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French Fries | Risotto | Onion Rings | Grilled Asparagus |
Sweet Fries | Baked Potato | Chef Veg | Mashed Potatoes | 5.50

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

*Undercooked based on your specification, or
contain raw or undercooked meats, poultry, sea-
food, shellfish or eggs may increase your risk of
food borne illness, especially if you have certain
medical conditions.

Please inform your server if you or anyone in your
party has food allergies or special dietary require-
ments.

Frutti Di Mare | 28.0
Mussels | Clams | Shrimp | Scallops | Spicy Marinara |

Homemade Linguine

Seared Scallops | 26.0
Corn Risotto | Basil Oil | Applewood Smoked Bacon

Crab Cakes Single | 24.0 Double | 32.0
Broiled | Two Sides

Salt and Pepper Shrimp | 12.5
Garlic | De Arbol Chili | Lime | Mustard Sauce

Salt Block | 14.5
Bacon Wrapped Scallops | Short Rib | Shrimp

Crab Rangoon Dip | 12.0
Old Bay | Garlic Crostini

Tuna Tower | 14.0
Avocado | Cucumber | Mango | Seaweed | Red Onion |

Wonton | Soy Ginger Vinaigrette

Canter Wings | 11.0
Buffalo | BBQ | Honey Old Bay | Sweet Chili | Bleu Cheese |

Carrots | Celery

Hunt Valley Fresh Tenders | 10.5
Honeycomb Mustard

Maryland Crab | 4.5 cup | 6.5 bowl

Cream of Crab | 5 cup | 7 bowl

French Onion | 5.5 bowl Chili | 5 bowl

ON THE GREENS

Korean Short Rib | 12.0
Avocado | Cabbage Slaw | Queso Fresco Cheese

Buffalo Chicken | 10.0
Bacon | Lettuce | Tomato | Cheddar Jack | Micro Celery |

Bleu Cheese Dressing

Bang Bang Shrimp | 13.5
Cabbage Slaw | Sriracha Aioli | Lime | Queso Fresco |

Micro Cilantro

Meatloaf | 23.0
Kobe Beef | Crispy Onions | Mashed Potatoes | Demi Glace

Short Rib | 27.0
Cheesy Grits | Roasted Veggies | Burgundy Demi Glace

BUTCHER
14 oz. Pork Chop | 22.0
13 oz. New York Strip | 28.0
Double Cooked Prime Rib | 27.0
7 oz. Filet | 31.0

Chimichurri | Horseradish Cream | Béarnaise

R ISOTTO
Short Rib | 14.0
Wild Mushrooms | Crispy Onions | Roasted Shallots

Seafood | 16.0
Clams | Mussels | Crab | Shrimp | Seafood Broth

SAMMIES
Chicken or Short Rib Pot Pie | 13.0 
Fresh Veggies | Homemade Pie Crust

Three Little Pigs | 14.0
Pork | Brisket | Bacon | Cheddar or Fresh Mozzarella |

San Marzano Tomatoes | Focaccia

Grilled Cheese | 10.0
Cheddar| Provolone| Sliced Apple | Bacon | Pepper Jelly

Crabby Patty | 15.5
Broiled | Lettuce | Tomato | Brioche

Prime Burger | 11.0
Short Rib & Brisket | Chuck | Cheese | Lettuce | Tomato |

Brioche

Seafood Club | 16.0
Blackened Fish or Fried | Lobster Salad | Bacon |

Tomato | Old Bay Remoulade | Focaccia

Short Rib French Dip | 13.0
Caramelized Onion | Mushroom | Havarti | Hoagie

Wagyu Meatloaf | 13.0
Vermont Cheddar | Crispy Onions | Demi Glace |

Brioche

ENTREES

East West | 13.0
Greens | Cabbage | Romaine | Radicchio | Carrots | Jicama |

Corn | Tortilla | Sweet Sesame Vinaigrette

Farmers Market Cobb | 16.0
Pepper | Onion | Corn | Blistered Tomato | Avocado | Egg |

Chicken

Pear Pomegranate & Spinach | 12.0
Feta | Candied Walnut | Champagne Vinaigrette

Caesar | 11.0
Romaine Lettuce | Boiled Eggs | Pancetta | Croutons |

Pecorino Romano Cheese | Lemon Caesar

Autumn Chopped | 14.0
Pear | Fiji Apple | Bacon | Dried Cranberry | Glazed Cashews |

Bleu Cheese

Additions | Bistro Filet 10.0 | Crab Cake 15.0 |
Shrimp 10.0 | Salmon 9.0 | Chicken 5.0 | Ahi 9.0

STREET TACOS


