
WELCOME to our AUTUMN ISSUE!
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and much more!
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SHAENA MULDOON WINS RESTAURATEUR OF THE YEAR!
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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.

A Quarterly Publication FREE COPY

● January 1 - We will be closed on New Year's Day but reopen on Thursday, January 2nd.

● January 8, 15, 22 & 29 - Charity Night! Support your local charity by dining with us as we donate 10% to our area's organizations.

● January 26 - The Palisades Restaurant 11th Anniversary Celebration from 3pm - 5pm. Enjoy food, music and fun!

● January through April - Look for our Wildcard Wednesday events and expect the unexpected!

● February 12 & 26, March 4 & 18, April 8 - Wines of the World.

● February 14th - Valentine's Day. Call us for reservations at 540.626.2828.

● March 17th - St. Patrick's Day Celebration with Mist on the Mountain.

● April 21st - Spring Fling! Our new spring event showcases the first harvest of the season. Join us for this speacial dinner with sensational pairings.

Dates To Remember at The Palisades Restaurant

The Palisades Restaurant's owner Shaena
Muldoon is a winner! Among 130
businesses, individuals and attractions,
Shaena was named Restaurateur of the
Year by the Virginia Restaurant, Lodging
& Travel Association at the 2019 VRLTA
Ordinary Awards. The event was held at
the Hilton Richmond Hotel and Spa in
October.

Anything but "ordinary", the Ordinary
Awards celebrate and honor all of
Virginia’s restaurants, lodging
establishments and hotels, DMOs,
attractions, and more. The awards are
named after Chinn’s Ordinary,
considered “the oldest original inn in
America”, built around 1728 in Chinn’s
Crossroads, now Middleburg, Virginia.

The building was uniquely situated half-
way between Alexandria and Winchester,
Virginia, making it an ideal location for
an inn and tavern catering to travelers.

Throughout the years, Chinn’s Ordinary has
undergone significant renovations and name
changes. Sometime between 1810 and 1830 it was
remodeled and renamed the Beveridge House (after
Noble Beveridge). Later, around 1890 it became the
Middleburg Inn. Since 1937 it has operated as the
Red Fox Inn & Tavern.

This history of Chinn’s Ordinary speaks to
all facets of VRLTA’s membership—
restaurants, lodging, and travel. The
purpose of the Ordinary Awards is to bring
recognition to the visionaries, founders,
entrepreneurs and hard-working people in
the industry.

At a post-award celebration held at The
Palisades Restaurant in October, Shaena
made it a point to express her gratitude and
acknowledge all the people who helped her
achieve the honor of Restaurateur of the
Year.

In addressing the room, Shaena stated,
"This award does not just go to me, it goes
to all of you - The Palisades friends,
neighbors, family, staff (current and
former), as well as all of our guests." She
continued, "You've all been here for me
over the past ten and a half years (almost
eleven!) and without that support, we
wouldn't have made it."

Shaena Muldoon (center) at the Ordinary Awards, with co-chairs Barry Biggar (left)
and Debbie Donehey (right). -Photo: Paige Stevens
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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 of 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.

Mr. Muldoon Photo: Matt Gentry

Dear Mr. Muldoon,

I recently met someone that I think may be
the person I want to spend the rest of my life
with - good, giving and game. How can I be
sure that this one is "the one"?

-Optimistic Nuptial Expectations

Dear One,

That's easy to answer. First of all, you can't be
sure. Being with someone that shares your
interests (like religion, sports and attitudes on
life) is your best possibility. The more things
you agree on, the better the chances. But there
is no sure way to determine it. You need
hope!

2. What do you love most about visiting
Eggleston? The beautiful mountains, the
river and The Palisades.

3. Who is the most famous person
you’ve ever met? I met actor Mark
Harmon when I was living in California
once.
4. What is your most memorable
moment at The Palisades Restaurant?
Attending the Celebrity Chef dinners,
especially meeting the former White House
chef Walter Scheib and providing him
spices that 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? My family. I
would share a gluten-free pizza.

6. Tell us something that people may not
know about you. I've provided The
Palisades with fruits, nuts and spices for 10
years. They call me the Spice Lady. I was
diagnosed almost 11 years ago with Celiac
disease, which has been very challenging.

Local Farm Spotlight:
Monticello Tea & Spice

While not technically a farm, Monticello
Tea & Spice has been supplying The
Palisades Restaurant with fresh culinary
herbs, spices, nuts and dried fruit for
many years. We asked owner Susan
Thompson to answer a few questions for
our readers.

1. What is your special connection to
The Palisades Restaurant? My
friendship with The Palisades' owner
Shaena Muldoon. We both started our
businesses at almost the same time.

Photo: Courtesy of Giles County Historical Society

Old Timer's Corner

Photo: Courtesy of Giles County Historical Society

Warren Pierce, along with his wife Lynn Thorpe, lives
just down the block from The Palisades Restaurant and
has been a friend to the restaurant since its inception.
He is a master gardener and an illustrator.

1. What is your special connection to The Palisades
Restaurant? . I live close by and it is a pleasure to
have a restaurant to walk to, what could be better? I
also contribute cartoons to the Eggleston Gazette.

2. What did you love most about living in Eggleston?
Swimming in the river in the summertime, having a
good restaurant to walk to and beautiful countryside all
around me.

3. Who is the most famous person you've ever met?
Marlon Brando. I was living in Santa Barbara and
since I am a master gardener, he wanted advice on
creating a self-sufficient garden on his private island.

4. What is your most memorable moment at The
Palisades Restaurant? Being at the first James Beard
Celebrity Chef Dinner with former White House Chef
Walter Scheib. He told so many stories about the White
House. I think those stories were really 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? I would want to have
dinner with Margaret Atwood and I would share the
Stacked Cobb Salad. I really enjoy her books. She
really messes your mind up with the possibility of what
the future could be.

Ask Mr. Muldoon

6. Tell us something people may not know about you?
I studied gardening under Alan Chadwick, the master
gardener who grew roses for the Queen of England. I
also worked in Yonkers, NY teaching street kids how to
garden. It was the 80’s when Yonkers was not so nice of
a place.



News Briefs

Meet The Staff
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Jolie is The Palisades' office manager and the sister of
Gracie, one of our hospitality specialists. She started
with us last August and takes care of a plethora of
behind the scenes duties, too many things to list here.
And like the rest of us at the restaurant, she loves cats!

1. What is your special connection to The Palisades
Restaurant? I grew up nearby and we visited The
Palisades and Eggleston frequently. My sister Gracie
started working here in 2018 and has really enjoyed it,
so I followed suit!

2. What do you love most about living near
Eggleston? The river! One of our favorite places to
visit is New River Junction and renting tubes to float
down the McCoy falls.

3. Who is the most famous person you've ever met?
I haven’t gotten to meet any majorly famous people
however, during my time working at Mountain Lake
Lodge, I worked with a lot of politicians, the most
recent being Senator Tim Kaine. We also hosted an
Australian film crew that summer who came to do a
reality series similar to Dancing with the Stars based

off of the movie Dirty Dancing and the celebrities were
mostly Australian socialites and they were a TON of
fun to work with!

met? A Tik Toker named Colt. (Editor's note for
those of "a certain age": Tik Tok is a video-

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.

Jolie George

Malika Saunders

Malika is a runner and a busser and has been with
us at the restaurant for over a year. She recently
graduated from Giles High School and is
attending New River Community College. She's
always seen with a smile on her face and keeps
the rest of us smiling as well. Thanks for
spreading joy, Malika!

1. What is your special connection to The
Palisades Restaurant? I was raised in Giles
County and visited Eggleston a lot to see my
grandparents. I've made quite a bit of new friends
at The Palisades, it's my second home.

2. What do you love most about living near
Eggleston? I love living near Eggleston because
of the scenic views, friendly people and how it is
so peaceful.

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

4. What is your most memorable moment at The
Palisades Restaurant? As I find my bearings and
continue learning about The Palisades and its many
gears and functions, I find it very memorable to watch
how the staff manages to pull off even the craziest of
shifts so flawlessly. It’s almost like watching a
choreographed dance as they all flow together so
perfectly while enjoying themselves just as much as our
guests. You don’t find that kind of connection
anywhere else!

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
absolutely love to dine with Beyoncé and have her sing
“Flawless” to me while we dine on our locally sourced
Ribeye with Gogonzola Butter and drink Lemonade!

6. Tell us something that people may not know
about you. I’m deaf! Well, mostly. I was born with a
60% hearing loss in both ears and rely mostly on lip
reading and hearing aids. Good thing restaurants are so
loud, I tend to thrive in this environment more so than
others!

sharing social networking platform.)

4. What is your most memorable moment at
The Palisades Restaurant? Seeing a black
snake slither on the back wall of the restaurant.
It was cool, no one was harmed, not even the
snake.

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? {Rapper and actor} Ice Cube because he
looks a lot like my dad so I would introduce them
and would share a kids mac & cheese because it
is delicious.

6. Tell us something that people may not know
about you. I am a very picky eater. I have a fear
of spiders and golf clubs. Hamsters are my
favorite animal and I am obsessed with Tik Tok.
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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 Wed-Sat 5-9pm and Sunday
10:30-3pm. If you have a bit of a wait, head right next door to browse!

A huge hit last year, Charity Nights are back every
Wednesday in January! Each night, we will donate 10% of
the evening's proceeds to a local charity.

Join us for dinner while helping to support these
organizations that are doing great work in our community.

Check out our Facebook page for updates and details for
these and other fun events throughout the coming months!

'Wednesday nights from February through April are wild at The Palisades Restaurant! We'll have special guests and great surprises, starting with
"Duck, Duck, Goose" on February 5th with Tangent Outfitter's Shawn Hash. Wildcard nights are February 5th and 19th, March 11 and 25th, and

April 1, 15th, 22nd and 29th. Expect the unexpected!

An annual tradition, Wines of the World (WOW) has our kitchen preparing regionally inspired cuisine from select countries around the globe
paired with great wines from those countries. Two regions are represented each night, squaring off for your culinary enjoyment! WOW nights are

February 12th and 26th, March 4th and 18th, and April 8th.

Charity Nights Return to The Palisades Restaurant

St. Valentine's Day

Wildcard Wednesdays & Wines of the World

This year, the four charities we'll be supporting are:
◘ January 8th - Montgomery County Friends of Animal
Care and Control

◘ January 15th - Giles County Summer Lunch Program

◘ January 22nd - Giles County Animal Rescue

◘ January 29th - Open Book for the New River Valley

The Palisades Restaurant Celebrates Its 11th Anniversary!
It's hard to believe another year has passed and we're celebrating our 11th anniversary! Please join us as we say "thank you" for your support over
the years. Our actual birthday is January 24th, but we'll be celebrating on Sunday, January 26th this year. We'll have music and complimentary

appetizers from 3pm - 5pm. Come down, say hi and enjoy the afternoon with us as we whoop it up and have a real good time!

St. Patrick's Day
Treat your sweetheart to a memorable
night at The Palisades Restaurant for

Valentine's Day!

Our kitchen will be preparing a very
special dinner for you and your loved

one to enjoy.

Reservations are recommended and can
be made by calling 540.626.2828 or by

stopping by the restaurant.

Love is in the air!

Come celebrate all things Irish with
The Palisades Restaurant this year!

While we're usually closed on a
Tuesday, we're making an exception
this year in honor of St. Patty's Day.

We'll have fantastic food, loads of fun
and special musical guests

MIST ON THE MOUNTAIN!

Please join us for this very special
celebration!



3 1/4 cups all-purpose flour
2 1/2 cups cornmeal (we use Bloody Butcher)
5 tbsp baking powder
1 1/4 tsp salt
1 3/4 cup vegetable oil
3 1/3 cups milk
2 eggs
1/2 cup whole grain mustard
3/4 cup sugar
2 cups diced jalapeños
2 cups cooked black beans

● Mix the dry ingredients together in a bowl

● In a separate bowl, mix the wet ingredients together

● Add wet ingredients to dry ingredients and combine

●Pour into a greased 9 x 12 inch pan

● Bake at 350° for 35-45 minutes

m*nm*nm*nm*nm*nm*nm*nm*n*nm*nm*nm*nm*nm*nm*nm**n
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Recipes From Our Kitchen

DID YOU KNOW?
The original tin ceiling has two distinct patterns: "ribbons & bows" span

both floors of the building, as well as the trim pattern, "egg & dart".

FOOD FOR THOUGHT
The wood building on the corner of Village Street was first an ice cream
parlor and later a feed and seed many, many years ago.

Celebrate Spring with our Spring Fling Dinner!
The Palisades Restaurant is excited to announce our new annual event that brings you the first bounty of the

season. Our kitchen will be preparing a culinary experience not to be missed!

The night promises to be a gastronomic wonder, showcasing the first and freshest crops from our own
Bittersweet Farm, as well as other neighboring farms, along with choice meats sourced locally. Wine and beer

pairings will be included.

Spring Fling will be held on April 21st at 6:30pm. Tickets are $75, tax and gratuity included.
Reservations are required for this limited 50 seat event.

. For more information or to reserve your seat, please call us at 540.626.2828 or email us at
www.thepalisadesrestaurant.com.

Black Bean Cornbread

This is an easy-to-make cornbread recipe that's packed
with flavor. It's sure to be as popular on your table as it
is at The Palisades Restaurant!

Zinfandel: An American Wine Story

I’d been seeing (and drinking) a lot of Zinfandel at holiday parties this past season, which
prompted me to want to highlight what makes this overlooked grape so uniquely American in
a wine world often dominated by old-world tradition.

The grape has its origins in Croatia, where it’s known as Tribidrag or Crljenak Kastelanski.
Originally brought to the east coast in the early 1800’s, vine cuttings travelled with
prospectors across the country to California during the gold rush. With its high yields, so
much wine was produced that miners and socialites alike were drinking Zin. It quickly
became one of the most popular wines in all of California, cementing itself in Californian and
American wine culture. After prohibition however, the Zinfandel craze was replaced with
other grapes, with Cabernet Sauvignon leading newer plantings. Acreage of Zinfandel went
through a steady decline until the mid 1970’s, when Sutter Home accidentally created White
Zinfandel; a sweeter blush made from an incomplete fermentation of the red grapes. This
began a nationwide resurgence in the popularity of Zinfandel.

White Zinfandel doesn’t have the same market share it once did, but it can be credited with
saving many of California’s old Zinfandel vineyards, and getting the varietal back under the
national spotlight. More serious and elegant Zins have been entering the market as well, with
a focus on vineyard site and lower yields to create spicy, dense, and interesting red wines.
Some of my favorite producers include Seghesio, who create fantastic wines from across
Sonoma county with excellent single vineyard examples out of Dry Creek Valley, and Ridge,
who make Zinfandel based blends from vineyard blocks in Geyserville and Lytton Springs.

When talking about Zinfandel based blends, Dave Phinney (who sold Orin Swift cellars in
2016) needs to be mentioned as the original creator of the Prisoner wine, a wildly popular
Zinfandel based blend. After he sold the Prisoner, he was unable to make a Zinfandel based
wine for eight years as part of a non-compete deal with the Prisoner Wine Company. His
wine, ‘8 Years in the Desert’ is his return to Zinfandel based wine with Orin Swift Cellars.

If you struggle with your New Year’s resolutions as much as I do, resolving to try a few new
Zins this year makes a great back up plan. Cheers!

Through the Grapevine
with Greg Wright

Fruits, Flowers and Vegetables in a Landscape, Alexandre-François Desportes, 1720.



Gunpowder Springs Artisan Shop:
Don't Miss the Opportunity Right Next Door!

Mr. Hunter's Cottage, located directly
next to The Palisades Restaurant, is a
charming restored house nestled on
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 outdoor seating.
Some amenities include Smart TV
with a Netflix account, free wifi,
handmade soap, and locally roasted
coffee. Seasonal flowers and
handmade chocolates await you.
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Located 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 football game. Mr. Hunter's

DID YOU KNOW?
The original knife sharpener for the meat case in the QM Pyne General

Store is still attached at the end of the counter closest to the stage.

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

Just next door to The Palisades Restaurant is
a perfect stop for one-of-a-kind handcrafted
items for yourself or a loved one.

Named after one of the original names for the
Village of Eggleston, Gunpowder Springs
offers the finest gifts from over 50 local
artisans from five surrounding counties in
Southwest Virginia.

Gunpowder Springs carries a wide selection
of jewelry, pottery, books, soaps and
personal care items, candles, wine, gourmet
food, paintings and sculpture, apparel and so
much more. It's a great way to shop local and
support artisans from our area.

New to the shop this season is a carefully
curated selection of antiques, a lovely

one of the many artisans whose work is
represented in the shop. Join us for hors
d'oeuvres from 1pm to 3pm to meet the artist.

If you find that you have a bit of a wait for a
table next door at The Palisades Restaurant,
Gunpowder Springs is a perfect way to pass
the time, browsing through the shelves until
you can be seated.

The shop will be closed for the month of
January for restocking new items to prepare
for the new year, but will re-open on
Wednesday, February 5th.

Hours are Wednesday through Saturday from
5:00 pm to 9:00 pm and Sunday from 10:30
am to 3:00 pm. Other hours are by
appointment by calling 540-626-2828.

Cottage is a short drive to The
Cascades Falls and some of the best
hiking the region has to offer,
including Angel's Rest and Dragon's
Tooth. The cottage is 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 Palisades
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! For
more information, visit Airbnb or
VRBO or call (540) 626-2828.

addition to the great variety of uniquely
handcrafted items. Stock is rotated regularly
so there's always something new.

Gunpowder Springs hosts an artist reception
the first Sunday of the month, showcasing

Photo: Matthew Kluttz

Lodging in Eggleston:
Mr. Hunter's Cottage



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 wooden table in the women's bathroom came from Miss Lucy
Seymour's garage

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!

Trish enjoying a beverage
while on vacation with
family in the city of Split in
Croatia.

A message from Shaena:

As many of you know, I lost my mom last summer. I struggle
with how to honor her life and all the things she contributed to
my life to make me as successful as I've been. I wouldn't have
had the grit to open this restaurant in the middle of "nowhere" as
many say and to hang on for its ups and downs. I thought the
most fitting way to honor her is to celebrate her favorite day, St.
Patrick's Day.

My mom loved being Irish! It probably helped that she was born
on St. Patrick’s Day, then she went and married a Muldoon. I
mean, come on!!! In 2020, St. Patrick's Day is on a Tuesday
when we'd normally be closed, but we’re going to open on the
17th of March in honor of my mom and to celebrate all things
Irish!
.

Trish with her son Patrick
Muldoon outside of The
Palisades Restaurant during
the 2017 solar eclipse.

In Honor of Patricia Turner Muldoon * March 17, 1940 - July 20, 2019

The locals dancing a jig in honor of St. Patrick's Day!



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, near the Eggleston Palisades cliffs 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, each doing
exceptional business. The Eggleston depot became an
important hub for distribution to all the southern parts

An Earlier Look at the Village Of Eggleston

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 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

Winter Hours
Tuesday - Thursday: 4:30 pm - 8:30 pm
Friday - Saturday: 4:30 pm - 10:00 pm

Sunday: 10:30 am - 2:00 pm; 3:00 pm - 8:30 pm
Closed Mondays & Tuesdays
OPEN ST. PATRICK'S DAY!
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The original cash register
from the QM Pyne General
Store still sits in its spot
behind the bar of The
Palisades Restaurant.

The restaurant's bar was
made from the original
counter of the store. The
register's key was lost long
ago, and its contents (if any)
remain a mystery.


