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STATE FARE
Catonsville, MD

A p p et izer s and
S alad

Breakfast

Basket of Old Bay Chips $5

Omelet

Benedicts

All served with your choice of toast

All served with a side of melon, pineapple, and berries

Crab and Corn Chowder $8
roasted corn and a touch of sherry

mozzarella cheese curds V $9

Chesapeake $18

MD $18

spinach, tomato, lump crab, poached egg, drizzled
with Old Bay hollandaise on toasted English muffin

lump crab, roasted red pepper,
arugula, and goat cheese

served with homemade marinara sauce

classic $14

Veggie $10

calamari $12

ham, poached egg, drizzled with hollandaise on
toasted English muffin

spinach, roasted mushrooms,
tomato, and provolone

breaded and fried with banana peppers
and served with homemade marinara
and lemon

Crab dip $14
with Old Bay dusted fried pita chips

Veggie $12

Meatlover’s $13

roasted red pepper, arugula, portabella mushroom,
poached egg, fried green tomato, drizzled with
hollandaise on toasted English muffin

Capicola ham, bacon, breakfast
sausage, and melted cheddar
cheese

Crispy Brussels sprouts $11
cooked with roasted onions and
prosciutto, drizzled with
balsamic glaze

Cobb* $13
crisp romaine and baby greens tossed in
buttermilk ranch dressing topped with
roasted corn, chopped grape tomatoes,
chopped bacon, hardboiled egg, red
onion, avocado, cheddar cheese, and
crispy chicken tenders

$13

“The Liberto” $12
fried home-style potatoes, crumbled chorizo,
fried onions and peppers, topped with two
eggs any style, smothered in sausage gravy

Chicken and waffles $14
chive and gouda waffle served with
buttermilk soaked fried chicken, jalapeño
raspberry jelly, and maple whipped butter

*

Biscuits and gravy $11

served with celery and choice of
Ranch or Blue Cheese dressing

Hottest

Mildest

crumbed pork chorizo, bell peppers,
pico de gallo, scrambled eggs, ranchero
sauce, and cotija cheese
wrapped in a toasted flour tortilla

Steak and eggs $19

crisp romaine tossed in a parmesan
vinaigrette with blackened shrimp, capicola
ham, salami, provolone, hardboiled egg,
onion, and grape tomatoes

en wings

Huevos Ranchero Burrito $13

seared pub steak with two eggs any style,
served with fried home-style potatoes

Bookmaker salad* $14

Chick

“The Steve-O”* $10
two eggs any style, bacon, maple sausage,
and your choice of toast < French Toast $2 >

homemade buttermilk biscuits topped with
creamy black pepper sausage gravy

Heat Index
Inferno
Habanero Orange
Fire Cracker
Buffalo
Key Lime Chili
Old Bay
Honey Old Bay
Bourbon BBQ
Pineapple Mambo

thick-sliced challah bread soaked and
griddled to a golden brown, drowning in
a sauce of vanilla and bourbon flambéed
bananas

Chicken Egg and
Cheese Biscuit $12
crispy fried chicken, one fried egg, and
cheddar cheese on a homemade buttermilk
biscuit drizzled with hot honey

Shrimp and grits $19
sautéed with pork chorizo, onions, and bell
pepper over creamy gouda infused grits,
topped with spicy gravy and scallions

Sandwiches
(Served with a choice of Old Bay Chips or French Fries )
MD Club $31

THE BEEF $14

stacked with shrimp salad, a broiled
crab cake, lettuce, tomato and bacon on
toasted rustic white bread

roast beef, red onion, lettuce, tomato, swiss
cheese, Dijon horseradish remoulade on
grilled rye bread

Shrimp salad $15

Curried Chicken Salad $11

prepared classically with lettuce, pickles,
and tomato on toasted rustic white bread

chicken dressed in light curry mayonnaise,
craisins, red onion, celery, shredded lettuce,
and tomato on toasted wheat bread

Crab cake $25

s i d e s : $4 each

served on a kaiser roll with lettuce and
tomato

Bacon, Sausage, Scrapple,
Turkey Sausage,
Breakfast Potatoes,
French Fries, Grits,
Fresh Fruit

* Ask how to make it Gluten-Free

BananaS foster
french toast V $12

Twisted Turkey $12
Sriracha Ranch, bacon, tomato, melted
provolone, avocado puree, pickled
cucumbers, on a grilled pretzel bun

|

V

Key Lime Salmon $14
lightly blackened Salmon, key lime chili sauce,
lettuce, tomato, red onion, and pickled ginger
on toasted ciabatta

Add-ons:
Gluten Free Bun $1

Pretzel Bun $2

Vegetarian option available | An 18% Service Charge will be added to all parties of 6 or more
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Coffee
Cocktail Menu

Irish Coffee $9
Gracefully Dark Roast Coffee, Jameson,
Baileys Irish Cream

Bloody Mary $7
Wheatley Vodka, House Bloody Mary Mix,
Horseradish, Old Bay, Celery Seed, Lemon Juice,
Salt, Pepper and Worcestershire Sauce

Catonsville Tea $11
Hennessey, Sprite, lemon

Skinny Margarita $11
Altos Tequila, fresh lime juice, fresh orange juice,
agave nectar

Basil Botanical $11
Ketel One Peach Orange Botanical, soda water,
peach puree, basil sprigs, lemon wedges

Basil Rosemary
Old Fashioned $11
Buffalo Trace, rosemary simple syrup, blood
orange bitters, basil

Bourbon Ginger
Lemonade $11
Woodinville Bourbon, lemonade,
ginger beer, mint, lemon

Don Julio Blanco Tequila, grapefruit,
blueberry, lemon, lime

Champagne
Kentucky Crush $8
Slushees $12
1792 Bourbon Peach, Wheatley Strawberry
Mango or Frosé

Mojito $10
Captain White Rum, fresh mint leaves, fresh lime
juice, white sugar, soda water

Captain Black Rum, ginger beer, lime

Moscow Mule $10
Wheatley Vodka, ginger beer, lime

Red Sangria $10
Merlot, Black Raspberry Liquor, Brandy, Simple
Syrup, Orange Juice, Sprite

White Sangria $10
White Wine, Peach Schnapps, Peach Puree,
Splash of Simple Syrup

LaMarca Prosecco
$40 /Bottle

Chandon Rose
Split $10

Mezcal Mule $11

Bulleit Bourbon, ginger beer, lime

Veuve Cliquot
$64 /Bottle

La Marca Prosecco
Split $10

Dark and Stormy $10

Kentucky Mule $11

Cold Brew
Nitro Coffee $6
Gracefully Coffee/Medium Roast

Paloma $11

Watermelon Gin Rickey $11

Union Mezcal, ginger beer, lime

Gracefully Nitro Coffee, Jameson Cold
Brew, Baileys Irish Cream

Regular Coffee $3.50

Bulleit Bourbon, Orange Juice, Sprite
Nolet Gin, fresh watermelon juice, fresh lime
juice, club soda, mint leaves

Jameson Cold
Brewtini $12

ir
Sm

noff Crushe
$8

Orange
Grapefruit
Blueberry
Watermelon
Key Lime
Lemon

s

Mimosa $7
Champagne, Triple Sec, Orange Juice

Peach Bellini $7
La Marca Prosecco, Peach Puree

Looking for a
Beer Menu?
Scan this code and tap
]"the Bar"

