
  
 

 

 

 

 

 

CHILLED SHELLFISH 
 

POACHED MARVESTA SHR IMP | belvedere cocktail sauce ...................................... 19 

CHESAPEAKE  OYSTERS & CLAMS | daily selection ......................................... 21/14  

CRACKED HALF MA INE L OBSTER | tartar sauce ................................................... MP 

MARINATED RAZOR CLAMS & SUSTA INABLE SHR IMP  ...................................... 16 

old bay, apple, celery, crispy shrimp cracker 

CH ILLED SHELLF ISH PLATTER  ............................................................................ MP 

 
ITEMS TO SHARE 
 

LOBSTER CORNDOGS  | whole grain mustard crème fraîche ..................................... 16 

 | warm pickled peppers, parsley salad ....................   9 

HOUSE -MADE  & OLL I  CHARCUTERIE  | chow chow, path valley pickles .................. 19 

MARYLAND BLUE CRAB GRAT IN   ..................................................... 19 
grilled hamilton bakery country bread 

 

 

 

 

 

 

 
COLD APPETIZERS  

 

SMOKED HOUSE -MADE R ICOTTA  .............................................................................. 12 

ember-roasted eggplant, whiskey barrel vinegar,  black walnuts  

HCC GREENS & HERBS | sugarsnax carrots, yogurt, resurrection ale  vinaigrette  ............ 13 

FALL VEGETABLE SALAD | smoked beets, squash,  ...................... 14 

GUNPOWDER B ISON  TARTARE | anson mills green farro, upland cress ......................... 19 

 
 
HOT APPETIZERS 

 

STROZZAPRET I  PASTA  .............................................................................................. 15 
pipe dreams farm goat ragu, preserved tomato, everona dairy stoney man 

DR.  JOE S DUCK & CHESTNUT SAUSAGE  .............................................................. 16 

carolina gold rice, turnips, giblet gravy  

CARAMEL IZED ON ION FOCACCIA | farm egg, broccoli, meadow creek grayson ................. 13 

TOASTED PEANUT  SOUP  | smoked sorghum marshmallow, chicken cracklins ................. 12 

 
 

 

 

GRIDDLED IN CAST-IRON SKILLETS 
PATH VALLEY  CAUL I FLOWER,  CAPER & ALMOND BEURRE NO ISETTE   

 

ROASTED BARNEGAT  L IGHTHOUSE SKATE WING  .............................................. 25 

CRISPY CHESAPEAKE ROCKF ISH  ....................................................................... 31 

JUMBO LUMP MARYLAND CRABCAKE  ................................................................ 34 

 
OAK-FIRED GRILL 
CARAMEL IZED SWEET PO TATO  PURÉE,  BRUSSELS SPROUTS ,  GREEN APPLES  

 

SUNBURST RAINBOW TROUT  ............................................................................... 29 

GUNPOWDER B ISON TENDERLOIN  ...................................................................... 44 

AMISH RABBIT  BOUD IN  & COUNTRY -FR IED LO IN  .............................................. 27 

 

 
 
 

 
 

 

 

FROM THE ROTISSERIE  
COUNTRY  BREAD,  ROAST ING JU ICES,  W IL TED GREENS 

 

BUTTER -BASTED AM ISH ORGANIC  CHICKEN  ........................................................... 27 

PIEDMONT  R IDGE SMOKE -ROASTED BEEF  R IB  EYE  ............................................... 36 

PIPE DREAMS FARM BERKSHIRE  SHOAT  PORCHETTA  ........................................... 28 

 
SLOW-COOKED & BRAISED 
STEWED R IO  ZAPE  BEANS,  TOASTED BREADCRUMBS  

 

SWEET GARL IC -RUBBED BORDER SPRINGS FARM LAMB SHOULDER  .................. 26 

WHEY -BRA ISED V IK ING V ILLAGE MONKF ISH  .......................................................... 32 

WHIPPED POLENTA & ROASTED VEGETABLES IN  THE IR JU ICES .......................... 18 

 
 

 
 

 

 

 

 

 
 

 

 

 

 

 

 

 

SIDES     8 
 

 

BRAISED LAC INATO KALE  .....................    TAVERN MACARON I & CHEESE CASSEROLE       TINY POTATOES 

preserved lemon, ham hock                  in rotisserie drippings, garlic, rosemary 

CRISPY BRUSSELS SPROUTS ..............    OAK-ROASTED MUSHROOM GRAT IN          ANSON MILLS HUSHPUPPIES 
sorghum & cider ........................................    s             honey & hot sauce 
 

 


