
*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

                           …………………………….…lunch menu 11:30a-2:30p 
 

 

 

 

 

 

 

 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

           

 

 

 

 

 

 

≈ APPETIZERS ≈ 

PEEL AND EAT STEAMED SHRIMP …………………………..…...….10 
OLD BAY/COCKTAIL/LEMON 

PAN FRIED PIEROGIES.….…………………………………………..….10 
SMOKED CHEDDAR/PEPPER BACON JAM/ CARMELIZED ONION/ 

BECHAMEL / FRIED SPROUT LEAVES 

JUMBO CHICKEN WINGS……………………………………………….11 
HOUSE MADE WING SAUCE 

 

FLASH FRIED CALAMARI…..……………………………………….….12 
ROASTED TOMATO COULIS/ SHISHITO PEPPERS/ CHARRED LEMON 

 

ROASTED RED PEPPER HUMMUS………………………………….….10 
OLIVE SPREAD/ ROASTED GARLIC /NAAN BREAD 

ROASTED CHICKEN FLATBREAD………………………………..……12 
RICOTTA/ PARMESAN/ ROASTED BROCCOLINI/ HARRISA/ EXTRA VIRGIN 

OLIVE OIL 

 

 

    ≈SOUPS & SALADS≈ 

 

MARKET SOUP…………..….…6 

 

HOUSE SALAD…………..….….7 

TOMATO/RADISH/SWISS/ 

CHAMPAGNE VINAIGRETTE 

 

CLASSIC WEDGE...…………...7 

ICEBERG/ BLUE 

CHEESE/TOMATO/ 

BACON 

 

CAESAR SALAD…………....….7 

PARMESAN/ANCHOVIES/ 

FOCACCIA CROUTON 

CHICKEN......................................6 

SALMON………..…….……...….9 

SIRLOIN STEAK.........................11 

 

KALE- QUINOA SALAD……..10 

DRIED CRANBERRIES/ RED 

ONION/ BLUEBERRIES/ PINE 

NUTS AND CHIA-YOGURT 

GREEN GODDESS DRESSING   

 

 

 

 

≈SANDWICHES≈ 

SERVED W/COLE SLAW / DILL PICKLE AND FRIES 
 

PORCHETTA REUBEN...………………..………...………………….…...12 

SPROUT SLAW/APRICOT AIOLI/ MEUNSTER CHEESE/  

RUSTIC BREAD 

 

SHAVED ROAST BEEF ON POPPYSEED KAISER……………..…….12 

 

TURKEY CLUB PANINI…………………………………………….…….12 

HAM/ BACON/ SWISS/ DIJONAISE/ ITALIAN LOAF/ 

TOMATO/ARUGULA 

 

CRAB CAKE SANDWICH…………………………………………….......14 

REMOULADE/TOMATO/BIBB LETTUCE/BRIOCHE BUN 

 

BUILD YOUR OWN ANGUS BURGER ……………..……..…….….…..10 

LETTUCE/TOMATO/RED ONION 

CHOICE OF AMERICAN/SWISS/CHEDDAR/PROVOLONE………...…...1 

CANDIED PEPPER-BACON…………………………..……….………..…..2 

CARMELIZED ONIONS…………………………………...….………….….1 

 
PHILLY CHEESESTEAK ..………………………………………...……..10 

STEAK FRIES/COLE SLAW/DILL PICKLE 

 

FRIED CHICKEN SANDWICH…………………………………………..12 

PIMENTO CHEESE/ CANDIED BACON/ ALEPPO CHILI/ HONEY 

 
 

 

  ≈LUNCH ENTREES≈ 

 
CHOPPED STEAK……………………………………………………………..….16 

ASPARAGUS/CARROTS/MASHED POTATOES/BLUE CHEESE SAUCE 

      

SIRLOIN STEAK…………………….………………………………….……...….15 

ASPARAGUS/CARROTS/MASHED POTATOES/AU JUS 

            

MARYLAND CRAB CAKE…………………………………..……………….......22 

ASPARAGUS/CARROTS/MASHED POTATOES 

 

HAND CARVED TURKEY……………………………………….………..…..…16 

ASPARAGUS/CARROTS/MASHED POTATOES/TURKEY GRAVY 

 

FRIED CHICKEN MAC & CHEESE…..…………………………..………..…...16 

PIMENTO/ FRIED GREEN TOMATO/ BIRD EYE CHILI/ HONEY 

 

OPEN FACED TURKEY STACKER…………………….…………..………..…12 

MASHED POTATOES/GRAVY/SOURDOUGH BREAD/ONION FRIZZLES  

 

ROASTED SPAGHETTI SQUASH……………………..………………………..……16 

WITH MAINARA BASIL/ PINE NUTS/ RICOTTA CHEESE/ OLIVE OIL 

 

 

 

 

 

 

≈EXTRA SIDES≈ 

 

≈OLD BAY STEAK FRIES 

 

≈BRUSSEL SLAW 

 

≈MAC AND CHEESE 

 

≈MASHED POTATOES 

 
≈ROASTED FINGERLING 

POTATOES WITH SLAB 

BACON AND RACLETTE 

CHEESE 

 
≈CHARRED BROCCOLINI 

WITH SEA SALT AND LEMON 

 

5/EACH 

 


