
Loaded Tots   $10
melted cheddar, applewood bacon bits, chives, 

fire roasted jalapeño aioli

Maryland Crab Soup   $8 
lump crab, carrots, corn, peas, green beans, 

lima beans, celery, potatoes

Big Sticks   $12
panko parmesan crusted mozzarella, marinara

Crab dip    $16
lump crab, Old Bay pita chips, celery sticks

Deviled eggs   $10
candied bacon, classic mustard filling, paprika, 

scallions

Crispy Brussels sprouts   $13
roasted onions, prosciutto, balsamic glaze 

Blackened Rockfish Bites   $15
coleslaw, fire roasted jalapeño aioli

Crab Cake Eggrolls   $19
dijonaise sauce, cream cheese

Steamed Shrimp   $13
½ pound, old bay seasoned, onions, cocktail 

sauce < full pound $20 >

Crab Pretzel   $16
lump crab, Old Bay cream cheese, cheddar

Turkey Club   $16
toasted rustic white bread, cranberry mayo, 

triple stacked, swiss, cheddar, shredded 
romaine lettuce, tomato, crispy bacon

Shrimp Salad Wrap   $16
Old Bay mayo, celery, lettuce, tomato

California Chicken Wrap   $16
blackened chicken, lettuce, tomato, bacon, 
avocado, cheddar, poblano ranch spinach 

wrap

FGT-BLT   $14
toasted wheat bread, cornmeal dredged fried 
green tomatoes, romaine lettuce, applewood 
smoked bacon, avocado, Cajun remoulade 

sauce

Vegetable Quesadilla   $14
onions, peppers, spinach, broccolini, cheddar 
cheese, pepper jack, sour cream, pico de gallo
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crab cake sandwich   $23
jumbo lump crab, shredded lettuce, sliced 

tomato, brioche bun

All American Burger   $16
Double patty, lettuce, tomato, shaved red 

onion, pickles, American cheese, Fare Sauce

Crispy 
Chicken Cobb Salad   $16

romaine, baby greens, roasted corn, chopped 
tomato, diced bacon, hard-boiled egg, red 

onion, avocado, cheddar cheese, buttermilk 
ranch 

Salmon Caesar Salad   $19
romaine, parmesan cheese, hard-boiled egg, 

croutons, Caesar dressing

Hottest

Mildest

 $14
served with celery and choice of  
Ranch or Blue Cheese dressing  

Chicken wings

Inferno 

Golden Ghost 

Buffalo

Fire Cracker

Thai Chili 

Old Bay 

Honey Old Bay 

Bourbon BBQ

Garlic Parmesan

Heat Index

Bacon / Sausage / scrapple / grits / Breakfast potatoes 
French Fries / coleslaw / buscuit /  ham

sweet potato fries / brussels sprouts

side Caesar salad / side garden salad / Biscuit with jelly

All sandwiches served with a choice of chips or fries

Blackened Chicken Hash   $16
roasted red peppers & onion, potatoes, 

scrambled eggs, three cheese sauce

avocado toast V   $15
toasted wheat, arugula, red onion, smashed 

avocado, grape tomatoes, over easy eggs, 
balsamic glaze

Buttermilk PanCakes   $14
plain, blueberry or chocolate chip, choice of 

bacon, pork sausage, turkey sausage, scrapple, 
or ham

Crab Cake Benedict   $24
toasted English muffin, arugula, seared 

tomato, Old-Bay hollandaise, breakfast potato 
hash

Cinnamon Bun V   $14
cinnamon sugar swirl, vanilla icing, fresh 

berries

Breakfast 
Biscuit  Sandwich   $14

house made buttermilk biscuit, strawberry 
jam, ham, scrambled eggs, American cheese, 

breakfast potato hash

Western Omelet   $14
ham, onion, peppers, pepper jack, breakfast 

potato hash

Chicken and waffles   $16
cheddar waffle, served with buttermilk fried 

chicken, jalapeño raspberry sauce, and maple 
whipped butter

“The Steve-O”   $14
two eggs any style, bacon, sausage, French 

Toast

Steak and Eggs   $18
tender steak medallions, over easy eggs, 

roasted red pepper and onion potato hash  

Apple Cobbler French ToastV   $14
apple-compote, brown sugar-oat streusel, 

whipped cream

Breakfast Burrito   $14
scrambled eggs, cheddar cheese, potatoes, 

bacon, sausage, onions, peppers, spicy gravy

Biscuits & Gravy   $14
house made buttermilk biscuit, sausage gravy, 

breakfast potato hash

Eggs & ThingsEggs & Things

Sammies & SaladsSammies & Salads

SidesSides $4 SidesSides $6

*gluten free bun $2*gluten free bun $2

AppetizersAppetizers
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Smirnoff CrushesSmirnoff Crushes
 $8

Orange
Grapefruit
Blueberry

strawberry lemonade

Agave Lemon Drop   $14
Don Julio Blanco Tequila, fresh lemon juice, 

simple syrup, sugared rim

Apple Pear Margarita   $12
Corazon Tequila, fresh apple juice, pear nectar, 

fresh lemon & lime, 100% agave nectar, 
cinnamon stick

Catonsville Tea   $15
Hennessy, Sprite, freshly squeezed lemon

el guapo   $14
Don Julio Blanco Tequila, fresh lime, 

100% agave nectar
<  add a Grand Marnier float  $3  >
<   add house-made flavor  $1   > 
strawberry, jalapeño, blueberry

sangria   $8
seasonal red and white

Slushees   $8
mixed Berry Vodka Lemonade & 

Bourbon Peach Ginger

Evergreen Queen   $10
Aviation Gin, St. Germaine, house-made rosemary 

syrup, lime

Spiked Cranberry Fizz   $10
Wheatley’s Vodka, brown sugar cinnamon syrup, 

cranberry, sparkling wine float

Mudslide   $10
Wheatley’s vodka, Kahlua, Bailey’s chocolate, 

cream, salted caramel rim

Cocktails Cocktails 

Fireside Old Fashioned   $12
Michter’s US 1 Bourbon, black walnut bitters, 

house made brown sugar cinnamon syrup

classic Old Fashioned   $12
Bulleit Bourbon, blood orange bitters, simple syrup

Brown Derby   $10
Benchmark Bourbon, fresh honey syrup, 

grapefruit juice

Beaumont Manhattan   $12
Bulleit Rye, sweet vermouth, blood orange bitters, 

few drops of Luxardo cherry syrup

Hummingbird   $12
Jameson Cold Brew, Baileys Chocolate, orange & 

black walnut bitters, vermont maple syrup

1907   $12
 Rowan’s Creek, Grand Marnier, blood orange 

bitters

Paper Plane   $13
Penelope Bourbon, Fernet, Aperol, fresh lemon

New York Sour   $12
Makers 46, lemon juice, simple syrup, egg whites, 

red wine float

WhiskeyWhiskey

Mules Mules $10
kentucky

Woodinville Bourbon, ginger beer, lime

moscow
Wheatley's Vodka, ginger beer, lime

mexico
Corazon Tequila, ginger beer, lime

Mocktails Mocktails $7
Rosemary Grapefruit Spritz
fresh grapefruit juice, rosemary simple syrup, 

soda water

Mixed Berry Sour
housemade strawberry and blueberry syrup, 

sour, Luxardo cherry

Cinnamon Brown Sugar Mule
house made cinnamon brown sugar syrup, lime, 

ginger beer

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

pepper, and worcestershire sauce 

bloody mary   $10
Corazon Tequila

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

jalapeño pepper

bloody maria   $11
Altos Olmeca Tequila, garnished with lime

BloodiesBloodies

Mimosas Mimosas $8
tiffany

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

blueberry
champagne, lemon juice, blueberry 

simple syrup, garnished with blueberries

strawberry
champagne, strawberry purée, 
Smirnoff Strawberry Vodka, OJ

ruby red
champagne, grapefruit juice, 
\Smirnoff Grapefruit Vodka

tropical
champagne, pineapple, OJ, coconut rum, 

splash of grenadine

sangria
champagne, OJ, peach schnapps infused fruit

veuve clicquot   $20/GLASS

Chandon Brut   $10

BubblesBubbles
Scan and tap
 "the Bar"

BeerBeer


