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ROSS’S 
RINGS & THINGS
“Where the Heirlooms 

of Tomorrow are 
Handcrafted Today”

Fine Jewelry & Gifts Since 1974
Gold

Silver
Diamonds

Colored Gems
Jewelry 

Appraisals
Repairs

804-435-3529
200 Irvington Road, Kilmarnock, VA 22482

JEWELRY
Ross’s Rings & Things. Fine jewelry & gifts since
1974. “Where the heirlooms of tomorrow are hand-
crafted today!” Find us at 200 Irvington Road
(Route 200).
Kilmarnock  . . . . . . . . . . . . . . . . . . . .804-435-3529
(see ad this page)

WINERIES/WINE RETAIL
Belle Mount Vineyards. Handcrafted, premium
wines from our vineyards overlooking scenic Cat
Point Creek. Vineyard weddings & receptions in
our Great Hall. Cottages & picnic area. Tours &
Tastings. March 15-Dec. 15, Wed.-Sat. 11 am-5 pm,
Sun. Noon-5 pm. www.bellemount.com
2570 Newland Road
Warsaw  . . . . . . . . . . . . . . . . . . . . . . .804-333-4700
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he Northern Neck is such a large
expanse with so many diverse
populations and locations, it’s hard

to know about it all. I find that to be true even
though my profession requires that I travel
far and wide quite regularly, which offers the
opportunity to find neat places, some old and
some new.

Over a year ago a friend of mine
introduced me to the owner/proprietor of
WideRiver Gallery in Colonial Beach. Since
then I’ve been there many times and have
developed real respect for this entrepreneur,
Connie Canby, who exhibits fine artwork—
selections that should satisfy most in search
of a special piece. Given 10 years living in
Manhattan taking advantage of the gallery
scene, I hardly expected to find such a place
on the Northern Neck. 

The Gallery—part of the Espresso Coffee
Shop building (once the Esso gas station)—
offers changing exhibits of artists’ work on a
monthly basis. Ceramic work, jewelry,
woodworking abound, as well as paintings
and fine prints. Prices are reasonable so many
are able to work within a budget. Certainly,
this is a place to consider especially when
coming from DC or returning to Maryland.
And every 2nd Friday, year-round, galleries
and small shops are open for the evening with
refreshments regularly offered.

Right next door to the Gallery there is a new
business, a gourmet food shop—Tides Inn
Market—that opened this past year. The
young woman who runs the shop, (Caitlin
Davis) was trained at the Culinary Institute of
America and is the daughter of owners and

managers of an
affiliated B&B. This
little shop is a true
specialty shop with
soups, entrees and
appetizers as well as
breads and pastries.

Diagonally across
the street from the
Gallery there's a
completely different
culinary experience
for lunch or dinner. Seaside Restaurant offers
excellent Thai or French cuisine. (With a
successful Thai Restaurant in Bowling
Green, owner Upin Raungtriphop opened the
Colonial Beach location in mid-2009). I had
heard wonderful things about the food there,
so I just had to try it, and try it I did--many
times.

This article is not the place for a restaurant
review, but if you
enjoy Thai food or
would appreciate 
fine French cuisine,
this should be a
destination. Since the
establishment is fairly
small, reservations are
encouraged, especially
for weekends (summer
months are much more
busy). You'll find that
Manager Noi Sing will make sure you'll have a
very enjoyable and tasty experience. (Open
Tuesday through Sunday.)

Travelling down the ‘Neck from Colonial
Beach, an interesting stop is the antiques
place named Fine Things. Located at the light
in Callao with perhaps 3000 square feet of
“stuff” to ponder, this place is fun. We’re not
talking high-end antiques, so don’t go there if
you are looking for that special $5,000 chair
to go with a table you have. Rather it is a
place where numerous vendors have
consigned items. This allows for a real
possibility of finding a great bargain. So take
your time and remember, look upstairs too.

T

Quality diverse artwork changes monthly.

The Northern Neck
Some eateries and B&Bs, a gallery and a book

By Kathryn Murray

Who can resist homemade
breads and pastries?

A surprising treat on 
the Northern Neck.
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Going a bit more southeast our last “on-
the-’Neck” location is Fleeton Fields Bed &
Breakfast. Having heard it recommended by
friends, and wanting to know more about
Fleeton, I decided to invite myself to take a
look. Driving into town the sign says, I
believe, population 89. And everywhere you
look there is water to be seen.

Fleeton is charming—just remote enough to
be authentic—it hasn’t been overwhelmed by
too much progress. So rather than thinking that
this is out of the way, you might see this as the
center of your vacation universe. From this
location you can travel the Northern Neck for
day trips whether you are here for a long
weekend or for a week. The rooms are
charming, and filled with beautiful antiques.
During "season" you can experience the

gardens of beautiful
r o s e s  a n d  ev e r -
changing perennial
blooms.  Close to
Reedville, the boat to
Tangier  or  Smith
Is land,  a n d  e a s y
driving distance to
Kilmarnock, it is
truly a quiet oasis to
call home.

The last destination, but not the least is the
Essex Inn located in Tappahannock (just
across the river from the ‘Neck). New
innkeepers oversee a majestic, gracious
house in the historic sect ion of
Tappahannock—a block from the
Rappahannock river. There are rooms both in
the main house and also four apartments in a
separate building. This smaller building was
once the laundry and has been converted.
There are two apartments, I believe, that
allow for people who travel with a small dog
or cat. What a great opportunity for anyone
travelling who would like to have a place that
is cozy and in a beautiful setting.

Whether you are in the main house or in an
apartment, the Inn offers old-world charm in
a location where you can walk to restaurants
and amenities.

Although not a destination, an upcoming
book provides great insight into the history
and architecture of the Northern Neck. The
University of Virginia Press is distributing
the just published Historic Sites in Virginia’s
Northern Neck & Essex County: A Guide
(2011). Preservation Virginia, Northern Neck
Branch set out on this project about two years
ago. The result is now available to the public.

Introductory chapters set the scene for the
six chapters covering predominantly 
pre-Civi l  War s i tes  of  King George,
Westmoreland, Northumberland, Lancaster,
Richmond and Essex counties. Twenty-six
maps and more than 400 photos provide
additional tools for using the Guide. You may
be surprised at all of the history that is right
outside your door as you drive through this
historic area and special part of the world.

Kathryn Murray is principal broker with River &
Rural Realty based in the Warsaw area. She is also an
avid photographer who carries her camera with her
everywhere. Photos in this article are by the author.

Lots of stuff and some real bargains, too.

Elegance in a 
timeless surrounding.

Historic, charming, wonderfully located.

History told through architecture, 
covering structures great and small.
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Places to Dine

Whatever your taste, you will surely find it here. Whether
it is fresh seafood, fine cuts of beef, pasta or fine dishes,
you will be pleasantly surprised with the variety of

gourmet or casual dining in our area. Most of the restaurants are
family owned and operated and are sure to make your dining
experience a pleasant one. There are a number of restaurants on the
water where you can dine and watch a picturesque sunset while
feasting on a fresh seafood dinner. Also, for those of you with a
sweet tooth, save room for dessert, as you will not be disappointed!

Crazy Crab Restaurant overlooking Cockrell’s
Creek. Chefs specialize in seafood, beef and chicken.
Located at the end of 360 East. 
www.reedvillemarina.com
Reedville.................................................804-453-6789

Lowery’s Seafood Restaurant. Family restaurant
serving seafood, steaks, chicken and much more.
Great kid’s menu. Now serving weekend breakfast 
8 am-10:30 am. Open for lunch and dinner starting at
11:00 am. A Tappahannock landmark since 1938.
www.lowerysrestaurant.com
Tappahannock ........................................804-443-4314

Nate’s Trick Dog Café. The New York Times and the
New York Post call it hip and fabulous and, 
ultimately, delicious. You will too. 
www.natestrickdogcafe.com
Irvington .................................................804-438-6363

Nino’s Pizza, Inc. Family owned and operated since
1978 - specializing in Pizza, Pasta and Italian Dinners.
Full sized menu & daily $5.99 all you can eat lunch
buffet with pizza, pasta & Italian food 11:30 a.m.-2:30
p.m. Route 360 
Callao......................................................804-529-7548

Sandpiper Restaurant. Est. 1982, we specialize in
fresh seafood, hand cut meats, nightly specials and
fine spirits, all within a casual atmosphere.
850 Rappahannock Drive
White Stone........................................804-435-6176

Willaby's Café. Casual atmosphere. Daily specials,
gourmet burgers, delectable desserts. Home of
Willaby's Fine Sauces. Full catering services.
www.willabys.com
White Stone........................................804-435-0000



19

hen Captain John Smith first
arrived in the Chesapeake Bay
during the early 17th century, he

noted such an abundance of oysters that it
made it dangerous to navigate his ship! Since
then, over the years there has been a steady
decline in the number of oysters harvested
from those same waters.

It has been said that the oyster population
of the Chesapeake Bay was once able to filter
the water of the entire Bay in about one
week! That was many years before these
tasty morsels began to drastically decline due
to over harvesting, habitat destruction and the
diseases of Dermo and MSX which
penetrated the oyster population. For
instance, habitat destruction was caused
years ago by large dredges being dragged
across the bottom of the waterways to capture
the oysters for harvesting. It was later learned
that the watermen were ripping up the natural
habitat that was helping to produce large
crops of oysters. MSX and Dermo are not
caused by viruses, but rather by a single cell
protozoa. Neither of the parasites is harmful
to humans. These diseases were first
identified in the mid-Atlantic in the 1950’s.
Dermo is native to the Chesapeake Bay and
usually kills oysters in the second or third
year. Apparently, MSX was introduced into
the region in the 1950’s when an attempt was
made to introduce a non-native oyster.

Oysters in the Northern Neck have been on
the decline since the early 1900’s. Many of
the area oyster houses, mostly family-owned
for generations, have had to supplement their
harvests with oysters shipped in from the
Gulf of Mexico. According to the
Environmental Protection Agency, it now
takes the population of Bay oysters a whole

W

Where Have All The Oysters Gone?
By Barbara Jean LeFon

year to filter the same volume of water that
was filtered in one week!

In the past Virginia was producing 7-8
million bushels of oysters a year. However,
recently the oyster harvest has been as small
as 20,000 bushels. As a result of the oyster
decline, the largest oyster processors in the
area have made significant investments in
attempting to establish an oyster hatchery
program and other aquaculture methods to
increase the production of oyster larvae
locally to help end its dependence on out-of-
state oyster larvae. The overseer of the
Northern Neck hatchery establishment is the
Virginia Institute of Marine Science.

Today, commercial oyster aquaculture,
private oyster gardening, the establishment of
oyster reefs and even the testing of non-
native species of oysters in our waterways are
all promising ways in which we are
increasing our native oyster population.
Many successful restoration projects are
showing that fewer oysters are dying from
disease and, together with oyster farming and
oyster reef building, are all combining to give
cause for an optimistic comeback of the
oyster population in Virginia and the
Chesapeake Bay.


