
CHARCUTERIE BOARD FOR 2
cheddar, Swiss, gouda, pepperoni, salami,
hummus, grain mustard, focaccia, selection
of nuts, fresh berries and dried fruits

*Consumer Advisory:
Raw or undercooked meat, poultry, fish or eggs

may increase risk of  foodborne illness.

CLASSIC CAESAR SALAD

SOUP & SALAD
add protein: grilled chicken +$5   |  salmon, steak* or shrimp + $10

fresh romaine, parmesan,  croutons   (V)

TOMATO CAPRESE SALAD
ripped tomato, fresh mozzarella, baby
arugula, olive oil, aged balsamic
drizzle

$15

FRENCH ONION SOUP
onion soup, croutons, Swiss cheese

$10 $14

HARVEST SALAD
cherry tomatoes, red onions, feta,
candied walnuts, mandarin oranges,
lemon vinaigrette

$14

(GF)(V)

*Parties of 6 or more subject to 19% gratuity.
(GF) Gluten Free (V) Vegetarian

FLATBREADS & PIZZAS
BBQ CUBAN
pulled pork, bacon, bbq sauce,
caramelized onion, mozzarella,
pickles

$17

CARIBBEAN CHICKEN
Caribbean mango sauce, mozzarella,
jerk chicken, red onions, bell peppers,
jalapenos

$16

MARGHERITA
basil pesto sauce, sliced tomatoes,
fresh mozzarella, balsamic glaze

$15

(V)

THREE LITTLE PIGS FLATBREAD
tomato basil sauce, fresh mozzarella,
pepperoni, salami, prosciutto, peppered
arugula

$13

BUFFALO CHICKEN FLATBREAD
tomato sauce, fresh mozzarella, grilled
chicken, jalapenos, gorgonzola cheese,
buffalo sauce drizzle

$13

LA FIESTA FLATBREAD
tomato basil sauce, corn, pico de gallo,
black olives, avocado spread drizzle &
queso fresco

$13

(V)

Open Daily 
3pm-11pm

SHAREABLES

MARYLAND CRAB DIP 
local lump crab, Old Bay, mozzarella,
served with corn tortilla chips and pita

$18

COCKTAIL SHRIMP
6 large shrimp, Old Bay seasoning,
house-made cocktail sauce

$15

TRADITIONAL WINGS (8) 
buffalo, teriyaki, bbq, jerk, Old Bay, mambo

$16

FRIED CALAMARI
crispy fried, pickled onions, cool marinara,
herb aioli

$18

WHOLE PRETZEL ON HANGER
jumbo warm pretzel, house-made beer
cheese, whole grain mustard

$11

4 cheese blend, diced tomato, onions, 
PAPER THIN NACHOS 

jalapenos, black beans, beer cheese
add shredded chicken or pork + $3

$14

(GF)

PLATES

JAMAICAN PEPPER SHRIMP
6 sauteed jumbo shrimp, very spicy 
Jamaican black pepper sauce, seasoned rice,
mango salsa, steamed cabbage 

$26

ISLAND SPICED STEAK &  FRITES
12oz. center cut NY strip, island 
spice dry rub, yucca fries

$34

GRILLED SALMON
Atlantic salmon filet, rice pilaf, mango
salsa, roasted asparagus, carrots (GF) 

$28

HERB ROASTED POULET
chicken breast, mushroom truffle risotto,
broccolini, carrots, poulet glaze

$24

SPICY SHRIMP RIGATONI
grilled spiced shrimp, garlic tomato basil
cream sauce, tomatoes, onions and
peppers, shaved Asiago cheese

$24

FISH & CHIPS
Devils Backbone lager battered cod 
and fries

$20

PASTA ALLA VODKA
Rigatoni pasta, cherry tomatoes, parmesan,
tomato vodka sauce, baby spinach

$16 SHEPHERD’S PIE $16
ground beef & lamb with roasted peas,
carrots & corn in a rich gravy, topped 
with garlic mashed potatoes

Executive Chef: Stephon Washington

$22

HUMMUS & PITA
house-made hummus, Kalamata olives, feta
cheese, pita nuggets, carrots & celery

$13

(GF)(V)

SIGNATURE WAGYU BURGER*
American Wagyu beef patty, lettuce,
tomato, onion, toasted brioche bun

$20

HANDHELDS
served with choice of fries, onion rings, sweet potato fries or side salad 

STREET TACOS

‘JUST SOUTH OF PHILLY’ 

REUBEN SANDWICH

SMASHED CHEESEBURGER
well cooked quarter pound beef patties,
melted cheese, brioche bun
add lettuce, tomato, onion +$1

shaved ribeye, onions, American cheese,
bell peppers, mushrooms, hoagie roll

sliced corned beef, Swiss, sauerkraut,
thousand island dressing, marble rye

$18 BLACK BEAN BURGER
double decker with pepper jack cheese,
coleslaw, sriracha aioli, brioche bun(V)

$16

$16

$17

$17 ‘JAMAICAN-ME-CRAZY’
grilled chicken, bacon, gouda, lettuce,
tomato, herb aioli, focaccia bread

$16

Choose one: jerk chicken  |  pork  |  fish
mango pico de gallo, house slaw

SIDES
ASPARAGUS & CARROTS $7

RICE PILAF 

GARLIC MASHED POTATOES

DESSERTS
 à la mode + $3

GUINNESS CHOCOLATE CAKE
house-made with chocolate ganache,
buttercream and whipped cream

$9

CHEESECAKE
 NY-style, graham cracker crust

$8

COUNTRY PECAN PIE
homemade pecan pie with whole wheat crust,
caramel drizzle

$8

VANILLA ICE CREAM
2 scoops with seasonal berries

$6 CHICKEN ALFREDO PASTA
Rigatoni pasta, grilled chicken, creamy
alfredo, baby arugula
(5oz. kids portion  -  $12)

$19 CHICKEN & CHIPS (4)
chicken tenders, fries, honey mustard
 (3 pcs. kids portion - $12)

$16

FRENCH FRIES

SWEET POTATO FRIES

ONION RINGS $6

$6

$6

$6

$6

TURKEY CLUB
smoked turkey, lettuce, avocado,
bacon,pesto aioli, Swiss, honey
wheat bread

$16




