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arly on a sunny weekday morning, 
Chef Aaron Deal is sitting at the long gray 
stone bar of the River and Rail, his restau-

rant in Roanoke, talking about supper. Not din-
ner—although the two terms are often used 
interchangeably—but supper, a term that implies 
something more social, relaxed and convivial. 

This year, the restaurant will launch the Star 
City Supper Club, a quarterly series of special din-
ing events that will feature guest chefs and cel-
ebrate Southern cuisine. It is the latest brainchild 
from the young chef, still only in his mid-30s but 
already a veteran of executive chef stints in Chi-
cago, Charleston, South Carolina, and Cambridge, 
Massachusetts. A native of western North Caro-
lina, Deal had longed to return to his Appalachian 
roots and, in 2012, opened River and Rail in Roa-
noke’s historic Lipes Pharmacy building. 

Authenticity and transparency are important 
to today’s diners, Deal says, pointing to the res-
taurant’s open kitchen, where hanging cookware 
contributes to its comfortable, even homey feel. 
The restaurant has been acclaimed for its locally 

sourced, daily-changing menus that marry Vir-
ginia cuisine with a soupçon of French bistro flair, 
and for its special wine and beer dinners. A recent 
dinner menu included “duck and dumplings”—
duck confit with Parisian gnocchi—and a pork 
chop entrée with black eyed peas, braised kale, 
and a side of kimchi. 

The supper club will carry on this tradition, 
with meals taking place both at the restaurant 
and at what Deal describes as “creative locations” 
around the region in April, July, September and 
December. Deal says the four-course suppers will 
be “completely collaborative with the guest chefs,” 
who will come from restaurants both outside 
and within the state, melding their individual 
approaches to cooking with Virginia ingredients. 
Suppers might also include featured bartenders 
and opportunities for charitable giving. “It’s 
a celebration not only of Virginia but of other 
folks in the industry, with lots of guest and chef 
interaction,” says Deal. “It will have the feel of a 
dinner party, and a mood that’s not so serious.” 
RiverAndRailRestaurant.com
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SUPPER IN THE STAR CITY 
Roanoke’s River and Rail restaurant starts series of  

dining events celebrating Southern cuisine. 

AGRITOURISM HITS THE WATER at Virginia Oyster 
Academy in Irvington. 

Previously offered only in the fall since it was 
launched at the Tides Inn in 2016, the academy 
will now be available year-round following its 
reopening this spring. 

The day-long crash course on all things 
oyster begins with a talk about the history of 
oysters in the Commonwealth, from Jamestown 
through today, by Joni Carter of area tourism 
group Virginia’s River Realm. Participants then 
set off on an excursion from the inn’s dock with 
longtime waterman Capt. William Saunders on 
his classic Chesapeake Bay deadrise. 

On the water, Saunders demonstrates 
methods for harvesting wild-caught oysters, 
including dredging and hand tonging. One of the 
highlights of the day is the chance to taste fresh 
oysters Saunders plucks and shucks straight 
from the Bay. 

The final stop of the day is back at the Tides 
Inn where executive chef TV Flynn roasts oysters 
on the terrace and offers a lesson on wine and 
oyster pairings as well as shucking methods. 
Flynn serves his signature Buffalo-style fried 
“angry oysters” accompanied by a glass of what 
else, Virginia Riesling. 

Virginia Oyster Academy is open for 
reservations Fridays and Saturdays. $185 per 
person. TidesInn.com

TURNING THE PAGE The 24th annual Virginia Festival of the Book.

FORMER NFL WIDE receiver and NASA 
astronaut Leland Melvin, author of 
Chasing Space, kicks off the five-day 
Virginia Festival of the Book in Charlot-
tesville March 21. 

The Lynchburg native, who flew two 
space shuttle missions, is among more 
than 400 speaking during this, the 24th 
anniversary of the event that features 
more than 250 mostly free programs. 

The lineup includes a talk with UVA 
president-elect James E. Ryan, author 
of Wait, What? And Life’s Other Essential 
Questions. Other leading literary lights 
on the schedule include NAACP Image 
Award winner Jason Reynolds, author 
of the New York Times bestseller Long 
Way Down and food historian and 
author of The Cooking Gene: A Journey 
Through African American Culinary His-

tory in the Old South Michael Twitty.
The festival closes March 25 with 

“Writing the American Story: Diverse 
Voices in Distinguished Books,” a 
conversation with 2017 Anisfield-Wolf 
Book Award recipients Peter Ho Davies 
(The Fortunes), Tyehimba Jess (Olio), 
and Margot Lee Shetterly (Hidden 
Figures). VaBook.org 
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Chef Aaron 
Deal. Shrimp 
prepared with 
radishes and 
green onions.

HIT THE BOOKS
Virginia Oyster Academy  

is back in session.


