RESTAURANT WEEK

LUNCH 11 AM- 4 PM

$20.21 FOR 3 COURSES

SEPTEMBER 17TH - SPETEMBER 26TH

STARTERS

choose 1

MAINS

choose 1

Chesapeake Cobb
Soup
Choose Maryland Crab or
Soup du Jour

Mixed greens, cherry tomatoes,
roasted corn ,bacon, bleu cheese
crumbles, avocado, hard-boiled egg,
honey Chesapeake vinaigrette

Pulled Pork
Slow-cooked pork shoulder, citrus
fennel slaw, Texas BBQ, brioche
bun

Salad
Small Caesar or Conrad

Street Corn

Tacos
Choose Gulf shrimp, or Tony's
catch, or Chicken, 2 flour tortillas,
lettuce, pico de gallo, pickled red
cabbage, queso fresco, Sriracha
aioli

(2) Grilled ears of corn,
pico de gallo, Sriracha
aioli, queso fresco , lime

Chicken Parmesan

Deviled Eggs

Lightly fried chicken breasts, in
Italian bread crumbs, marinara
sauce, melted provolone, toasted
ciabatta

6 Deviled eggs with Chef's
choice of fresh toppings

Pigs in a Blanket
Bite sized all beef hot dogs
rolled and baked in puff
pastry, with mustard and
relish

Salmon Reuben
Blackened salmon, cabbage slaw,
1000 Island dressing, Swiss cheese,
grilled rye

DESSERT

Chocolate Cake
Chocolate cake layered with
chocolate mousse, drizzled with
chocolate ganache

Cheesecake
Classic creamy cheesecake, graham
cracker crusts

Please inform your server of any dietary requirements before ordering.

choose 1

RESTAURANT WEEK

DINNER 4 PM- CLOSE

$35.21 FOR 3 COURSES

SEPTEMBER 17TH - SPETEMBER 26TH

STARTERS

choose 1

MAINS

choose 1

Tuna Tataki
Soup
Choose Maryland Crab or
Cream of Crab or
Soup du Jour

Chilled, seared rare, ahi tuna,
shaved jalapeno, radish, seaweed
salad, micro greens, soy ginger
dipping sauce

Fish & Chips
Beer-battered cod, French fries,
cabbage slaw, tartar sauce

Salad
Small Caesar or
Conrad

Jambalaya

Eggplant Rollatini
Grilled eggplant stuffed
with goat cheese, prosciutto,
basil, marinara, parmesan
cheese

Mozzarella Toast
House-made mozzarella,
prosciutto, peaches, basil,
EVOO, balsamic glaze, ciabatta

Cauliflower Arancini
100% cauliflower rice balls,
Gulf shrimp, peas, sun-dried
tomatoes, queso fresco,
tarragon, cheddar, seafood
bisque

Gulf-shrimp, chorizo, pulled pork,
mussels, blue crab cluster,
jambalaya rice

Thai Chicken
Sweet chili & soy glazed chicken
breasts, over a salad of Nappa
cabbage, radish, cucumber, carrots,
red cabbage, spicy almonds, sesame
seeds, seaweed salad, peanut butter
vinaigrette

Soft Shell Caprese
Pan-seared soft shell crab, housemade mozzarella, tomato, basil,
EVOO, balsamic glaze, crab bisque

DESSERT

Chocolate Cake
Chocolate cake layered with
chocolate mousse, drizzled with
chocolate ganache

Cheesecake
Classic creamy cheesecake, graham
cracker crust

Please inform your server of any dietary requirements before ordering.

choose 1

