
 

2 each  

blue points, prepared horseradish, house-

made cocktail 

3 each  

blue points, jones farm cherrywood 

smoked bacon, parmesan creamed 

spinach, pernod splash 

1/2LB 10   full LB  19 

served hot with cocktail and sweet chili 

sauces 

 

 

Roasted in the pizza oven with onions 

and pizza bread points 

20  

jordan’s of Ellicott city, md crab cake 

set on lobster cream sauce, chef dean s 

batlas’ original recipe 

12  

chef’s selection of fish served with pizza 

chips 

14  

charred steak tips, horseradish cream 

10 

jones farm cherrywood smoked pork 

belly, chipotle aioli, feta, pickled onions 

8 chipotle aioli   

 

small 4  basket 9 

small 4  basket 9  

9 

scalloped potatoes, caramelized 

shallots, butter, cream, gruyere 

10  

broiled, white truffle oil, sea salt 

12  

jumbo lump crab, lobster cream sauce, 

chive garnish 

 

 

 

 

10  

tomato based with  

10  

house made garlic crouton and, gruyere  

5 8  

mixed greens, tomatoes, carrots, onions 

and cucumber and grilled chicken or 

with 18 14 or shrimp 18 

10  

chopped iceberg, local baby looms, 

bacon, roquefort dressing 

15 

with grilled shrimp or chicken, red 

onions, cucumbers, lemon oil and olive 

oil  

12 

strawberries, blueberries, mandarin 

oranges, candied almonds, lemon 

emulsion 

12  

grilled heart of romaine, marinated baby 

looms, pignoli nuts, asiago 

with 22 18 or shrimp 21 

Our infrared broiler cooks at 1800 degrees giving a perfectly charred finish 

14 

vegan house made patty, creamed 

spinach, balsamic glaze, lto, brioche bun, 

and frites 

18 

10oz jackman wagyu, grass fed beef, 

cheese, thick cut bacon, fried egg, lto, 

brioche bun, and frites 

8 10oz 14 

Jackman wagyu, grass fed beef, lto, 

pretzel bun, and frites 

18 

light wine and rosemary sauce, mash 

potatoes  

 20 

cheese grits, and collard greens 

 17 with linguine  

22 

blackened, or grilled, sautéed veggies, 

jasmine rice 

 (3) 24 (5) 40 

crab cake-stuffed shrimp, lobster cream 

sauce 

8oz 25  

house made chimichurri, mashed 

potatoes 

 8oz 28 

served with béarnaise and mashed 

potatoes 

 

  19 

cheese grits, and collard greens 

 

8   8   8    8 

 

8 

fresh mozzarella, san marzano tomato sauce, parmesan, fresh basil, EVOO 

11 

fresh mozzarella, ricotta, fontina, parmesan, asiago, fresh pressed garlic, white truffle oil 

20 

jumbo lump crab imperial, lobster cream sauce, pressed chive olive oil 

13 

fresh mozzarella, zucchini squash,  spinach, olives, peppers, parmesan  

13 

fresh mozzarella, ricotta cheese, san marzano tomato sauce, meatballs. basil  

15 

prime rib, fontina cheese, evoo, garlic, pico de gallo, avocado, cilantro  

14 

fresh mozzarella, san marzano tomato sauce, pepperoni, sausage, peppers, mushrooms, onions, 

olives 

pepperoni, meatball, bacon, chorizo, artichokes, mushrooms, olives, anchovies, peppers, shrimp, 

prosciutto, spinach, sweet sausage   

 

 

   Gluten-Free Items. Some Other Items May Be Gluten-Free 

By Eliminating 1 Or 2 Items. Ask Your Server.  

Consumption of raw or under cooked meat, eggs, fish or raw 

oysters may increase your risk of food borne illnesses. 

Menu for the week of January 3 - 6 

Ask your server about our specials for the week 


