
From the Vine Kitchen
Store Hours

Coffee

Sodas & Tea

Beer & Wine

Natural goodness grows
fields surrounding the small crossroads town of Sedley where our
business, Hubbard Peanut Company, began in 1954. Recognized
by the American Peanut Council as the founder of the gourmet
peanut industry, Dot Hubbard was inspired by the bountiful
harvests of peanuts grown on her father’s farm. From the kitchen
of our tiny home and with four children running about, Dot
pioneered a unique but simple recipe for cooking peanuts. Her
husband, HJ, (also known as Hub) shared her exceptional peanuts
with fellow employees at the paper mill, local drugstores, and
restaurants and soon through word of mouth, the world learned
how good Virginia peanuts could really be.

Just as the peanut vine spreads and puts down pegs in the soil,
our family’s roots are firmly planted in this community. After 65
years of establishing deep roots in Sedley, Virginia where Dot and
HJ Hubbard began cooking, packaging, and shipping Hubs
peanuts all those years ago, we have spread a little farther afield.
On September 10, 2020, we opened the doors to this, our second
location. 

Because of this location along Rt 58 which traverses southern
Virginia from the Atlantic to the Blue Ridge, we were inspired to
provide a venue where customers could shop and find pleasure in
a bite to eat while learning a little of our local and unique rural
culture. In this setting, we are excited to see families relax and be 

Market Hours: 
Monday – Friday: 10AM - 6PM
Saturday: 10AM - 4PM
Sunday: Closed 

Restaurant Hours:
Monday - Friday 10AM - 5PM
Saturday: 10AM - 3PM
Sunday: Closed 

1459 Armory Drive • Franklin, VA 23851 • 757-569-1178

 Follow us:         The Hubs Vine         @thehubsvine #lovehubs

www.Hubspeanuts.com

Chicken Tenders • Ham Biscuits • Sandwiches • Wraps •
Veggie Tray • Fruit Tray • & More!

Coffee, Ice Cream,
and Market items are
available anytime our

doors are open. 

Please call to
schedule or plan your

next party event!

A variety of items are available in our cold case every day. We also
offer a selection of platters for your next party or tailgate. Call ahead
for the following: 

Proudly Serving

Three Ships Coffee 
House Brew - Steady Hand (Organic)
Espresso - Shiptown Tidewater Espresso
Decaf - El Desuelado

 in the sandy farm

entertained with games,
music, or watching our big
screen TVs. We hope you
will enjoy locally roasted
coffee and churned ice
cream, plus the best
peanuts on the planet and
find much to LOVE at the
Hubs Vine.

Thank you for visiting! We
hope y’all will come back
soon.

Iced Coffee
   12oz—                    20oz—
Cold Brew 
   12oz—                    20oz—
Latte
   12oz—                    20oz—
Mocha
   12oz—                    20oz—
Caramel Macchiato 
   12oz—                    20oz—
Cappuccino  
   12oz—                   20oz—

Affogato – A scoop of ice
cream and a shot of
espresso — 

Beverages

Milk Substitute 
(Soy, Almond, Oat) —
Flavored Syrup —

We offer a selection of house wines you may choose from to enjoy by
the glass — 

You may also purchase a bottle of wine of your choice to enjoy in The
Hubs Vine with no corkage fee.

Draft Beer — 

Tea Sweet/Unsweet — Fountain Drinks —$2.99 $2.99

$7.00 per glass

Market Price

12oz $3.00
20oz $4.00

Americano
   12oz—                    20oz—
Red Eye
   12oz—                    20oz—
Frappuccino
   12oz—                    20oz—
Steamers
   12oz—                    20oz—
Hot Chocolate
   12oz—                    20oz—
Espresso Shot 
   Double Shot— 

$3.00

$4.15

$3.99

$4.50

$4.50

$3.99

$4.00

$6.15

$5.99

$6.50

$6.50

$5.99 $2.00

$3.99

$4.75

$4.99

$3.99

$3.99

$5.99

$6.75

$6.99

$5.99

$5.99

$5.25 50¢
 50¢



Bites

Bowls

The Club —

Grilled 
Country Ham —

The Southern —

Chicken Salad
Sandwich — 

Breakfast Croissant –

Pimento Grilled Cheese
and Tomato —

Roast Beef
French Dip — 

BeeNut Brisket — 

The Veggie —

Grilled Smoked Turkey
Sandwich — 

The following sandwiches are served with your choice of one house
side. Gluten free bread available upon request.

Chicken (Oven Roasted) — 
Chicken (Fried Tenders) — 
Salmon* (6oz) — 
Bacon —  
Hard Boiled Egg — 
House Sauce/Dressing  —

Small—
Large—

Sautéed Spinach, Artichoke 
Hearts, Roasted Red Pepper, 
Red Onions, Tomatoes, Seasonal
Vegetables, Feta Cheese with
Balsamic Reduction

Quinoa, Mixed Greens, Cucumber,
Cherry Tomatoes, Bell Peppers,
Roasted Garbanzo Beans, Feta, Red
Onions, and Kalamata Olives tossed
in a Red Wine Vinaigrette

Flavorful Pad Thai Sauce, Sautéed
Mixed Vegetables, Hubs Salted
Peanuts, Sesame Seeds served over
Asian Rice Noodles 

Mixed Grains with Kale, Roasted
Cauliflower and Sweet Potato served
with Cranberries, Hubs Honey Kissed
Peanuts,  Roasted Root Veggies and
Feta Cheese, with Honey Dijon
Vinaigrette on the Side 

Bed of Fresh Mixed Greens, 
Cherry Tomatoes, Hard Boiled
Eggs, Bacon, Sharp Cheddar
Cheese, Croutons, Hubs Salted
Peanuts,, topped with Choice of
Crispy or Grilled Chicken

Bed of Romaine topped with
Parmesan, Croutouns, Caesar
Dressing, with Cripsy or Grilled
Chicken

Mix of Green and Purple Cabbage
Slaw, Edamame, Carrots, Red
Peppers, Oranges, Green Onion,
Sesame Seeds, Crispy Noodles, Hubs
Salted Peanuts, Honey Ginger
Dressing on the Side

Grilled with House Made
Pimento Cheese, Bacon, and
Tomato on Sourdough Bread 

Roasted Turkey, Ham, Applewood
Smoked Bacon, Tomato, Hubs
House Sauce and Green Leaf
Lettuce

Croissant stuffed with Chicken
Salad, Lettuce and Pickled Red
Onions 

Your choice: Two Eggs* Scrambled or Fried topped with Bacon 
and Choice of Cheese. 
Country Ham Substitute 

Sliced Turkey, Smoked Gouda,
Bacon, Baby Spinach and 
Apple Butter on Sourdough

Brioche Bun packed with House
Smoked Brisket, Cheddar Cheese,
Onion Tanglers w/ side of Granny
Smith Apple Slaw

Thinly Sliced Roast Beef, Caramel-
ized Onions, and Baby Swiss on
Sourdough Served with Au Jus
and side of Horseradish Sauce

Crispy Chicken,  Bacon, Cheddar
Cheese, Lettuce, Tomato, Pickle
Served on a Brioche Bun

Hummus, Avocado, Cucumber,
Red Bell Pepper, Pickled Red Onion
Shredded Carrots and Green Leaf
Lettuce

Kids —  

Small —

Large —

Grilled American
Cheese w/Fries —

Fried Chicken 
Tenders (2) w/Fries —

Mac & Cheese —

House Made Waffle Cone — 

Milkshakes —

Peanut Butter & Jelly
Sandwich with Seasonal
Fruit — 

Apple Slices 
w/Peanut Butter — 

Seasonal Fruit Cup —

All of our options are made to order,
but please allow a few extra minutes
for those that are ‘cooked’ to order.

House Made and Priced Daily

Two Sweet Potato or Buttermilk
Biscuits with Country Ham
Strawberry fig preserves upon request 

Served with House Made Salted Pork
Rinds or Firehook Crackers

Ham Biscuits — $6.95

Ramekin of House Made
Pimento Cheese — $6.95

Chicken Salad, Pimento Cheese,
Pasta Sal;ad,  Crackers, Red Grapes,
and House Made Sweet Potato
Biscuit with Country Ham 

Your choice: Sweet Potato or Russet
served with House Made Dipping
Sauce

SoCo-ld Plate — $12.95

Basket of Hand-Cut
Fries — $6.95

Asian Pad Thai Bowl
    — 

Ancient Grain Bowl 
    — 

Penne Pasta, Squash, Zucchini,
Spinach, Cherry Tomatoes,
Roasted Red Peppers, Feta Cheese,
in a White Wine Butter Sauce

Portobello Bowl 
    — 

Mediterranean Quinoa
Bowl  — 

Veggie Pasta Bowl
    — 

Asian Chopped Salad
    — 

Farm Fresh Salad — 

Caesar Salad — 

Dressings
Ranch, Honey Mustard, Italian,
Catalina, Apple Cider Balsamic,
Honey Ginger, Creamy Vinaigrette,
Blue Cheese, Honey Dijon
Vinaigrette, Red Wine Vinaigrette

Sandwiches

Chicken Salad – Pickled Red Onion, 
Granny Smith Apple, Hubs Honey 
Kissed Peanuts, Dried Cranberries 
and Green Leaf Lettuce

Hot Honey Chicken 
—

Soups & Other Specials - 

House Sides

Wraps
All wraps are served with your choice of one side, wrapped in your choice of
Plain, Spinach, or Tomato Tortilla. (may substitute wrap for sourdough).

Build Your Own 
Burger —
Angus Beef Burger* with Lettuce,
Tomato, Onion, Bacon, Choice of
Cheese Served on a Brioche Bun

Hand-Cut Fries           Sweet Potato Fries          
House Chips                Pork Rinds
 
Add Ons

Kids Menu

Locally Churned Ice Cream

$13.95

$14.95

$13.95

$13.95 $12.95

$13.95

$11.95

$13.95

$11.95

$10.95

$12.95

$13.95

$12.95

$14.95

$12.95

$12.95 $11.95

$14.95

$11.95

$7.95

$7.95

$3.95

$7.95

$5.49

$3.50

$4.50

$5.50

$1.00

$4.50
$6.50

$8.95

Salads

Your choice:
Fresh Vegetables or Crackers

Hummus Topped W/
Crunchy Hubs — $8.95

Grilled Country Ham, 
Triple Cream Brie Cheese on
Sourdough with Virginia Chutney 
(Spicy Plum) and Arugula

Simple Side Salad — 
Seasonal Veggies — 
Cole Slaw (Granny Smith) —
Fruit Cup — 
Avocado —
Pork Rinds (House Fried) —
Croissant  — 

House Made Pimento Cheese
8oz —  
16oz —  

House Made Chicken Salad
 8oz — 
16oz —

Cold Case

$4.95
$9.95

$5.95
$11.95

House Made Pasta Salad
16oz — $5.95

$2.00/ea
$2.00/ea

$6.00
$1.00/slice

$1.00/ea

$3.50
$3.50

$2.49
$3.95
$1.25

$1.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.

$8.95

Buffalo Chicken 
—
Crispy Buffalo Chicken, Lettuce,
Tomato, Cheddar and Ranch

$12.95

We proudly serve Richland’s Creamery Ice Cream!

+$1.50

$0.75/ea
$3.50


