
WINTER MENU
APPETIZERS
Soup Du Jour Bowl $ 9.95

Maryland Crab Cakes $ 14.95
(2) House made crab cakes with bell
peppers, green onions and fresh
basil. Served with our lemon and
fresh dill aioli

Pulled Pork Sliders $ 13.95
(3) Our braised pork butt, topped
with house made slaw

Grilled Shrimp $ 13.95
Marinated shrimp grilled. Served
with chef’s black bean and grilled
corn salsa

SALADS

House $ 6.95/13.95
Baby field green, seedless
cucumbers, heirloom cherry
tomatoes and shredded carrots.
Served with your choice of dressing

Wedge $ 14.95
Baby Ice burg lettuce wedge,
chopped Applewood smoked
bacon, crumbled blue cheese
and blue cheese dressing

BURGERS

House Burger $ 19.95
8oz Handmade wagyu burger.
Choice of cheese. Served with
lettuce, tomatoes and onion 

Cowboy $ 21.95
8oz Handmade wagyu burger,
pulled pork, onion straws 

Breakfast $ 21.95
8oz Handmade wagyu burger
topped with Applewood smoked
bacon and a fried egg 

Blue Burger $ 19.95
8oz Handmade wagyu burger
topped with bleu cheese 

SANDWICHES & SKILLETS

Items are cooked to order and may be served raw or undercooked meats. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. *Before placing your

order, please inform your server if a person in your party has a food allergy.

Chicken Bits $ 16.00
House favorite! 
1/2lb. fresh chicken tenders.
Served with carrots and celery
sticks. Blue cheese for dipping.
Your choice of sauce.

All burgers served with sidewinder French fries

Steak and Cheese $ 16.95
Shaved steak with grilled bell
peppers, onions and Vermont
cheddar cheese. Served with
sidewinder French fries 

Mac & Cheese $ 15.95

House made soups and chowders
changing weekly

Add shrimp $8 or grilled chicken $7

Your choice of chopped Applewood
smoked bacon or shrimp. Tossed
with Cavatappi pasta, Vermont
cheddar and cream

Beyond Burgers available upon request


