
House pickled banana peppers with          
horseradish aioli and marinara sauce. 

W 76  28.733’ N 38   58.517’ 

Fall squash, Romaine Lettuce, dried cranberries, 
toasted pumpkin seed, sage, gorgonzola cheese, 
rustic croutons with roasted shallot vinaigrette. 

Grilled chicken breast with maple mustard                                
and crispy French fries. 

Local baby greens, jicama, tomato,  cucumber, goat 
cheese and croutons. Served with choice of dressing. 

Romaine leaves, parmesan cheese,  rustic croutons, 
marinated white anchovy, served with house made 

Caesar dressing. 

 

Sweet butter, house made seasonal jam 

 
 

Maryland maple syrup, butter, choice of        
breakfast meat. 

 

 

Creamy slaw, whole creole mustard and  lemon 
aioli,  Old Bay  sea salt fries 

 

Butter lettuce, tomato, pickle, Brioche bun with 
sesame seeds, Old Bay sea salt fries. 

Avocado,  pepper jack cheese, chipotle ranch,  
balsamic onion marmalade on ciabatta bread 

 

Canadian bacon, poached eggs, hollandaise, and 
home fries. 

 

Choice of tomato, mushrooms, bacon, ham,    
sausage, onion, spinach, green peppers, cheddar, 

Swiss, home fries. 

Two eggs any style, home fries, choice of      
breakfast meat, and toast. 

Marinated raw tuna, sesame seeds, arugula,     
avocado, pickled ginger, sweet soy sauce, soy 

sauce aioli and sesame seed oil drizzle. 

Corn tortillas, cheddar cheese, sour cream,        

Pico de Gallo and jalapenos. 

Maryland maple syrup, seasonal jam and choice 
of breakfast meat. 

 

Maryland maple syrup, seasonal jam and choice 
of breakfast meat. 

 

Three eggs sunny side up over black beans and 
Pico de Gallo with a side of warm white corn   

tortillas. 

Creamy parmesan cheese grits, two poached eggs,      
tomato and bacon jus. 

Poached eggs over 1/2 pound of mussels, cured 
spicy chorizo, white wine, garlic, whole butter, 

tomato coulis and crispy baguette 

Buttered but not toasted poppy seed buttermilk 
Kaiser roll, fried egg, bacon and ketchup wrapped 

in foil. 

 

Soft flour and crisp corn tortillas, jumbo shrimp 
served with a crispy citrus slaw, avocado, lime 

wedge and chipotle aioli 

 

Soft flour and crisp corn tortillas, green cabbage 
slaw, chipotle sour cream, lime wedge, cilantro and 

avocado. 

 

English muffins, crab cakes, poached eggs, Old Bay 
hollandaise. 

Watercress, red leaf kale, baby spinach, arugula, 
mango, sweet potato, avocado, toasted walnuts, 
hard cooked eggs and farro grain. Served with a 

cilantro turmeric vinaigrette. 

Pulled roasted chicken, lettuce, black beans,    
Monterey jack cheese, avocado, Pico de Gallo, 

tomatillo salsa, served in a tortilla shell. 

Bibb lettuce, tomato and whole grain mustard 
sauce on a Brioche bun dusted with Old Bay spice. 

 

All salads may be served with the following toppings at your request: 

Grilled Chicken 7 / Beef Skirt Steak 9 / Tuna 10 / Crab Cake 11 / Grilled Shrimp 6/ Salmon 9 




