of the
area. I love to hike, fish and spend as much time
outdoors as possible, so I gravitate toward areas
like Eggleston and Giles county. The float from
right behind the restaurant to Pembroke is
especially beautiful with the cliffs and
mountains, plus the fishing isn’t too bad either.

3. Who is the most famous person you've ever

met? I was lucky enough to meet Coach Beamer
at the Palisades. He was here for a fundraising
dinner and I was waiting on his table. He’s one of
the nicest, most kind people I’ve met and took the
time to ask me about life and just chat a little.
Hopefully I’ll get the chance to run into him
again.

4. What is your most memorable moment at
The Palisades Restaurant? One moment that
immediately comes to mind was the Celebrity

4. What is your most memorable moment at
The Palisades Restaurant? A few months ago, I
had to leave to help get a calf out of some mud on
Shaena's farm. I also saw a food runner drop a
Caesar salad on my mother while my parents
were in for dinner one night.

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? Probably Gordon Ramsey just to hear
what he might say about our food, good or bad.
He likes to roast people so I would like him to try
the Black Garlic Alfredo and Braised Short Ribs,
one of the best dishes I've ever had myself.

6. Tell us something that people may not know
about you. I have 11 half brothers and sisters.

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.

Greg Wright

Bryan Poole

Bryan joined us as a cook two years ago. His
creativity and dedication had earned him the
position of Lead Line Cook. One of his interests
lies in making amazing hot sauces, like butternut
squash & cocoa chipotle. You can find his Black
Sheep Hot Sauce available right next door to the
restaurant at Gunpowder Springs Artisan Shop.

1. What is your special connection to The
Palisades Restaurant? I would have to say
everything. Getting the opportunity to work at a
restaurant like this and being given a chance to
grow my passion for food. The people here are
great as well.

2. What do you love most about living in
Eggleston? You cannot beat the drive through the
mountain side on the way to the restaurant. The
after work shenanigans aren't bad either.

Chef Dinner 2016. Everyone worked very hard
that Saturday night and we all had a blast hanging
out with the chefs after the work was finished. In
particular, playing cards with chef Steven Brown
and everyone else over a bottle of wine was
especially fun.

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’d have dinner with Sir David
Attenborough. I was a nature geek when I was
younger and watched as many of his
documentaries as I could, and was always so
interested the the places he would travel. I’d want
him to have the trout with grits, because I think it
expresses Appalachia the most.

6. Tell us something that people may not know
about you. I studied entomology when I was at
Virginia Tech and worked for a fruit pest
research lab after I graduated. I had always been
interested in insects and loved studying them, but
working at the lab I ended up getting involved
with all kinds of projects involving grapes and
wine and decided to pursue that instead.

3. Who is the most famous person you've ever
met? I met Val Kilmer in an airport my junior year
in high school on the way to a wrestling
tournament.



Gunpowder Springs
Artisan Shop

Lodging in Eggleston:
Mr. Hunter's Cottage

Mr. Hunter's Cottage, located right next door
to The Palisades Restaurant, is a charming
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 swing. 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
get-away or relaxing night's stay after a
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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 of
fishing, swimming, kayaking or rafting on the
New River.

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 an evening away by yourself!

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

Mr. Hunter's Cottage Photo: Matthew Kluttz

With our established on-site catering upstairs
in our event space, The Palisades Restaurant
now also 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

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 directly next 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 artisans 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, books, coffee, wine, candles, foods,
art, paintings, carvings, glassware, cookware,
apparel and many other fantastic gifts, all
made by artisans within our local
communities in Southwest Virginia.

Gunpowder Springs also hosts an artist
reception the first Sunday of every month,
showcasing one of the many artisans whose
work is represented in the shop. Join us for
hors d'oeurves from 1pm to 3pm to meet the
artist!

The store is open Tuesday through Saturday
from 5pm to 9pm and Sunday from 10:30am
to 3pm. Other hours are by appointment by
calling 540-626-2828.

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. Off-site, we
can cater any event for up to 200 people.

Call The Palisades Restaurant at 540-626-
2828 to inquire about catering for your special
event.
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Recipes From Our Kitchen

Our local farmers will be in attendance
to speak to you about their farms and
answer any questions you may have
for them so you can learn where your
food comes from!

The event is $75 per person and
advance tickets are available. Please
contact us at (540) 626 -2828 or visit
www.thepalisadesrestaurant.com for
more information or to purchase
tickets. Our dining room will be closed
to regular service for this event.

An easy dip for summer picnics or to keep in
the refrigerator for a quick snack with chips
or pita bread. It's great as a sandwich spread,
too!

Spicy Black Bean Hummus Yield: approx. 2 cups

2 c cooked black beans
2 tbsp chipotle purée
2 tbsp sour cream
1 lime (zest and juice)
salt

• Purée all the ingredients together. Beans
purée easiest when hot

• .Add salt to taste.

• Garnish with cilantro, if desired.

Join us on Tuesday, September 19th
for our eighth annual Autumn Harvest
Dinner, a feast held to celebrate the
bounty of the season! Chef Tim Davis
and our kitchen team are preparing an
ALL LOCAL five course dinner plus a
champagne and hors d'oeuvre
reception for ONE NIGHT ONLY!

We will partner with local farms to
offer you the freshest and finest
ingredients, cooked to perfection and
selectively paired with wine and beer.

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
Miss Virginia Whittaker, whose family built the general store, will be
celebrating her 96th birthday in July. Happy birthday Miss Virginia!

Autumn Harvest
Dinner

Critter Corner - Pets Up For Adoption!

mix. He formerly shared a home with Alphie.
He's house trained, up to date on his shots and
gets along great with other dogs.

There are four kittens available! They are 14
weeks old (one is 8 weeks old), spayed and
neutered and have had their first set of shots.

To help defray the cost of spaying or neutering,
Bold Springs Veterinary Services in Pearisburg
is offering 20% off spaying and neutering
during the month of July. Please contact them
at (540) 921-1991 to make an appointment.

We're featuring animals from Giles Animal
Rescue that are in need of loving homes.
We're hoping we can help get these
animals adopted. If you are interested,
please contact Giles Animal Rescue at
(540) 922-3958.

Alphie is a 3 year old Boston Terrier mix
who sadly lost his owner in a car accident.
He is house trained, neutered, up to date on
his shots and loves to cuddle!

Ollie is a 3 year old neutered Dachshund
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Artisan Spotlight: Indian Draft Forge

Bonnie: Dining at The Palisades, of course,
and stopping in at Gunpowder Springs to say
hi to my friend Venus Parker.

3. Who is the most famous person you've
ever met? Mike: Grampa Jones and Ralph
Stanley.
Bonnie: Steven Tyler of Aerosmith, followed
closely by Stanley Asbury.

4. What is your most memorable moment at
The Palisades Restaurant? Dinner with
Mike’s cousin, whom he hadn’t seen in over
fifty years, and his wife visiting from
California. We had scallops, probably the best
meal of scallops we have ever had, cooked to
perfection. At the close of the meal, Mike’s
cousin declared “This would be a $200 meal
in LA”.

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? Mike: I would prefer somebody
living (…would probably entail a livelier
conversation…ha, ha) and the meal would be
the scallops. However, if I could step through
a time warp and bring someone forward from
the past, I would like to dine with Benjamin
Franklin and Thomas Jefferson and I would
still want the scallops (hint, hint).
Bonnie: I would love to have dinner with Kitty
Wells, Ray Price or Loretta Lynn. I would
love to just sit and talk about all the great
artists and great songs that came out of
country music during their heyday. I’m not
sure which dish I would share, but I do like
the pork chops. Mike thinks we should have
scallops.

6. Tell us something that people may not
know about you? Mike: That I will be in that
number that no man can number.
Bonnie: That I grew up in New Hampshire
(that’s where I met Steven Tyler).

In his travelogue "Chasing the Powhatan
Arrow", Abraham tells the stories - both past
and present - of the populaces affected by the
Norfolk and Western Railway's flagship
steam engine. From Norfolk to Cincinnati,
we learn much about the cultural, economic
and geographical diversity of these
communities. Traveling by motorcycle and
canoe, Abraham attempts to stay as true as
possible to the original course of The Arrow.
Along the way, he meets and interviews
everyone from railroad executives to rail
enthusiasts, to politicians and restaurateurs.
He has a keen sense of humor and a unique
style of writing that makes us laugh and
keeps our attention.

Like so many who write about the
geographical gem that is the New River
Valley, Abraham invokes in his readers a
deeper understanding and appreciation of the
beauty and vastness that many of us call
home. From Mary Draper Ingles and Jim
Connell to The Palisades Restaurant itself,
Abraham does an incredible job showcasing
the historic and the present-day village that is
Eggleston, VA. His interview with The
Palisades Restaurant owner Shaena Muldoon
can be viewed as a microcosm for one of the
main themes of his work, which is that
communities thrive best when people care
about and are invested in them. If your
interests include trains, history, the New
River Valley, or maybe all three, I encourage
you to stop by Gunpowder Springs Artisan
Shop to pick up your copy today!

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

Mike and Bonnie Johnson are the husband
and wife team behind Indian Draft Forge,
creators of the beautiful and functional
metalwork available at Gunpowder Springs
Artisan Shop.

1. What is your special connection to The
Palisades Restaurant? Our band, Sugar
Run, performs at the restaurant from time to
time. We play a mix of Bluegrass, Old Time
and early Country Music. Mike plays banjo,
dobro and sings, Bonnie plays upright bass
and sings.
We also have hand forged wrought-iron

items for sale at Gunpowder Springs Artisan
Shop. Some of the items we have in the store
include wall sconce candle holders, leaf
hooks, heart hooks, kitchen utensil racks,
even bottle openers forged from railroad
spikes! All pieces are hand forged by us in
Marlinton, WV. We are happy do custom
work for anyone wanting quality ironwork.

2. What do you love most about visiting in
Eggleston? Mike: It takes me back to a
period of time, many years ago, when I had a
small farm on Staffordsville Hill. I
remember many a time getting stopped by
the trains at the grade crossing, across the
river, before the new bridge was built. I also
remember fishing for catfish at the whirl-
hole.

Chasing the Powhatan Arrow
by Michael Abraham



bank and other buildings, but also any
pictures relating to Eggleston family
history, livelihood, occupation and the
New River would be welcome!

If you have a digital image, please email
thepalisadesrestaurant@gmail.com or, if
you have original photos, you can bring
them to the restaurant and we can scan
them here.

Help us keep our history alive! And
thanks!
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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
The New River is likely the second oldest river in the world and follows
a peculiar south to north route before joining the Kanawha in WV.

Call for Photos!

THE PALISADES RESTAURANT
is now offering

REFRESHINGMOCKTAILS!

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 Black Buzzard by Coragyps Atratus

Do you have old pictures of Eggleston?
We are searching for your photos of
historical Eggleston. In particular, we're
looking for pictures of the old Eggleston

Black Sheep
Hot Sauce

Butternut Squash &/Cocoa Chipotle

Hot Sauce is now available at

Gunpowder Spring Artisan Shop

and The Palisades Restaurant.

Crossword Puzzle

The former Q.M. Pyne Storefront Photo: Kirsten Sparenborg

٭ Lavender Lemonade

٭ BlueberryMojito

٭ Pineapple Coconut Quencher

٭ Rhubarb Elixir



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.

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.

Summertime at The Palisades Restaurant.

The Palisades
Restaurant
"Southern Hospitality,
Sophisticated Cuisine"

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

Summer Hours through Labor Day
Monday - Thursday: 4:30 pm - 9:00 pm
Friday - Saturday: 4:30 pm - 10:00 pm

Sunday: 10:30 am - 2 pm; 3 pm - 9:00 pm
Closed Mondays beginning September 5
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Gladys Dowdy, the last proprietor of the Q. M.
Pyne General Store. Photo: Kirsten Sparenborg

The New River at Eggleston in 1932


