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Appetizers
Maryland Crab Dip 8.00

A local favorite, served with toasted croutons.

Shrimp Cocktail 9.00

Old Bay-seasoned shrimp with house-made cocktail and remoulade sauces.

Fruit & Cheese Platter Market

Enjoy a selection of fresh cheeses with fruit and toasted croutons. Ask your server about today’s
selection!

Oyster Annapolis 9.00

3 oysters on the half shell, stuffed with a New Orleans jumbo lump stuffing & topped with
shredded lettuce, Swiss cheese, baked until golden brown

Entrees
Crab Cakes 25.00
Maryland-style crab cakes served over butternut squash puree, with roasted fingerling
potatoes and seasonal vegetables
Rockfish 19.00

Fresh Atlantic rockfish with seasonal vegetables, mashed potatoes, with a shrimp and lump crab
meat cream sauce

Maryland House Shrimp Pasta 17.00
6 jumbo shrimp sautéed with tomatoes and fresh vegetables served over penne pasta with

rose or pesto cream sauce

Salmon 18.00
Pan-seared Atlantic salmon with Chevre pommes croquettes, sautéed spinach, and Dijon cream.
Stuffed Chicken Breast 17.00

Fresh chicken breast stuffed with artichokes, Apple wood bacon, and smoked Gouda cheese,
served with mashed potatoes and seasonal vegetables

Petit Filet 25.00

Center-cut filet mignon served with vegetable stuffed tomatoes, Mozzarelia cheese, and roasted

fingerling potatoes
Add a Maryland Crab cake for a Surf & Tuxf 30.00
Pan seared Pork Chop 21.00
Cumin crusted and red delicious apple in an apple cider sauce with mashed potatoes and
seasonal vegetables
Rack of Lamb 26.00
A whole rack of lamb, roasted with fresh herbs, and served with roasted potatoes,

local vegetables, and a mint demi-glace
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Soups
Crab Bisque 5.00

Our classic Maryland bisque! Tender lump crabmeat bisque with a hint of Old Bay and a
touch of sherry

French Onion Soup 5.00

A rich onion broth topped with Swiss & Parmesan cheeses, served golden brown

Soup du Jour 5.00

Salads
Treaty Salad 7.00

Tender baby spinach leaves tossed with grilled onions, Chevre cheese, toasted pine nuts,
and balsamic vinaigrette

Wedge Salad 8.00

Crisp iceberg lettuce drizzled with bleu cheese dressing, and topped with red onions,
tomatoes, Apple-wood smoked bacon, and crumbled Roquefort.

Caesar Salad 7.00

A traditional Caesar salad with romaine lettuce, toasted croutons, Parmesan cheese, and

creamy Caesar dressing

Apple & Cranberry Salad =.00

Fresh, crisp apples and dried cranberries tossed with mixed lettuces, toasted pecans,

and a tangy orange vinaigrette.

Experience a Lighter Side

Turn any of our delicious salads
Into an entree for an additional 35

You can also add the following:

Chicken....cc.ccoceecesnnnns $3.00 Crab Cakes .o £4.00
Grilled Shrimp............  $4.00

Warning: Consuiming raw or under-cooked products may
increase your risk of contracting food-borne illness, espe-
cially if you have certain medical conditions

Local Annapolis Favorite



