
S T A R T E RS T A R T E R

CRAB BISQUE
LUMP CRAB, MINCED VEGETABLES SHERRY
CRAB VELOUTE  8

GUACAMOLE TOAST
GUACAMOLE, SLICED HARD BOILED EGG, 
TOMATOES, ARUGULA, RED CHILI  OIL,  CIABATTA  9

TRUFFLE CALAMARI
FLASH FRIED, TRUFFLE OLIVE OIL,  
HONEY LEMON GLAZE  10

CRAB & ARTICHOKE DIP
CAST IRON BAKED, THREE CHEESE BLEND, 
NAAN BREAD, OLD BAY DUSTED  13

SHRIMP COCKTAIL
COCKTAIL SAUCE, LEMON  12

PORK POT STICKERS
PAN SEARED DUMPLING, 
THAI SWEET CHILI  SAUCE  9

E G G S  &
O M E L E T T E S

E G G S  &
O M E L E T T E S

ALL SERVED WITH HOUSE BREAKFAST POTATOES

CLASSIC BENEDICT
CANADIAN BACON, TWO POACHED EGGS, 
HOLLANDAISE OVER TOASTED ENGLISH MUFFIN  12

WESTERN OMELETTE
THREE EGG OMELETTE, HAM, PEPPERS,
ONIONS, PEPPERJACK CHEESE  11

CRAB AVOCADO TOMATO 
THREE EGG OMELETTE, LUMP CRAB, AVOCADO, 
TOMATO, MONTEREY CHEESE, OLD BAY,    15

BREAKFAST BURRITO
SCRAMBLED EGGS, PEPPERS, ONIONS, 
SAUSAGE, BLENDED CHEESE, 
POTATOES, SALSA, FLOUR TORTILLA  8

CHESAPEAKE BENEDICT
A PAIR OF 2OZ. CRAB CAKES TOPPED WITH 
POACHED EGGS, OLD BAY HOLLANDAISE,  
ON A TOASTED ENGLISH MUFFIN  16

ààààààààààààààààààààààààààààààààààààààààààààààà C O C K T A I L SC O C K T A I L S

WHITE PEACH MIMOSA
CHAMPAGNE, FRESH PEACH PUREE  7

C&D COSMO
BEEFEATER PINK GIN, CRANBERRY   XX

MORNIN' MULE
BULLEIT,  GINGER BEER, LIME JUICE LUXARDO
MARASCHINO CHERRY  8

ESPRESSO MARTINI
VAN GOGH VODKA, AMARULA, ESPRESSO  10

IRISH FOX
JAMESON, FRESH GRAPEFRUIT JUICE, CHAMPAGNE

SIGNATURE BLOODY MARY
ABSOLUT PEPPAR, HOUSEMADE CLAMATO
BLEND, OLD BAY, SHRIMP  9

B R E A K F A S T
F A V O R I T E S

B R E A K F A S T
F A V O R I T E S

TATER "TACHOS"
CHOPPED APPLEWOOD SMOKED BACON AND SAUSAGE, 
TWO SUNNY SIDE EGGS, CHEDDAR BLEND, 
DICED TOMATOES, CILANTRO & SCALLIONS  14

BERRY FRENCH TOAST
MIXED BERRY COMPOTE, WHIPPED CREAM  10

BELGIAN WAFFLES
BUTTER, MIXED BERRIES,  MAPLE SYRUP  9

MASON DIXON BISCUITS & GRAVY
FRIED SCRAPPLE, SUNNY SIDE EGG, POTATOES  11

BUTTERMILK PANCAKES
BUTTER, POWDERED SUGAR, MAPLE SYRUP   8
ADD BLUEBERRIES OR CHOCOLATE CHIPS |  $2

CRAB HASH SKILLET
LUMP CRAB, ASPARAGUS, SMOKED BACON, 
ROASTED RED PEPPERS, POTATOES, 
CHIPOTLE HOLLANDAISE,  POACHED EGG  15

& Bubbles
BRUNCH  
 
BRUNCH  
 

CONSUMING  RAW OR  UNCOOKED  MEATS ,  
POULTRY,  S EAFOOD ,  SHE L L F ISH ,  EGGS  OR  UNPASTEURIZED  MI LK  

MAY  INCREASE  YOUR  RISK  OF  FOOD-BORNE  I L LNESS .

CONSUMING  RAW OR  UNCOOKED  MEATS ,  
POULTRY,  S EAFOOD ,  SHE L L F ISH ,  EGGS  OR  UNPASTEURIZED  MI LK  

MAY  INCREASE  YOUR  RISK  OF  FOOD-BORNE  I L LNESS .



G R E E N SG R E E N S

CHICKEN 9 |  CRAB CAKE  12  |  SHRIMP 12  |  SALMON 10  |  F ILET 16

CAESAR
ROMAINE, SHAVED PARMESAN, 

GARLIC BUTTER CROUTONS, CREAMY CAESAR DRESSING  8

ICEBERG WEDGE
APPLEWOOD SMOKED BACON, SUNDRIED

TOMATOES, GORGONZOLA CRUMBLES,
PEPPERONCINI,  BLEU CHEESE DRESSING  9

SIGNATURE HOUSE
MIXED GREENS, CUCUMBERS, TOMATOES, 
RED ONION, CARROTS, GREEN PEPPERS, 

GARLIC BUTTER CROUTONS  7

CRAB AND AVOCADO
MIXED GREENS, LUMP CRAB MEAT, 
TOMATO CORN SALSA, AVOCADO, 
LEMON PARSLEY VINAIGRETTE   17

ARUGULA WATERMELON
PEPPERED ARUGULA, SHAVED SHALLOTS, 

CRUMBLED FETA CHEESE, HONEY BALSAMIC DRIZZLE  11

SHRIMP & SPINACH
BABY SPINACH, APPLEWOOD SMOKED BACON, 

GRILLED SHRIMP, RED ONION, TOMATOES, 
SUN-DRIED CRANBERRIES,  CANDIED PECANS, 

GOAT CHEESE, HOUSE MADE CRANBERRY VINAIGRETTE   14

E N T R É E SE N T R É E S

PENNE
SHRIMP, SCALLOPS, LUMP CRAB MEAT,

AURORA CREAM SAUCE, FRESH HERBS  16

CHARGRILLED FILET
6OZ ANGUS FILET,  HORSERADISH MASHED POTATOES, 

GORGONZOLA CREMMA, RED WINE GLAZE, 
CRISPY ONION STRAWS, VEGETABLE DU JOUR  26

CRAB CAKE
HOUSEMADE, JUMBO LUMP, POMMERY SAUCE, 

CREAMY PARMESAN RISOTTO, VEGETABLE DU JOUR  18

SEA SALT CHICKEN
SEAL SALT AND OLIVE OIL GRILLED CHICKEN BREAST,

ROASTED CAULIFLOWER, TOMATO RED ONION RAGU, 
WHISKEY BARBEQUE GLAZE  14

H A N D H E L D SH A N D H E L D S

ALL SANDWICHES SERVED WITH FRENCH FRIES

CRAB CAKE SANDWICH
LETTUCE, TOMATO, 

POMMERY SAUCE, BRIOCHE BUN  16

TURKEY WRAP
OVEN ROASTED TURKEY, APPLEWOOD SMOKED BACON, 

CHEDDAR, AVOCADO,  LETTUCE, TOMATO, 
PEPPERCORN RANCH, GREEN OR RED WRAP  11

CHICKEN CAPRESE
GRILLED CHICKEN BREAST, PROSCIUTTO,

BRUSCHETTA. SLICED FRESH MOZZARELLA, 
BALSAMIC GLAZE,CIABATTA  13

BLACKENED GROUPER
OPEN FACED, BLACKENED GROUPER, 

KEY LIME MAYONNAISE,  GREEN LEAF LETTUCE, 
CLASSIC TOMATO SALSA, CIABATTA  14

SOFT SHELL BLT
LETTUCE, TOMATO, APPLEWOOD SMOKED BACON, 

AVOCADO, CHIPOTLE AIOLI,  TEXAS TOAST  15

WHISKEY BBQ BURGER
BLACK PEPPERCORN BACON, CHEDDAR CHEESE, 

CRISPY ONION STRAWS, LETTUCE,
TOMATO, BRIOCHE BUN  13

BARBEQUE SHORT RIB
BRAISED SHREDDED SHORT RIB,  SMOKED GOUDA CHEESE, 

COLESLAW, THIN RED ONION, BRIOCHE ROLL  12

N A K E D  F I S HN A K E D  F I S H

MARKET PRICE
ACCOMPANIED WITH

CREAMY PARMESAN RISOTTO & VEGETABLE DU JOUR
 

DRESS YOUR FISHDRESS YOUR FISH

LEMON
BEURRE BLANC  3

CHESAPEAKE
CRAB IMPERIAL  8

FIRE ROASTED
FIRE ROASTED TOMATOES, 

ARTICHOKES, CAPERS, GARLIC,   6

EXECUTIVE  CHE F  E RIC  ORSETTI
 

EX ECUTIVE  CHE F  E RIC  ORSETTI
 


