
Chef’s Selection   Please inquire with your server   6

Hearty Mushroom Soup   A.M. Fog Mushrooms, Veal Stock, Garlic Croutons   7

Soup

Small Plates
Tomato Soup and Grilled Cheese

Housemade Pimento Cheese, Spanish Olives, Sunflower Oat Bread, Smoked Tomato Cream   8
 

Yukon Potato Skins   
Duck Confit, Caramelized Onions, Crème Fraîche   9

Baltimore Crab Cake 
Sweet Crisp Slaw, Housemade Lime Pickles   10

Salads
~ Add Shrimp $8 or Chicken $4 ~

Winter House Salad 
Hot House Cucumber, Local Mesclun, Grapefruit Supremes, Port-Soaked Cranberries, 

Candied Pecans, Goat Cheese, Vidalia Onion Vinaigrette   8

Caesar*
Hearts of Baby Romaine, Parmesan Tuille, Creamy Caesar, Toasted Panko   7

Entrées and Sandwiches
Baltimore Crab Cake 

Sweet Crisp Slaw, Housemade Lime Pickles, Stone Ground Grits with Parmesan and White Cheddar   15

Pub Fried Catfish Filet
Ancho Cornmeal Crust, Housemade Frites, Crisp Slaw and Citrus Tartar   15

Spinach and Roasted Garlic Tortellini
Fresh Basil, Pesto Cream, Shaved Asiago, Garlic Oil   15   (Add Chicken 4 or Shrimp 8) 

Crab Cake Sandwich
Lime Pickle, Sweet Crisp Slaw, Warm Buttered Roll, Housemade Frites, Spicy Ketchup   12

Grilled Burger*
Fresh Ground Chuck, Warm Buttered Roll, Lettuce, Tomato, 

Onion, Housemade Frites, Spicy Ketchup   10    (Add Cheese or Bacon 1)

Grilled Chicken Sandwich
Applewood Smoked Bacon, Warm Buttered Roll, Lettuce, Tomato, 

Onion, Housemade Frites and Spicy Ketchup   10   (Add Cheese or Bacon 1)

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


