CANTE

KITCHEN + COCKTAILS

SOUPS & STARTERS

SOUP DU JOUR
9

MD CRAB SOUP
12

CLASSIC FRENCH ONION SOUP
Yellow Onions | Butter | Beef Broth | Sherry | Crostini
Provolone | Swiss | Parmesan
14

HOT CRAB DIP
Cheddar | Toasted Pita | Celery | Carrots
19

CHICKEN SATAY
Cucumber Salad | Peanut Sauce
15

CANTER CHICKEN WINGS
Buffalo | Thai Sweet Chili | Honey Old Bay | Dry Rub | Naked
17

FRESH CHICKEN TENDERS & FRIES
Buffalo | Thai Sweet Chili | Honey Old Bay | Dry Rub | Naked
15

GREENS
Crispy or Grilled Chicken + 9 | Salmon +10 | Shrimp +12

VALLEY CEASAR
Chopped Romaine | Parmesan | Herbed Croutons
12

CANTER GARDEN SALAD
Mixed Greens | European Cucumbers | Baby Tomatoes |
Onions | Green Goddess Dressing
12

BERRY & WALNUT SALAD
Mixed Greens | Lemon-Honey Vinaigrette | Goat Cheese
Walnuts | Blueberries | Strawberries
14

coBB SALAD
Blue Cheese | Smoked Bacon | Avocado | Heirloom Tomato
Farmhouse Egg
16

HANDHELDS

ENTREES

All Handhelds Served w/ Fries or Chips

FRENCH DIP
Shaved Prime Rib | Provolone Cheese | Brioche Hoagie Roll
Sauteed Onions & Mushrooms | Au Jus
20

CRUSH BURGER
LTO | Pickles | Choice of Cheese
16

CHAR GRILLED CHICKEN BREAST
Lemon herb Ranch | Sweet Pickle | Shaved Lettuce | Tomato
Toasted Brioche
20

THE ROYAL CLUB SANDWICH
Roasted Turkey | Ham | Black Pepper Mayo | Tomato
Applewood Bacon | Gem Lettuce | Cheddar
17

HUNT VALLEY CHICKEN WRAP
Ceasar or Crispy Buffalo
18

GRILLED CHICKEN QUESADILLA
Jack Cheese | Peppers | Onions | Tomato Salsa
Sour Cream
14

CLASSIC REUBEN
Shaved Corned Beef | Swiss Cheese | 1000 Island Dressing |
Sauerkraut | Rye Bread

CEDAR PLANK SALMON
Citrus Butter | Roasted Potatoes | Seasonal Vegetables
28

PAPPARDELLE PRIMAVERA
Parmesan Cream | Heirloom Tomato | Seasonal Vegetables
Grilled Crostini
21

PAN SEARED MD ROCKFISH
Potato Puree | Lemon-Mustard Sauce | Blistered Tomato
Asparagus
32

STEAK FRITES
Hanger Steak | Fried Onions | Chimichurri | House Frites
31

MARYLAND CRAB CAKE
60z Jumbo Lump | Fries | Coleslaw | Charred Lemon
34
Double | 58

20
FLATBREADS
VALLEY WHITE CHESAPEAKE ALLA VODKA
Mozzarella Cheese | Feta | White sauce Mozzarella Cheese | Roasted Garlic Mozzarella | Burrata | Crispy Pepperoni
Garlic Oil Crab Meat | White Sauce Hot Honey | Parmesan | Basil

15 15
SIDES DESSERTS
CHIPS
3 CHOCOLATE MOLTEN LAVA CAKE
FRIES Oreo Crumbs | Vanilla Ice Cream
6 14

SEASONAL VEGETABLES
6

ONION RINGS
8

SIDE OF FRUIT
6

CARROT CAKE
Caramel | Whipped Cream
14

ICE CREAM
Chocolate | Vanilla
6

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Gratuity is not included




— KITCHEN +

CANTE

COCKTAILS

COCKTAILS

THE VESPA
Flecha Azul Blanco Tequila | Grapefruit Juice | Lime
Juice
15

PORCH SWING
Woodford Reserve Bourbon | Lemon Juice | Honey |
Peach Tea
16

TITO’S LYCHEE MARTINI

Tito’s Handmade Vodka | Lychee | Gomme Syrup
15

NEGRONI

New Amsterdam Gin | Sweet Vermouth | Campari
14

BLUEBERRY CRUSH

Svedka Vodka | Lemon Juice | Blueberries
14

BOURBON SMASH
Maker’s Mark Bourbon | Cointreau | Seasonal Preserves

| Orange Juice
15

ESPRESSO MARTINI
Grey Goose Vodka | Baileys Irish Cream | Espresso
Ligqueur | Espresso Shot | Espresso Beans

BREWS
Miller Lite 5
Coors Light 5
Modelo Especial 6
Corona Premier 6
Voodoo Ranger Juicy Haze IPA 6.50
High Noon Tequila Seltzer 9
High Noon Vodka Seltzer 9
Corona Light 5
White Claw Hard Seltzer 7
Heineken 0.0 4.50
Red Bull Energy Drink 6

SMOKEY BLUE MOON SHANDY
Blue Moon Belgian White Beer | Jack Daniel’'s Whiskey
| Lemon Juice | Simple Syrup
12

FEATURED BEER ON TAP

17
CADILLAC MARGARITA Modelo Especial 6
Exotico Tequila | House Citrus Mix | Grand Marnier )
Float Stella Artois 6
16
Blue Moon 5.50
BASIL HAYDEN MANHATTAN _
Basil Hayden Bourbon | Sweet Vermouth | Aromatic Manor Hill IPA 5.50
Bitters
15 Voodoo Ranger Juicy Haze IPA 6.50
Coors Light 5
WINE
SPARKLING RED
La Marca | Prosecco 12 Meiomi | Pinot Noir 62|16
Frei Brothers | Merlot 56
WHITE Poggio al Tesoro
Solosole | Vermentino 35
Canyon Road | Chardonnay 8
Prati by Louis M.
Talbott Kali Hart | Chardonnay 50|13 Martini | Cabernet Sauvignon 48
Maso Canali | Pinot Grigio 54|14 Hahn SLH | Pinot Noir 421 11
Poggio al Tesoro
Mediterra | Toscana Blend 50113
Kim Crawford | Sauvignon Blanc 54|14
La Jolie Fleur | Rosé 308 Canyon Road | Cabernet Sauvignon 8
Matua | Sauvignon Blanc 42111

The automatic 18% service charge collected for all food and beverage is not a tip or gratuity.
This service charge may be distributed to certain food and beverage service employees.




