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Breakfast

Ap p et i z er s and
S alads

Served with a simple salad of baby greens, lemon Dijon vinaigrette, parmesan cheese, and red onion

Basket of Old Bay Chips $5

chesapeake benedict $18

< add homemade french onion dip $3 >

spinach, tomato, lump crab meat, poached
eggs, drizzled with Old Bay hollandaise on
a toasted English muffin

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

classic Benedict $14

Big Stixs $11

capicola ham, poached eggs, hollandaise
sauce, on a toasted English muffin

whole milk mozzarella, panko and
parmesan crusted, diablo marinara

“The Steve-O”* $10

calamari $13

Two eggs any style, bacon and
sausage, and your choice of toast
< substitute French Toast $2 >

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

Chicken Fried
Steak and Eggs $16

Crab dip* $15
served with Old Bay dusted pita chips

chicken fried steak, smothered in spicy
gravy, eggs over medium, breakfast potatoes

Deviled eggs $8
classic mustard filling topped with
candied bacon and scallions

“The Liberto” $12
breakfast potatoes, onions, bell peppers,
pork chorizo, topped with cheddar
scrambled eggs and smothered with spicy
gravy

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

Chicken Egg and
Cheese Biscuit $13

Cobb* $15

crispy fried chicken, one fried egg, and
cheddar cheese on a homemade buttermilk
biscuit drizzled with hot honey and a side of
breakfast potatoes

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

Nashville Hot
Fish and Grits $13

Bookmaker salad* $15

crispy white fish, smoked cheddar grits, dill
pickles, and scallions

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

BananaS foster
french toast V $12
thick-sliced Brioche soaked and griddled to
a golden brown, in a sauce of vanilla and
bourbon flambéed bananas

Chicken and waffles $14
cheddar waffle, served with buttermilk fried
chicken, bourbon honey drizzle, and maple
whipped butter

Shrimp and grits $19
sautéed with pork chorizo, onions, bell
peppers over creamy cheddar grits, topped
with spicy gravy and scallions

braised beef Burrito $14
scrambled eggs, roasted tomatoes, sautéed
peppers and onions, potatoes, cheddar
cheese, toasted tortilla topped with spicy
gravy

Smoked Salmon
Avocado Toast $13
Norwegian salmon, wheat toast, whipped
avocado, roasted tomato, feta cheese, and a
sunny side up egg

Morning Tacos $15
scrambled eggs, crumbled bacon, cheddar
cheese, pico de gallo, ranchero sauce, and
whipped avocado in roasted corn tortillas

Veggie Omelet* $10
spinach, roasted tomato, and feta cheese

Sandwiches
Served with a choice of Old Bay chips or French Fries

Chick

en wings
$14

*

served with celery and choice of
Ranch or Blue Cheese dressing

Hottest

Heat Index
Inferno
Habanero Orange
Fire Cracker
Buffalo
Key Lime Chili

The Day After Burger* $15
toasted Pretzel bun, Angus burger, cheddar
cheese, roasted tomato, bacon, chipotle
remoulade

Shrimp salad* $15

classic Chicken Salad* $12

toasted split top Kaiser, shredded lettuce,
sliced tomato

shredded chicken, red onion, celery, shredded
lettuce, and tomato, on toasted wheat bread

Crab cake $25

Key Lime Salmon* $15

served on a kaiser roll with lettuce and
tomato

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

Twisted Turkey $14
Sriracha ranch, bacon, tomato,
provolone cheese, smashed avocado, dill
pickles, on a grilled pretzel bun

Old Bay
Honey Old Bay
Bourbon BBQ
Mildest

maryland Club $31
stacked shrimp salad, broiled crab cake,
lettuce, tomato, bacon, on toasted rustic
white bread

Add-ons:
Gluten Free Bun $2

Pretzel Bun $2

s i d e s : $4 each

Pineapple Mambo

Bacon / Sausage / scrapple / Breakfast potatoes
French Fries / Grits

* Ask how to make it Gluten-Free

|
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Vegetarian option available | An 18% Service Charge will be added to all parties of 6 or more
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Cocktail Menu
Catonsville Tea $11

Bardstown Whiskey sour $12

Hennessy, Sprite, lemon

Elijah Craig, maple, fresh lime and lemon juice

Oldest Fashion $10

Apple Pear Margarita $10

Bulleit Bourbon, Fernet-Branca, maple syrup,
bitters

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

Classic old fashioned $12

High West Double Rye, black walnut bitters,
absinthe

Elijah Craig, blood orange bitters, simple syrup

Eagle Rare, Cointreau, lemon

Cinnamon Hot toddy $10
Woodinville Bourbon, honey, cinnamon

all boodies are made with house bloody
mary mix, horseradish, Old Bay, celery
seed, lemon juice, salt, pepper and
worcestershire sauce

bloody mary $10
Wheatley Vodka

Black walnut Sazerac $13

Bourbon side car $13

bloodies

smokey crush $11
Union Mezcal, Aperol, fresh lemon and lime juice

Slushees $12
1792 Bourbon Peach, Wheatley Strawberry
Mango

bacon mary $10
Bakon Vodka, garnished with candied
bacon

spicey bloody $10
St. Georges’ Chile Vodka, garnished with
grilled jalapeño pepper

bay mary $11
Wheatley Vodka, clam juice, garnished
with shrimp

gin collins $10
Aviation Gin, rosemary, lemon, honey, pear juice

bloody maria $11
Altos Olmeca Tequila, garnished with
lime

Harvest Old Fashioned $12
Buffalo Trace, maple syrup, bitters, nutmeg

Mezcal Mule $11
Union Mezcal, ginger beer, lime

Kentucky Mule $11
Bulleit Bourbon, ginger beer, lime

S

noff Crushe
r
i
m
s
$8

Orange
Grapefruit
Blueberry

Moscow Mule $10

mimosas

$8

tiffany
champagne, lemonade, blue curacao,
sugar rim, garnished with lemon wedge

blueberry
champagne, lemon juice, blueberry
simple syrup, garnished with blueberries

Wheatley Vodka, ginger beer, lime

strawberry

Manhattan $14

champagne, strawberry purée, Smirnoff
Strawberry Vodka, OJ

American Prairie, Carpano Antica, Luxardo
cherry, blood orange bitters

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

veuve clicquot $16 /GLASS
la marca prosecco split $10
chandon rose split $10
seasonal sangria $9
red or white

champagne, grapefruit juice, Smirnoff
Grapefruit Vodka

tropical
champagne, pineapple, OJ, coconut rum,
splash of grenadine

Peach Bellini
champagne, peach purée

