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STATE FARE
Catonsville, MD

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

Salads
Crispy Chicken Cobb Salad $15

Bookmaker salad* $15

romaine, baby greens, roasted corn, chopped
tomato, diced bacon, hardboiled egg, red onion,
avocado, cheddar cheese, buttermilk ranch
dressing

romaine, blackened shrimp, ham, genoa
salami, provolone, hardboiled egg, onion, grape
tomatoes, parmesan vinaigrette

Caesar salad

V

$10

kale and apple salad* V $13
granny smith apples, blue cheese crumble, candied
walnuts, champagne vinaigrette, craisins
croutons, Caesar dressing

$5 Chicken Breast* | Chicken Tenders*
$6 Shrimp* | Chicken Salad*
$8 Shrimp Salad* | Smoked Salmon
$10 Salmon*
$16 Crab Cake

Twisted Turkey $15

braised chuck, giardiniera, melted provolone,
horseradish garlic mayo, sub roll

italian Cheesesteak $14
shaved ribeye, fried mozzarella sticks, banana
peppers, sautéed onions, marinara, sub roll

korean style
fried chicken $14
spicy sesame sauce, cabbage slaw, brioche bun

Salmon rockefeller $16
creamed spinach, roasted red pepper, crispy
bacon, brioche bun

Old Bay mayo, celery, lettuce, tomato

Crab Cake $22
jumbo lump crab, shredded lettuce, sliced
tomato, brioche bun

Maryland Club $29

Entrees

Roasted veggie
sandwich V $13
green beans, roasted red peppers, garlic mayo,
sliced egg, pickled onions, toasted wheet bread

fried fish sandwich $14
beer battered, apple cider tartar sauce, lettuce,
brioche bun

Turkey Club $15
cranberry mayo, triple stacked, toasted white
bread, swiss, cheddar, shredded lettuce, tomato,
crispy bacon

Chicken Salad $13

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

sides:

lump crab, white wine and herb cream sauce,
crispy Brussels sprouts

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

Ribs $21
½ rack of baby back ribs, bourbon BBQ sauce, cole
slaw, crispy parmesan fries < full rack: $29 >

jumbo Lump Crab Cakes $24
Old Bay and Ritz cracker crumbs, broiled, green
beans with rosemary butter, apple cider tartar
sauce < double crab cake: $34 >

Parmesan crusted Salmon $22

sliced jalapeño, melted cheddar, crab dip, crispy
bacon, toasted white bread

jasmine rice, sautéed spinach, sun dried tomato basil
cream sauce

Gluten-free Bun $2

Short Rib $24
Pretzel Bun $2

braised beef, crispy potato croquettes, sautéed green
beans, mushroom jus

fish & chips $19
BUILD YOUR OWN
SMASH BURGER
Starting at $14.
See your server for our burger card.

$4 e ach

fries » old bay chips » coleslaw
green beans » jasmine rice
* Gluten-Free | V

Blackened Chicken & crab $24

Crab jalapeno popper
Grilled Cheese $14

Smoked Salmon Sandwich $15
pastrami seasoned salmon, capers, hard boiled
egg, red onion, horseradish mayo, bagel

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

Crispy Chicken Parm $14
fried chicken, marinara, sliced pepperoni, melted
provolone cheese, toasted sub roll

Add-ons:

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

chicken fried steak $16

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

traditional style chicken salad, shredded lettuce,
tomato, wheat bread

Shrimp Salad wrap $16

“The Steve-O” $10
two eggs any style, bacon, breakfast sausage,
choice of toast < add on French Toast: $2 >

breakfast burrito $14

(served with a choice of Old Bay Chips or French Fries)

Chicago style beef $14

stuffed french toast V $12

smothered in spicy gravy, breakfast potatoes,
scrembled easy eggs

Sandwiches

sriracha ranch, bacon, tomato, provolone cheese,
smashed avocado, dill pickles, pretzel bun

cheddar waffle, buttermilk fried chicken, jalapeño
raspberry sauce, whipped butter

strawberry cream cheese, fresh berries, berry coulis

Add-ons:

romaine, parmesan cheese, hard boiled egg,
croutons, Caesar dressing

Chicken and waffles $14

beer battered, cole slaw, crispy fries, apple cider tartar
sauce

Vegetable Rice Bowl $16
jasmine rice, roasted red pepper, baby kale, green
beans, mushrooms, avocado, scallion, sriracha sauce

sides:

$6 each

Sweet potato fries » brussels sprouts
Caesar salad » Garden Salad

Vegetarian option available | A 20% Service Charge will be added to all parties of 6 or more and happy hour discounts
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Appetizers

Chicken wings
$14

Heat Index

Mildest

seafood Quesadilla $15

lump crab, roasted corn, Sherry

shrimp, lump crab, jalapeño, garlic parmesan
cream sauce, pico

calamari $13

served with celery and choice of
Ranch or Blue Cheese dressing

Hottest

Crab and Corn Chowder $9

Inferno
Golden Ghost
Buffalo
Fire Cracker
Thai Chili
Old Bay
Honey Old Bay
Bourbon BBQ
Garlic Parmesan

Crab dip $15

buttermilk marinated, Old Bay flour, marinara,
banana peppers

lump crab, Old Bay pita chips, celery sticks

Big Sticks V $11

steamed shrimp V $16

panko parmesan crusted mozzarella, marinara

½ pound, old bay seasoned, white onions, cocktail
sauce < full pound: $24 >

Pan steamed mussels $12
roasted garlic white wine butter sauce, roasted
tomatoes, scallions, crostini

Braised short rib slider $12
arugula, horseradish mayo

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

Mediterranean Meatballs $11
harissa tomato sauce, herb feta cheese, pita chips

big mac eggroll $12
ground beef, american cheese, pickles, onions,
1000 island dipping sauce

Buffalo chicken dip $11
roasted chicken, buffalo creamed cheese, blue
cheese, scallions, celery, crispy pita chips

Crispy Brussels sprouts $12

veggie stack $11

roasted onions, prosciutto, balsamic glaze

corn, tomato, cucumber, avocado, arugula, pickled
onion, spicy ranch

Cocktail Menu
Spiced Pear Collins $11
Aviation Gin, St. George Spiced Pear, honey simple
syrup, rosemary

classic Old Fashioned $10
Bulleit Rye, blood orange bitters, simple syrup

Harvest Old Fashioned $13

black walnut
old fashioned $13
Michter’s bourbon, black walnut bitters, simple
syrup

Cinnamon Hot Toddy $10
Buffalo Trace Bourbon, honey, cinnamon stick

Noah’s Mill Bourbon, maple syrup, bitters, nutmeg

El Guapo $10

Catonsville Tea $12

Almeca Altos blanco tequila, fresh lime juice,
agave nectar
< make it premium with Grand Marnier $4 >
< Add a flavor: $1 >
strawberry, jalapeño, blueberry

Hennessy, Sprite, lemon

ir
Sm

$9
kentucky

Elijah Craig Bourbon, Grand Marnier, blood orange
bitters

Woodinville Bourbon, ginger beer, lime

Maple Sour $9

moscow

Benchmark Bourbon, maple syrup, sour mix

Wheatley’s Vodka, ginger beer, lime

mexico
Don Julio Blanco, ginger beer, lime

Beaumont Manhattan $13
Rowan's Creek Bourbon, Carpano Antica vermouth,
blood orange bitters, Luxardo cherry juice

s

sangria $8
ask about our seasonal varieties

Apple Pear Margarita $11
1907 $10

$8

Orange
Grapefruit
Blueberry

Slushees $12

Olmeca Altos Blanco, apple, pear, lemon, lime

mules

noff Crushe

Bourbon Peach or Strawberry Mango

mimosas $8
Tiffany, Blueberry, Strawberry, Ruby Red,
Tropical, Sangria

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

D e s s e r t s $8
pumpkin pistachio
cannoli

cookies & cream
brownie

white chocolate pistachio dipped,
pumpkin ricotta, pumpkin spice white
chocolate sauce

dark chocolate brownie, oreo frosting,
chocolate cherry glaze

bourbon bread pudding

orange chocolate cake

cinnamon toast crunch custard soaked
brioche, bourbon caramel sauce

pistachio mascarpone filling, chocolate
ganache, grand marnier chocolate
sauce, candied orange peel
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