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STATE FARE
Catonsville, MD

Ap p et izer s

Breakfast

Basket of Old Bay Chips V $5

Served with seasonal mixed fruit salad

< add homemade burnt end brisket dip $3 >

Crab and Corn Chowder $9
roasted corn and a touch of sherry

Big Stixs $11
panko parmesan crusted mozzarella,
marinara

Crab dip $15
served with Old Bay dusted pita chips,
celery sticks

"Biscuits" and
sausage gravy $10

classic Benedict $14
capicola ham, poached eggs, hollandaise
sauce, on a toasted English muffin

chesapeake benedict $18
spinach, tomato, lump crab meat, poached
eggs, drizzled with Old Bay hollandaise on
a toasted English muffin

puff pastry, pork sausage gravy, over easy
eggs, scallions

Avocado Toast V $12
toasted wheat bread, whipped avocado,
over easy egg, everything bagel seasoning

Veggie Omelet* V $10
spinach, roasted red pepper, feta cheese

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

Crispy Brussels sprouts $12
cooked with roasted onions and prosciutto,
drizzled with balsamic glaze

Sriracha Edamame* V $9
steamed then pan seared, house made
sriracha salt

Monkey bread V $10
cinnamon brown sugar crust, powdered
sugar

Yogurt Parfait V $9
Greek yogurt, fresh berries, granola, honey
drizzle

Chicken wings
$14

“The Steve-O” $10

Chicken and waffles $14

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

cheddar waffle, served with buttermilk fried
chicken, jalapeño raspberry sauce, and
maple whipped butter

Donut Sammy $12

Chicken Fried
Steak and Eggs $16
chicken fried steak, spicy gravy, scrambled
eggs, breakfast potatoes

split glazed donut, over easy egg, pork
sausage, American cheese, breakfast
potatoes

Chicken Egg and
Cheese Biscuit $13

“The Liberto” $13
breakfast potatoes, onions, bell peppers,
topped with cheddar scrambled eggs and
smothered with sausage gravy

BananaS foster
french toast V $12

crispy fried chicken, fried egg, cheddar
cheese, homemade buttermilk biscuit, hot
honey, breakfast potatoes

breakfast burrito $14

custard soaked brioche, flambeed bananas,
bourbon vanilla sauce

scrambled eggs, cheddar cheese, potatoes,
bacon, sausage, onions, peppers, spicy
gravy

served with celery and choice of
Ranch or Blue Cheese dressing

Hottest

Heat Index
Inferno
Golden Ghost
Fire Cracker
Buffalo
Thai Chili
Old Bay
Honey Old Bay
Raspberry BBQ

Mildest

lunch

Garlic Parmesan

s i d e s : $4 each
Bacon / Sausage / scrapple /
Breakfast potatoes / French Fries /
Grits / Biscuit with jelly / coleslaw

s i d e s : $6 each
sweet potato fries / brussels
sprouts / asparagus / side Caesar
salad / side garden salad

* Gluten-Free | V

Served with a choice of Old Bay chips or French Fries

maryland Club $29

firecracker Salmon $15

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

lightly blackened salmon, firecracker sauce,
lettuce, tomato, red onion, on toasted
ciabatta

Shrimp salad wrap $16
Old Bay remoulade, celery, lettuce, tomato

Southwest Chicken
Salad Wrap $13

Pastrami $16

chicken breast, black beans, corn, cilantro,
chipotle mayo, tomato

thin sliced pastrami, toasted marble rye,
brown mustard spread, coleslaw, swiss
cheese, pickles

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

The Day After Burger $15
toasted pretzel bun, Angus burger, cheddar
cheese, roasted red pepper, bacon, fried egg,
brown mustard aioli

Add-ons:
Gluten-free Bun $2

Cheeseburger Salad $15
romaine, smash burger, American cheese,
pickles, onions, tomatoes, bacon, French
fries, 1000 island dressing

greek Salad V $13
romaine, baby greens, cucumber, onion,
tomato, kalamata olives, feta cheese, crispy
pita chips, pepperoncini vinaigrette

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

Pretzel Bun $2

Vegetarian option available | An 18% Service Charge will be added to all parties of 6 or more and happy hour discounts
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Catonsville, MD

Cocktail Menu

bloodies

classic mint julep $11

Peach Bourbon Sour $12

Old Forester, fresh mint, sugar, over crushed ice
< make it blackberry or mixed berry $2 >

Woodinville Bourbon, peach syrup, lemon juice

classic Old Fashioned $12
Bulleit Rye, blood orange bitters, sugar, Luxardo
cherries, orange zest

Italian Greyhound $11
Aviation Gin, Campari Liqueur, grapefruit juice,
mint simple syrup

Catonsville Tea $11
Hennessy, Sprite, lemon

watermelon bourbon
cooler $14
Elijah Craig Bourbon, watermelon juice, lemon,
basil simple syrup

The Bees-Knees $10
Nolet’s Gin, fresh lemon juice, honey syrup

Beaumont Manhattan $14
Rowan's Creek Bourbon, Carpano Antica sweet
vermouth, blood orange bitters, Luxardo cherry
juice

Ranch Water $10
Don Julio Blanco, lime juice, soda water

Bourbon Lemonade $9

Slushees $12
Benchmark Bourbon Peach or Wheatley
Strawberry Mango

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

bloody mary $10
Wheatley Vodka

bacon mary $10
Bakon Vodka, garnished with candied
bacon

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

bloody maria $11
Altos Olmeca Tequila, garnished with
lime

mimosas

$8

tiffany

Buffalo Trace Bourbon, lemonade

champagne, lemonade, blue curaçao,
sugar rim, garnished with lemon wedge

El Guapo $10
Almeca Altos blanco tequila, fresh lime juice,
simple syrup
< make it premium with Grand Marnier $4 >
< Add a flavor: $1 >
strawberry, jalapeño, blackberry, blueberry

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

Mixed berry Cosmo $10

champagne, strawberry purée, Smirnoff
Strawberry Vodka, OJ

blueberry

strawberry
Wheatley vodka, fresh lime juice, cranberry,
mixed berry simple syrup

1907 $10
Noah’s Mill Bourbon, Grand Marnier, blood
orange bitters, orange zest

veuve clicquot $16 /GLASS
la marca prosecco split $10
Chandon Rosé split $10

ir
Sm

noff Crushe
$8

s

orange
grapefruit
blueberry
watermelon
strawberry lemonade
keylime

ruby red
champagne, grapefruit juice, Smirnoff
Grapefruit Vodka

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

Peach Bellini
champagne, peach purée

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

seasonal sangria $9
red or white
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