
STARTERSSTARTERS
CAST IRON WINGS

roasted fresh chicken wings, 
garlic butter, parmesan cheese, herbs  10

TUNA POKE STACK
layered polynesian marinated tuna and avocado,

micro greens, sweet soy reduction, jicama slaw  12

TRUFFLE CALAMARI
flash fried, truffle olive oil, honey lemon glaze  10

BURRATA
burrata cheese, fire roasted peaches, grape tomatoes,

parma prosciutto, black cherry balsamic  11

CHARCUTERIE & CHEESE BOARD
assortment of regional and imported cheeses,

cured meats, stone ground honey mustard, fig jam  19

FRIED GREEN TOWER
lightly breaded fried green tomatoes, 

goat cheese, agave nectar  9

EASTERN SHORE MARTINI
jumbo lump crab meat, chilled poached shrimp,

micro greens, tomato chili puree, horseradish wisps  12

TUXEDO ENCRUSTED SESAME TUNA
pineapple and wakame salad, 

sesame ginger reduction, sriracha aioli  12

SOUPSSOUPS
CRAB BISQUE

lump crab, minced vegetables, sherry crab velouté  8

FRENCH ONION
caramelized onion, rich stock, crouton cheese au gratin  7

OYSTER STEW
sherry cream velouté  12

FLATBREADSFLATBREADS
FIG & PROSCIUTTO

micro cilantro, bleu cheese, fig jam, 
aged balsamic, parma prosciutto

  14

POACHED PEAR
sweet goat cheese, 

honey, micro cilantro
  11

WILD MUSHROOM
arugula, shredded parmesan, ricotta, 

truffle olive oil, pickled onions
  12

OYSTERSOYSTERS
SERVED BY THE HALF DOZEN

CHAR-GRILLED
garlic butter, cheese, herbs  14

CHESAPEAKE
crab imperial,  16

ROCKEFELLER
spinach, bacon, bleu cheese  14

CLASSIC
cocktail sauce, mignonette, lemon  12

GREENSGREENS
CHICKEN 9 |  CRAB CAKE 12

SHRIMP 12 |  SALMON 12 |  FILET 16
SESAME CRUSTED TUNA 12

HOUSE
mixed greens, cucumbers, cherry tomatoes, 

shaved carrots, red onions, focaccia crouton  7

BLACK & SCARLET KALE
poached pears, prosciutto, candied pecans, figs, 
goat cheese crumbles, champagne vinaigrette  9

ICEBERG WEDGE
peppercorn bacon, sun-dried tomatoes, 

pepperoncini, gorgonzola crumbles, bacon vinaigrette  9

CAESAR
romaine, shaved parmesan, 

focaccia croutons, creamy caesar dressing  8

STEAM POTSSTEAM POTS

YOUR CHOICE OF PEI MUSSELS OR CLAMS $16
 

SERVED WITH GRILLED GARLIC CROSTINI
 

CHOICE OF THE FOLLOWING:
 
 

EASTERN SHORE
white wine, old bay,butter

DRUNKEN
yuengling lager, garlic, shallots, butter, parsley

FRA DIAVOLO
signature spicy marinara

MEDITERRANEAN
white wine, shallots, garlic, capers, lemon

SEASONALLY CHANGING       MENU OFFERINGS

EXECUTIVE CHEF | MICHAEL SMITH
 



SEASEA

PENNE
shrimp, scallops, lump crab meat, 

aurora cream sauce, fresh herbs  29

U-10 SCALLOPSc

seared jumbo sea scallops, butternut squash puree,
red wine reduction, polenta, crispy leeks, vegetable du jour  30

LOBSTER THERMIDOR TAILc

parmesan cheese, buttery panko, lump crab meat, 
lobster cognac bisque, polenta, vegetable du jour  38

JUMBO LUMP CRAB CAKESc

house made twin jumbo lump cakes, 
pommery sauce, polenta, vegetable du jour  38

CHESAPEAKE SHRIMP
baked jumbo gulf shrimp, crab imperial, 

red wine glaze, polenta, vegetable du jour  25

NAKED FISHNAKED FISH

accompanied with mascarpone polenta, vegetable du jour  MP

FIRE ROASTED
fire roasted tomatoes, artichokes, capers, garlic  6

PISTACHIO ENCRUSTED 
buttery panko and roasted pistachios, bearnaise sauce  5

CHESAPEAKE
crab imperial, lobster sauce   8

BLACKENED
dijon cream sauce  4

LEMON
beurre blanc   4

FARMFARM

GNOCCHI BOLOGNESE
potato dumpling, signature pork & 

veal meat sauce, whipped ricotta  22

CHAR-GRILLED FILET MIGNONc

crumbled bleu cheese, crispy leeks, wild mushroom blend,
sour cream and chive mashed potatoes  39

CAST IRON LAMB CHOPSc

new zealand rosemary herb crusted ½ rack, 
tri-colored fingerling potatoes,

brussel sprout hash, balsamic glaze  34

CRISPY DUCK BREAST
roasted wild mushroom tomato butter risotto,

trumpet and maitake mushrooms  28

BONE-IN SHORT RIBS
twin ribs, red wine demi,

turnip puree, brussel sprout hash  36

ROASTED EURO CHICKEN BREAST
spinach, goat cheese, roasted red pepper crema,

sour cream and chive mashed potatoes, vegetable du jour  26

PERFECT 10c

6oz grilled filet, 4oz jumbo lump crab cake,
pommery sauce, vegetable du jour,

sour cream and chive mashed potatoes  39

SHAREABLE SIDES

LOBSTER GNOCCHI
lobster morsels, smoked gouda, 

aged cheddar, sharp provolone  12

SAUTÉED MUSHROOMS
exotic blend, garlic, butter, herbs  8

ROASTED FINGERLING POTATOES
tri-colored, sea salt, olive oil, parmesan cheese  6

RISOTTO
roasted wild mushroom tomato butter  8

BRUSSEL SPROUT HASH
shaved brussel sprouts, 

peppercorn bacon, balsamic vinaigrette  7

ENTRÉES EXCLUDED FROM VIP MONDAY SPECIALc

CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, FISH, SHELLFISH, OR EGGS MAY INCREASE 

THE RISK OF FOODBORNE ILLNESS

GLUTEN FREE & WHEAT PENNE PASTA AVAILABLE 


