
SIMPLY  DONE  SEAFOOD  
Served with petite arugula salad, lemon vinaigrette  

 
JUMBO LUMP CRAB CAKES 34 

CRAB AND ALMOND CRUSTED TILAPIA  32 

GRILLED ATLANTIC SALMON  28 

GRILLED SWORDFISH  28 

SEA 
 
SEAFOOD LOBSTER POT 42 
seafood tomato broth, mussels, shrimp, old bay fries  
 
BUTTER ROASTED COD 27 
blue crab and parmesan polenta, chard, lemon oil 
 
GRILLED SHRIMP & GRITS  27 
poblano chili grits 
 
PAN SEARED SCALLOPS  29 
creamy grits, buttered chard, sun-dried tomato 

 
LAND 

 
GRILLED PORK CHOP    26 
tempura endive, apple cider, bacon and roasted shallots  

 
*GRILLED HARRIS RANCH NEW YORK STRIP  38 
roasted garlic mash, red wine sauce 

 
*MISO GLAZED FLAT IRON STEAK  32 
sautéed spinach, red radish, miso sauce 

 
FRIED HERB CRUSTED CHICKEN BREAST  24 
arugula salad, lemon herb mayonnaise   

 
 

SANDWICHES    
All served with crispy old bay fries   

 
MARYLAND CRAB CAKE  22 
brioche bun, remoulade sauce 

 
GRILLED CHICKEN  17 
caramelized onion,  wilted spinach, goat cheese  

 
FISH AND CHIPS SANDWICH 17 
tartar sauce, cole slaw  

 
SALMON BURGER 18 
brioche bun, tartar sauce 

gratuity of 18 % will be added to parties of six or more. 
 

*consuming raw or undercooked foods may increase your risk of contracting a food borne illness, especially if you have certain medical conditions  
 

October 2011 

APPETIZERS 
 
NEW ENGLAND STYLE CLAM CHOWDER  8 
 
TOMATO BISQUE 8 
herb goat cheese, brioche toast 
 
CLASSIC SHRIMP COCKTAIL  16 

cocktail sauce and lemon 
 

*TUNA CARPACCIO 12 

pickled shallot, fried caper, whole grain aïoli 
 
SEASONAL GREENS  10 
butter lettuce, red radish 
citrus vanilla vinaigrette 
 
CLASSIC CAESAR SALAD 10 
parmesan reggiano cheese, grilled country bread 
 
MARYLAND CRAB CAKE  17 
beet jam, lemon aïoli 

 
CRISPY FRIED CALAMARI  12 
citrus aïoli 
 
PRINCE EDWARD ISLAND  MUSSELS  15 
onion-chorizo broth 
 
ROCK SHRIMP TEMPURA  12 
creamy chili sauce 

 
*OYSTERS ON THE HALF 15/28 
red wine mignonette,  cocktail sauce, lemon 

 
LIGHTER  FARE 

 
CLASSIC CAESAR SALAD   
parmesan, grilled country bread 

 with grilled chicken breast 16 
 with crab cake 22 

 
SEASONAL GREENS   
citrus vanilla vinaigrette 

 with 5 oz salmon 20 
 with crab cake 22 
 with grilled chicken breast 16 

 
SIDES  
Roasted Asparagus  8  

Sautéed Garlic Spinach 7 

Crispy Old Bay Fries  7 

Buttered Green Beans 6 

Roasted Garlic Mashed Potatoes  8 

Poblano Chili Grits 8 


