STATE FARE
Catonsville, MD

B r e a k f a s t a l l d ay

Salads
Crispy Chicken
Cobb Salad* $15
romaine, baby greens, buttermilk ranch dressing,
roasted corn, chopped tomato, diced bacon,
hardboiled egg, red onion, avocado, cheddar
cheese

Bookmaker salad* $15
romaine, Parmesan vinaigrette, blackened
shrimp, capicola ham, genoa salami, provolone,
hardboiled egg, onion, grape tomatoes

Garden Caesar salad* V $10

Chicken and waffles $14

romaine, Caesar dressing, grape tomatoes,
cucumbers, red onion, hardboiled egg, parmesan
crisp

cheddar waffle, buttermilk fried chicken,
bourbon maple drizzle, whipped butter

Beets By Chef with
chicken salad* $15
roasted red beets, baby kale, sunflower seeds, red
onion, navel oranges, feta cheese

two eggs any style, bacon, breakfast sausage,
choice of toast < Add on French Toast: $2 >

Chicken Breast $5 Shrimp $6 Chicken Salad $6 Shrimp Salad $8
Seared Steak $9 Salmon $8 Crab Cake $20

(served with a choice of Old Bay Chips or French Fries)
Maryland Club $31
shrimp salad, broiled crab cake, lettuce, tomato,
bacon, on toasted rustic white bread

Crispy Shrimp Tacos $15
black bean salsa, cilantro purée, hot Cheeto
crumbles, chipotle lime crema, toasted corn
tortillas

Twisted Turkey $14
sriracha ranch, bacon, tomato, provolone cheese,
smashed avocado, dill pickles, pretzel bun

Buffalo Chicken Wrap $14
crispy chicken, lettuce, tomato, blue cheese
dressing, cheddar cheese, red onion

THE dipper $14
slow braised beef, crispy Tabasco onions,
provolone, cheddar cheese, three onion Au Jus,
garlic country white

Philly Style Cheesesteak $14

The Big Fish $15
crispy fried, sub roll, lettuce, tomato, apple cider
tartar

Key Lime Salmon $15

sautéed onions, peppers, melted provolone
cheese, shaved steak, toasted hoagie roll

lightly blackened salmon, key lime chili sauce,
lettuce, tomato, red onion, toasted ciabatta

Spicy Chicken Sandwich $14

Vegetable burger V $12

breaded and fried, toasted ciabatta bread,
coleslaw, dill pickles

classic Chicken Salad $12
shredded chicken, celery, lettuce, tomato, onion,
on wheat bread

Shrimp and Grits $19
pork chorizo, onions, bell peppers, smoked
cheddar grits, spicy gravy

Braised beef burrito $14

Sandwiches

Starting at $11. See your server for
our burger card.

brioche bread, vanilla bourbon flambeed
bananas

“The Steve-O”* $10

Add-ons:

BUILD YOUR
OWN BURGER V

Bananas foster
french toast V $12

black bean burger, whipped avocado, shredded
lettuce, tomato, Udi’s GF bun, ancho tahini
remoulade

fried oyster po boy $17
lettuce, pickles, cajun remoulade

scrambled eggs, roasted tomatoes, sauteed
peppers and onions, potatoes, cheddar cheese,
toasted tortilla topped with spicy gravy

Entrees
Blackened
Chicken & crab $24
lump crabmeat, white wine and herb cream
sauce, crispy Brussels sprouts

Porky Fig $21
braised Berkshire pork shank, port wine
and fig reduction, braised kale, white beans,
smoked turkey

Buffalo Mac $16
cavatappi noodles, cheddar cheese sauce,
applewood smoked bacon, buffalo tenders

Bourbon Street
Meat Loaf* $18
bourbon demi, Tabasco onions, green beans with
rosemary butter, twice baked potato

Twin Lump Crab Cakes $38
Old bay and Ritz cracker crumbs, broiled,
green beans with rosemary butter, apple cider
tartar sauce

Shrimp Salad wrap $16

'FireCracker' Salmon* $21

Old Bay remoulade, celery, lettuce, tomato

farm raised salmon, spicy balsamic teriyaki glaze,
vegetable Lo Mein

Add-ons:
Gluten Free Bun $1

Crab Cake $25

Pretzel Bun $2

toasted split top Kaiser, shredded lettuce, sliced
tomato

sides:

Vegetarian “Scallops”* V $15
pan seared trumpet mushrooms, vegetable stir
fry, broccoli, red onion, carrots, sesame ginger
vinaigrette

$ 4 e ach

» coleslaw » brussels sprouts » green beans
» old bay chips » Braised Kale » Twice Baked Potato

Cajun Crusted
Rainbow Trout* $19
cornmeal crusted, bell pepper, onion, sauteed
shrimp, jalapeno honey glaze, braised kale with
smoked turkey
how to make it Gluten-Free
* VAskVegetarian
option available
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Appetizers

en wings
Chick
*
$14

served with celery and choice of
Ranch or Blue Cheese dressing

Heat Index

Hottest

Mildest

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

Crab and Corn Chowder $8

Crispy Brussels sprouts $11

roasted corn, Sherry

roasted onions, prosciutto, balsamic glaze

calamari $13

Braised Beef Poutine $12

buttermilk marinated, Old bay flour, diablo
marinara

French onion gravy, Swiss cheese, braised beef,
sidewinder fries

Big Sticks $11

Cowboy Caviar $10

whole milk mozzarella, panko and parmesan
crust, diablo marinara

jalapeno, corn, bacon, cream cheese bites,
buttermilk ranch

Fried Oysters V $13

Crab dip $15

Ritz cracker crust, tabasco onions, horseradish
sriracha remoulade

lump crab, Old Bay pita chips

Basket of Old Bay Chips $5
>>ADD: homemade french onion dip $3

Buffalo shrimp $13
breaded shrimp, buffalo sauce, blue cheese
dressing

Nashville Hot Fish $10

Deviled eggs $8

crispy white fish, pickle slaw, hot butter, apple
cider tartar

classic mustard filling topped with candied bacon
and scallions

Cocktail Menu

Catonsville Tea $11

Kentucky Mule $11

Hennessey, Sprite, lemon

Bulleit Bourbon, ginger beer, lime

Oldest Fashioned $10

Moscow Mule $10

Bulleit Bourbon, fernet, maple syrup, bitters

Wheatley Vodka, ginger beer, lime

Black walnut Sazerac $13

Harvest Old Fashioned $12

High West Double Rye, black walnut bitters,
absinthe

Buffalo Trace, maple syrup, bitters, nutmeg

ir
Sm

$8

s

Orange
Grapefruit
Blueberry

Manhattan $14

Bourbon side car $13

noff Crushe

Eagle Rare, Cointreau, lemon

High West American Prairie, Carpana antica, Luxardo
cherry, blood orange bitters

Cinnamon Hot toddy $10

Bardstown Whiskey sour $12

Woodinville Bourbon, honey, cinnamon

Elijah Craig Small Batch, maple, fresh lime, lemon juice

gin collins $10

Apple Pear Margarita $10

smokey crush $11

Aviation Gin, rosemary, lemon, honey, pear juice

Olmeca Altos, apple juice, pear juice, house sour mix

Union Mezcal, Aperol, fresh lemon and lime juice

Mezcal Mule $11

Classic old fashioned $12

Slushees $12

Union Mezcal, ginger beer, lime

Jefferson’s Reserve, blood orange bitters, simple syrup

1792 Bourbon Peach, Wheatley Strawberry Mango

D e s s e r t s $8
Apple cake

Bread pudding

Guinness brownie

maple cider glaze, creme anglaise,
ginger apple compote, pecan brittle

cinnamon vanilla custard soaked
brioche, bourbon caramel

caramel cornflake crunch, toasted
marshmallow fluff

Bourbon glazed cherry
cobbler
vanilla ice cream, brown butter coconut
oatmeal crumble
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