
WELCOME to our SPRING ISSUE!
Enjoy this free copy to take home and peruse at your leisure.
In this issue, we introduce a new column on wine by Greg

Wright. Inside you'll also find spotlights on local farms, staff,
artisans and old timers, recipes, advice, information on

lodging & our gift shop, special events and catering, book
reviews, puzzles and much more!
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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.
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● April 1 - Easter Sunday. Join us for Easter Brunch, a yearly tradition that brings you the best from our kitchen to your table. We'll have two
seatings available at 10:30am and at 12:30pm and we open for our regular dinner service at 4pm.

● April 11th & April 18th -Wines Around the World. We offer wine pairings with delicious dishes from select countries around the globe.

● May 13th - Mother's Day Brunch. Treat mom to a meal she'll love on her special day. There will be two seatings available and we open for
regular dinner service at 4pm. Brunch is reservation only so book your table soon!

● May 28th - Memorial Day. We're now open on Mondays through Labor Day.

● June 17th - Father's Day Brunch. Dad will love our special barbeque brunch where we break out the grill and celebrate his special day.

● June 25th - June 29th - Children's Hospitality & Cooking Camp. A week-long experience that teaches kids the ins and outs of the culinary
business, from back-of-house cooking to front-of-house skills to visiting a working farm. A fun and educational adventure! (Also offered July
30th - August 3rd.)

Dates To Remember at The Palisades Restaurant

What do you get when you take over
92 square miles of national forest,
more than 50 miles of national scenic
trail, 37 miles of ancient river, three
of the most beautiful waterfalls in the
country, a freshwater lake and a
whole lot of mountains? There's only
one answer - Giles County!

There's good reason Giles County is
called "Virginia's Mountain
Playground". With 92.4 square miles
of Jefferson National Forest, the
county lends itself to a myriad of
hiking trails and plenty of places to
hunt, camp and bird watch.

Giles County is home to the 69 foot
Cascade Falls, as well as the (not so)
Dismal Falls and gorgeous Mill
Creek Falls.

The Appalachian Trail traverses over 50
miles of Giles County and the New
River flows through no less than 37
miles, offering some of the best bluegill,
bass, walleye and trout fishing in the
state, as well as rafting, tubing, canoeing
and kayaking.

Mountain Lake, where the movie Dirty
Dancing was filmed, is one of only two
naturally occurring freshwater lakes in
Virginia. Subject to dry season drops as
part of its natural cycle, the 6,000 year
old lake has drained in recent years,
revealing and ultimately solving a near
century old drowning mystery.

There's so much that Giles County has
to offer during every season of the year.
It's time to get out and enjoy it!

Giles County on the cover of Norfolk & Western Magazine, November 1959.
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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,

Father's Day is here! What was it like to raise
five children and what do you like to do on
Father's Day?

- Sort of Naïve

DEAR SON ,

On Father's Day, I just like to admire all my
children. That's a good thing to do. It wasn't hard
raising five kids. Financially it could be! My wife
and I both came from families with five children.
She wanted a dozen! But raising our kids was a
joy.

2. What do you love most about living near
Eggleston? The mountains and streams, all the outdoor
fun including hiking, camping and fishing.

3. Who is the most famous person you've ever met? I
met Julian, Ricky, Bubbles and Randy from Trailer
Park Boys. They were touring the country promoting
their movie and stopped at University of Colorado
Boulder where I was living at the time. I really enjoyed
the show, it was so cool meeting them.

4. What is your most memorable moment at The
Palisades Restaurant? For the first two years that I
worked at the Palisades I was a pizza cook. One
weekend our feature pizza had a garlic oil base, Havarti
cheese and blueberries from Windrush Farm. I know it
sounds like a weird combination but it was wildly
popular and it felt so cool to be making pizzas with
ingredients that I grew with my own bare hands.

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? Lee ‘Doc’
Roberts. He’s a fixture at the bar here at The Palisades
and I always enjoy talking sports with him. I’d probably
share the pork chop with him because it’s delicious and
I don’t think he’s ever had it.

6. Tell us something people may not know about
you? I’m pretty good at ping pong and play four to five
times a week and regularly beat our manager Lindsay.

Old Timer's Corner

Mrs. Cheryl Kingrea is the granddaughter of the late
Clarence Hunter, a furniture maker who lived next
door to The QM Pyne general store, which is now The
Palisades Restaurant. She met her husband, Eddie, in
the store. Eddie's uncle also had a store, located in the
green house at the end of Village Street. Of meeting
her future husband, Cheryl remembers “Grandma
Hunter needed bread. She sent me to Erma's [Erma
McPeak, who ran the general store] to get a loaf of
bread. I was paying when this guy walked in. I told
Erma, 'Ooh, he’s a good looking guy. He’s the guy
I’m going to marry!' We got married a year and a half
later and have been married for 56 years."

got to the store, watching Mrs. Pyne braid Brenda's
hair. At auction, I bought a box which had my dads
ticket book in it. Everyone had a ticket book and they
would come in and get items and Erma would put it on
the ticket. When we got off the school bus, all of the
kids would run in, grab candy, pop, cakes and yell to
Erma to put it on their dad’s ticket.

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? I would have
dinner with Mom and Dad. I would want them to try
the Bacon Wrapped Shrimp that used to be on the
menu.

6. Tell us something people may not know about
you? I love sitting down with a good book.

Local Farm Spotlight:Windrush Farm

Windrush Farm is a pick-your-own blueberry farm in
Newport, Virginia. Brent Selby, along with owner
Steve Bodtke, runs the farm and is also a hospitality
specialist at The Palisades Restaurant. The Eggleston
Gazette had a few questions for him and here are his
responses.

1. What is your special connection to The Palisades
Restaurant? Every summer The Palisades hosts a
children’s cooking and hospitality camp and on one of
the days the kids take a field trip to a local farm. I have
several special connections to The Palisades
Restaurant but my most special one is being able to
host the kids at the farm and teach them a few things
about blueberry growing and picking. It’s nice to give
back to the community that I love so much!

Photo: Courtesy of Giles County Historical Society

1. What is your special connection to The Palisades
Restaurant? I grew up in Eggleston and used to catch
the school bus if front of what is now the restaurant.
When I heard there was going to be a restaurant in
Eggleston, I laughed and said "What are they going to
serve? Hot dogs and pop? Who in the world would
go?" Now I know...

2. What did you love most about living in Eggleston?
Everyone looked after each other and their neighbors’
children. It was one big family, all living in Eggleston.
Everyone went to the same school, the same church and
the same birthday parties.

3. Who is the most famous person you've ever met?
The former White House Chef Walter Scheib at The
Palisades Restaurant

4. What is your most memorable moment at The
Palisades Restaurant? The first time I ate there, the
memories just came flooding back of Erma behind the
counter, Mrs. Pyne in her wheelchair (she always sat
between the two glass counters facing the door), the pop
machine and the candy counter. It made me remember
waiting for the school bus every morning and, before it

Photo: Matt GentryWindrush Farm Photo: via Facebook



News Briefs

Meet The Staff
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Caption highlighting key points about picture and potential story following.

Mostly unseen, but completely integral to The
Palisades' operation is Isaiah Black. For the past two
and a half years, starting when he was just 14 years
old, Isaiah has been a dedicated and positive face in
the kitchen. His attentiveness and enthusiasm make
being around him a joy! Thanks, Isaiah. We couldn't
do what we do without you!

1. What is your special connection to The Palisades
Restaurant? I am a dishwasher at The Palisades
Restaurant. I, um...wash all the dishes! The more
dishes I wash, the more I think about the wonderful
experiences and memories the team downstairs [in the
kitchen] works so hard to bring to the table. I know
that I am part of the team and the experience and that
makes working a little faster and a little easier.

2. What do you love most about living near
Eggleston? Being in Eggleston is an experience in
and of itself. Eggleston is a small, out-of-the-way
town with a beautiful view of the New River and the
Palisades Cliffs. Visiting isn't so much traveling back
in time, but more seeing a different side of culture and
nature in Virginia.

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

I don't meet many famous people but I do hear of their
visits to The Palisades, as it is a popular stop if you are
passing through southwest Virginia. I have had the
chance to work alongside several celebrity chefs who
have worked at The Palisades for special events. It is
interesting to hear their life stories and see them as
actual people.

4. What is your most memorable moment at The
Palisades Restaurant? My most memorable moments
have been seeing people come and go. Forming bonds
with a great variety of people is mind opening. The

When I was in the third or fourth grade, a lady in her
mid-20s came to speak at my school. She was drop-dead
gorgeous and held national titles in the pageant world.
However, it wasn’t always glitz and glamour for this
sweet lady, for she told us how she was severely bullied
in her childhood years. That resonated deeply with me,
helping me to realize beauty isn’t only skin deep, but
much much more than that.

4. What is your most memorable moment at The
Palisades Restaurant? It would have to be the first
Celebrity Chef Dinner, a very fun charity event The
Palisades holds annualy, that I participated in. It is a

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.

Isaiah Black

Taylor MorrisTay has been a smiling face at The Palisades
Restaurant for 3 1/2 years, starting as a busser and
working her way up to hospitality specialist.

1. What is your special connection to The Palisades
Restaurant? It has provided me with my first long-
term job, which was the perfect place to start because it
has taught me many diverse capabilities along the way.
I started working at the restaurant in the summer of
2015, when I was an upcoming sophomore in high
school. This job opened doors for me to meet so many
wonderful people, from the very influential owner,
Shaena Muldoon, to the tight-knit Palisades staff, to
the kind and loyal locals. Work doesn’t feel much like
work when I report to this uplifting place. The
Palisades will always hold a very special spot in my
heart.

2. What do you love most about living near
Eggleston? The convenience of having the peaceful
New River with its open-faced cliffs and thick foliage
lining both sides of the flowing water is no doubt the
thing I love most. It’s always a good time when my
pals and I decide to drop the kayaks in the water and
take a long float on a summer day, waving as we pass
The Palisades along the way.

3. Who is the most famous person you've ever met?
It is sad that I cannot remember this individuals name,
for she had a beautiful impact on my young mind.

{kitchen staff} form friendships that are strong and
real in their own unique ways. Saying goodbye to a
comrade that I have enjoyed working with may be
difficult, but it reinforces those memories we have
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? If I could have
dinner with anyone, it would be with everyone that
works at The Palisades...and I do! Once a year, on the
restaurant's birthday, we all get together and celebrate.
We celebrate the accomplishments the team has made
that year and the many years The Palisades Restaurant
has ahead of it. We would also have brunch,
specifically the pulled pork.

6. Tell us something that people may not know
about you. I love my job. It is the first job that I have
had but I am sure that nothing can compare in the
same ways that make The Palisades a wonderful place
to work. Although I may not say it all the time, the
crew is great and I love a lot of those guys to death. I
know that wherever you go after you leave The
Palisades, whether you are a worker like me or just a
person stopping by to enjoy the food and the scenery,
you will never forget the time you spent here.

good amount of work, but is paired with an even
bigger payoff. The event itself is quite extravagant, a
lot of fun for the guests, and is driven by a very
touching matter. Shaena always gives a heartfelt
speech at the end of the night, helping us realize the
big picture of her vision, which is one I am very
proud to stand by.

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 would
choose Gandhi, for at my young and transitioning
age, I am seeking some old soul wisdom. Maybe he
could provide me with insight to the purpose of life,
how he prevailed through all the negativity he
encountered, why we’re all here, and how to do it
right. I would no doubt recommend he try our brick
oven pizza. Everything from start to finish is made in-
house to ensure freshness, quality, and a smile on the
consumer's face.

6. Tell us something that people may not know
about you. I have held an obsession for horses as
long as I can remember. As a child, I would post
sticky notes around the house saying, “Horse???”
They’re such graceful, pure creatures that provide a
sense of tranquility simply by their appearance. That
young dream of mine hasn’t died and is one I think
about often. PS: I am currently accepting donations
for my horsey fund!!



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.

Relax on the porch at Mr. Hunter's Cottage. Photo:Dominique Francesca

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, with the finest menu choices from three
tiers of pricing to fit your needs.

In addition to catering your event, we can also
provide you with linens, chairs, tableware and a
professional staff to help your event go smoothly
so you and your guests can sit back enjoy the
festivities.

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
The Palisades Restaurant offers a great selection of beer and wine to go
at carry out prices. Just ask your hospitality specialist for assistance.

Photo: Dominique Francesca

Dirtworks Pottery at Gunpowder Springs Artisan Shop.
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
a friendly face 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, gourmet
food, 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!

Spring hours are Friday from 5pm to 9pm
and Sunday from 10:30am to 3pm. Other
hours are by appointment by calling 540-
626-2828.

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.

We are proud to announce that we have recently
partnered with a new wedding venue in Giles
County, Walker Creek Barn, opening in June
2018. Contact them at www.walkercreekbarn.com
for more information.

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



Father's Day

Barbecue

Brunch
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Recipes From Our Kitchen

1 lb mixed vegetables
3 cups red wine vinegar
1 1/2 cups sugar
2 whole star anise
1/2 tbsp whole peppercorns
1/2 tsp clove
1-2 bay leaves
1/2 tbsp mustard seed
1/2 tsp coriander seed
1/4 cup salt

• Cut vegetables into roughly 1 inch pieces and place
in a nonreactive container. Set aside.
• Place remaining ingredients into a sauce pot over
medium high heat.
• Bring sauce pot just to a boil and turn off heat.
• Pour brine over vegetables while still hot.
• Cover container and refrigerate, allowing mixture to
chill completely.

These will hold, chilled and covered, for up to 2
weeks.

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 brick building on the left at the end of Village Street was a furniture
store run by Mr. Hunter, who made much of what he sold.

Easter and Mother's Day Brunches

Children's Hospitality & Cooking Camp
Offered during the week of June 25 - June
29 and again July 30 - August 3, "Kid's
Camp" allows children aged 7 through 14
a chance to learn everything about the
restaurant business from cooking to front-
of-house hospitality to visiting a local
working farm! The week culminates in a
dinner hosted by the children for their
families to showcase what they've learned.

The week-long camp is $165 per child and
space is limited. Please call 540.626.2828
to reserve a spot or for more information
visit www.thepalisadesrestaurant.com.

nm♥nm♥nm♥nm♥nm♥nm♥nm♥nm♥nm♥nm

Annual traditions, Mother's Day Brunch and Easter Brunch
at The Palisades Restaurant are perfect ways to celebrate with the family!

On hand will be all the fantastic brunch options of a normal Sunday
plus delicious additional offerings for you to enjoy on these special days.

During both holidays, two seatings will be available at 10:30am and at 12:30pm.
Regular dinner service begins at 4pm.

Reservations are required for Easter Brunch on April 1st and Mother's Day Brunch on May 13th.
Please call the restaurant at 540.626.2828 for reservations.

nm♥nm♥nm♥nm♥nm♥nm♥nm♥nm♥nm♥nm

Wines Around the World

Wines Around the World pairs great wines
from select countries with regionally
inspired dishes thoughtfully prepared by our
kitchen for an outstanding culinary
experience.

We have two Wines Around the World
nights, April 11th and April 18th. To
reserve your spot, call us at 540.626.2828.

Jardinière

Yield: 2 quarts

Jardinière (french) or Giardiniera (italian) is a pickled
vegetable mixture, perfect for snacking or as a side. The
main difference between the two is the flavor profile. The
French version will be much milder, sweeter and more
aromatic, whereas the Italian version has less sweetness and
much more heat and peppers, as a matter of course. The
following recipe is the French version.

Treat Dad to a brunch he'll long remember! For Father's Day on June 17th,
The Palisades Restaurant will be offering a brunch and barbecue with all the fixin's!

Along with our great assortment of brunch items,
we'll also be barbecuing your favorite meats and veggies.

There'll be something for everyone in the family.

Brunch will be held from 10:30am to 2pm.
For reservations for parties of 5 or more, call us at 540.626.2828.



Author Spotlight:
Lynn T. Hill

Also for sale and also alphabet-themed is the
beautiful A is for Appalachia! A wonderful gift
for children of all ages, the stunning illustrations
of this book tell the many stories of the distinct,
rich cultures of our own backyard. What better
way to introduce young readers to the alphabet!

'Smiles of Giles' and 'A is for Appalachia!' are
available for purchase at Gunpowder Springs
Artisan Shop in Eggleston.
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Lynn Hill, along with Anne Goette, is one of the
collaborators who put together Smiles of Giles, a
County Alphabet Book and is a member of the
Giles Early Education Project. She is the founder
of Rainbow Riders, an accredited childcare center
in Blacksburg, VA. Lynn and her husband, Scott,
were instrumental in helping get The Palisades
Restaurant off the ground and her touches are
everywhere, including providing fresh flowers on
the tables that Scott help built from the old
countertops of the Pyne general store.

1. What is your special connection to The
Palisades Restaurant? Forty years ago, as
newcomers to town, Scott and I walked into the
Pyne General Store and Post Office and set up a
store account with Miss Erma and a PO Box with
Miss Bishop. It wasn’t long until we were
welcomed into the fold. One amazing memory is
of gathering with the other young parents in town
to weigh our newborn babies on the vegetable
scale. Miss Erma would note those important
milestones up on the chalk board behind the
counter for the entire community to see and
celebrate!

2. What do you love most about living in
Eggleston? So many things …. the river, the
constantly changing colors, the quirky neighbors,
and our official town birds, the turkey vultures.

3. Who is the most famous person you've ever
met? I once got to chat briefly with Mr. Rogers!

4. What is your most memorable moment at
The Palisades Restaurant? Helping Shaena to
plant her ever-widening gardens. And also, the
Eggleston Talent Show was pretty great!

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? My Italian grandmother, Caroline
Ciminelli, would have loved The Palisades! I can
picture her down in the kitchen singing opera and
helping to create the Chef’s Whim of the day.

6. Tell us something that people may not know
about you? Thanks to friends and neighbors, we
celebrated our wedding weekend with a good old
fashioned barn raising, which then became our
home for the next three years.

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 open on the weekends. If you have a
bit of a wait, head right next door to browse the selection.

Book Review by Lindsay Tomsheck

Smiles of Giles - a County Alphabet Book

created by Giles Early Education Project
and illustrated by Children from Giles County, VA

Virginia Wines:
A Glass from your Backyard

Greetings from Minneapolis! I’m Greg Wright
and I used to work at The Palisades Restaurant
before moving to Minnesota in 2017 to continue
my career in wine. With The Palisades’ focus on
local cuisine, I could think of no better subject for
my first column than Virginia wine!

Much of the success of our wine industry can be
credited to Thomas Jefferson and the potential he
saw in the hills of central Virginia. His attempts
to grow European grapes around Monticello
failed, but Native Virginia grapes were made into
popular wines in the late 1800s. A Virginia-made
Norton wine even won “best red wine” at the
World's Fair in 1873! Unfortunately, the success
of the budding Virginia industry was crushed by
prohibition and ended up taking decades to
recover. Currently, Virginia hosts a thriving wine
industry with around 270 wineries in operation all
around the state and we're the eighth largest
producer of wine nationally. Two local American
Viticultural Areas (AVAs) are Rocky Knob
(home to Chateau Morrisette) and the North Fork
of Roanoke (home to Giles Mountain and
Beliveau Estates). These are easily accessible
from the Blacksburg area, so get out and explore
some local wineries!

Moving north, the Shenandoah Valley is home to
many great wineries; I love Ox-Eye’s Scale
House Riesling. Approaching Charlottesville and
Northern Virginia, the number steadily increases.
Bordeaux varieties thrive in this area and there
are many examples of Cabernet Franc, Merlot
(like Lovingston’s) and Sauvignon Blanc.
Barboursville, who’s Octagon blend is a global
ambassador for Virginia wine, produces excellent
Italian varietals as well. Viognier is our state
grape and it makes a wonderful, spicy, highly-
aromatic wine. Veritas and Jefferson Vineyards
make excellent examples, as well. Virginia even
makes incredible dessert and dry wine from Petit
Manseng, a high-acid French variety that is
steadily gaining attention. There are dozens more
varieties and styles of wine finding success and
acclaim in Virginia. Take an afternoon, find a
winery and enjoy a glass from your own
backyard.

Through the Grapevine
with Greg Wright

Smiles of Giles: A County Alphabet Book is a true
community effort, containing illustrations by
local children alongside corresponding
photographs of the many beautiful attractions we
have here in Giles County. 100% of all sales
from this book benefit the local charity Giles
County Summer Lunch program which provides
meals for local students throughout the summer
when school is out of session. Pick up your copy
today to help this wonderful program!

&
A is for Appalachia! The Alphabet Book of
Appalachian Heritage by Linda Hager Pack



The Palisades Restaurant

gift certificates make great

gifts for any occasion and are

available by calling

(540) 626 -2828

or by stopping by the

restaurant.
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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 antique cash register in the restaurant is the original from the QM
Pyne general store. The key was lost and we have no idea what's inside!

THE PALISADES RESTAURANT
has a great selection of

BEER &WINE
to go at carry out prices.

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

Crossword Puzzle

Just ask
your

hospitality
specialist!

The Village of Eggleston, Virginia sometime before the flood of 1911.

Punxsutawney Phil's accurate prediction proves unpopular with the locals.



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
hundreds 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 the Norfolk and 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.

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 - 10:00 pm

Sunday: 10:30 am - 2 pm; 3 pm - 9:00 pm
Open Mondays beginning Memorial Day
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Watercolor of The Palisades Restaurant by Prillaman.
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