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CREAM OF CRAB         10.00 
Made with aged sherry. 
 

ARTISANAL CHEESE PLATTER       15.00  
Fig relish, quince, paste and fresh berries 
 

CHIPS AND SALSA         10.00 
Pico de gallo and roasted salsa. 
 

EASTERN SHORE CRAB DIP       16.00 
Crab, artichoke and spinach fondue  
with pretzel bread. 
 

NACHOS          10.00 
Tortilla chips, chili spiced beef, 
Cheddar cheese, sour cream and salsa. 
 

MARGHERITA “FLAT BREAD”      10.00 
Fresh mozzarella, tomato and basil. 
 

QUESADILLA          14.00 
Flour tortilla with Cheddar and  
Mozzarella cheeses.  
Choice of chicken or shrimp. 
 

CHICKEN CAESAR SALAD        16.00 
Grilled chicken breast, chopped romaine 
lettuce, traditional dressing, fresh Parmesan, 
white anchovy and a warm garlic crouton.  
 

FRIED ONION RINGS         9.00 
Served with three dipping sauces: 
Ketchup, BBQ and Sour Cream and Onion. 
 

WONTON SHRIMP          14.00 
Served with sweet Thai chili sauce. 
 

CHICKEN DRUMETTES         10.00 
Choice of flavors:  
Asian, BBQ, Huli-Huli or Buffalo. 
 

MUSSELS            16.00 
Tomato-herb broth, Italian sausage 
and pomme frites. 
 

TUNA TATAKI            14.00 
Blackened Ahi tuna, Asian spices, 
spicy mustard, Wakami and fried wonton. 
 

CRISPY PORK SPARE RIBS          14.00 
Korean BBQ sauce and coconut slaw 
 

MEYER NATURAL ANGUS BURGER    12.00 
Aged white Cheddar, horseradish sauce and 
onion jam on a brioche bun. 
 

CRAB CAKE SANDWICH          16.00 
Served with coconut slaw and French fries. 

  


