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" Corn & Crab Chowder

A rich flavorful crab filled chowder with corn and potatoes.
= This one is an instant classic'Seasona/

Maryland Crab =<

The classic Maryland soup, tomato based with lots of crab,
fresh vegetables and the perfect amount of spic&Seasonal
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- $6.95
$6.95
0Goat fatheré

The CI$5.95i

Seasoned ground beef, kidney beans, onions and peppers in a

smooth tomato sauce with the perfect spice. Topped with
shredded cheddar cheese.

Ask your server about our Soup of the Day!

Salads

Garden Salad $5.95

Fresh greens with tomatoes, cucumbers, red onions, carrots
and cheese.

Side Salad $2.95
A small version of our Garden Salad.
Spinach Salad $7.95

Fresh baby spinach leaves with stafried cranberries, sliced
apples, pecans, and goat cheese.

Caesar Salad $6.95

Romaine lettuce with croutons, parmesan cheese and house
made Caesar dressing.

_Salad Add -Ons

Grilled Chicken (or chicken salad) $4.95
Grilled Shrimp (or shrimp salad) $5.95
Crab Cake $9.95
Ribeye Steak $9.95
Tuna/Salmon/Mahi $10.95

Dressings: Ranch, Italian, Honey Mustard, Blue Cheese,
Balsamic Vinaigrette, Raspberry Vinaigrette

Cheese Plates

Local Artisan Cheese Plate © Market

Assorted local cheeses, rotated weekly. Served with fresh
seasonal fruit. Ask your server for details.

Baked Brie

A brie wheel
wrapped in a puff pastry and baked to perfection. Served
with assorted crackers.

$14.95

Ask your server about our loyalty program

coupons towards future visits «
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Sandwiches

All sandwiches served with homemad%ch chips.
Sub fries i$1.00 Sub side saladi $1.95

Gluten free bun available $1.50 ¢
New Orleans Muffuletta $9.95

Our take on the ONOLASG
provolone cheese and lettuce with an Italian olive tapenade
served on Focaccia bread.

Reuben $10.95

Our version of the NY classic prepared Panini style on marble
rye with housemade corned beef, braised cabbage, Swiss
cheese and Russian dressing.

Buffalo Chicken Panini $9.95

Buffalo simmered chicken and mozzarella cheese with ranch
dressing on grilled Panini bread.

Turkey Panini $9.95
Turkey, bacon, brie and apple butter on a marbled rye bread.

Crab Cake Sandwich $12.95

Made like a true Marylander would, lots of lump crab and just
enough spices. Served on a Kaiser roll with Chesapeake
tartar sauce.

Shrimp Salad Sandwich $9.95

A southern favorite served on a Kaiser roll with lettuce and
tomato.

Chicken Salad Sandwich $8.95

A classic salad served on a Kaiser roll with lettuce and tomato.

The Goatburger 9 $11.95

Two four -ounce fresh ground beef patties from local family
farms. Served on a Kaiser roll with your choice of cheese and

toppings.
*Single patty available for $7.95

Turkey Bacon Cheddar Wrap $9.95

Turkey, bacon, smoked cheddar, lettuce and tomato with a
honey mustard dressing rolled in a garlic and herb tortilla.

Pollo Loco $10.95

Grilled chicken breast with pepper jack cheese, bacon,
chipotle ranch, lettuce and tomato on a Kaiser roll.

Black Bean Burger $9.95

A blend of fresh vegetables and black beans, topped with
roasted red peppers, goat cheese and spinach on a Kaiser roll.

Fish & Chips $12.95
e diletslighthy batiesed and fried using Route 40
Brewingds McCarteros Red
made coleslaw and fresh cut fries.

Add Bun $1.00
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Dinner Entrees
Served Nightly After 5:00 pm

All entrees include a side salad, vegetable of the day and choice of mashed potato, baked potato or French fries

LANDEéEé.
Ham, salami, pepperoni,
Half‘Rack of BBQ Ribs i< $19.95

House made Southwest rubbed BBQ ribs cooked to

perfection.
Add Shrimp $5.95
Add Chicken $4.95
Add Both $8.95

Cowboy Pork Chop ¢ $16.95

0Goat Rubbedd6l2 oz
caramelized apple and sweet chili glaze.

Caprese Chicken € $15.95

A pan seared chicken breast topped with fresh mozzarella
cheese, tomatoes, and fresh basil. Finished with a sweet
balsamic glaze.

Honey Glazed Chicken ¢ $15.95

Grilled chicken breast finished in a balsamic honey glaze and
topped with a grilled pineapple salsa.

Steaks ii Hand cut and Grilled to your liking

8 oz Filet $24.95

12 oz NY Strip $21.95

14 oz Ribeye $24.95

Add on:
Crab Cake $9.95
Shrimp Skewer $5.95

Toppings
Jumbo Lump Crab $3.95
Blue Cheese $1.50
Sauteed Mushrooms $.95
Caramelized Onions $.95
0The Goaté Butter

Consuming raw or undercooked meats, poultry, seafood, shell-
fish or eggs may increase your risk of foodborne illnesses, es-

pecially if you have certain medical conditions.

Al e X QuepRreg/gOr (Gan PeMads Glyten Free

Vegetarian

@ Made with Local Products

Porternousgackéned anrfund 't " @

AND SEAé¢e.

Crab Stuffed Flounder $21.95
Broiled flounder stuffed with our homemade crab cake
and topped with a rich lobster cream sauce.

Fish Tacos € $19.95

Fresh pan fried Mahi Mahi served Hawaiian style with
an avocadelime sour cream and house Pico de Gallo.

$19.95

Seared Ahi tuna steak with blackening spices topped
with a fresh avocado and mango salsa.

Maple Glazed Salmon $19.95

6 oz roasted Atlantic Salmon filet with sweet
Pennsylvania maple glaze.

Crab Cake Dinner $23.95

A pair of our homemade crab cakes, pan fried and served
with Chesapeake tartar sauce.

BBQ Shrimp Skewers ¢ $16.95

12 large marinated shrimp, skewered and grilled with a
sweet barbeque glaze.

Fried Shrimp $16.95

A southern favorite done right. 12 large shrimp fried to
perfection served with house made coleslaw.

Pappyds Seafood Pl §995r
Cod filet, shrimp and scallops with our famous crab cake.
Served Broiled or Fried with house made coleslaw.

Pastas

Served with a side salad.

Mama Judes Shrimp Pasta $16.95
Sautéed shrimp with tomatoes, corn and asparagus in a
garlic and white wine sauce with fresh lemon and basil.
Served over penne pasta.

Ravioli $14.95

Fresh egg pasta filled with vegetarian ingredients in
creamy garlic Alfredo sauce. -
Ask your server about our current filling.
Add ons:
Shrimp
Chicken

$5.95
$4.95
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A perfect creamy blend of cheeses and spices with plenty of
delicious crab served with fresh toasted crostini.

Spinach Artichoke Dip  »¥ $9.95

A creamy blend of cheeses with spinach and artichokes served
with fresh flour tortilla chips.

Buffalo Chicken Dip $9.95

Tender chicken breast shredded into a creamy blend of
cheeses with just the right amount of hot sauce and ranch.
Add blue cheese crumbles $1.00

Southwest Chicken Eggrolls $7.95

A mixture of seasoned chicken, peppers, onions, spinach,
black beans, corn and cheese served with chipotle ranch.

House-Made Hummus ¢ $8.95

Served with.cucumber, red bell peppers, baby carrots and
toasted pita points.

Buffalo Wings $9.95

A pound of Buffalobds finest,
your favorite flavor. Served with celery sticks and blue cheese
dressing.

Sauces: Buffalo, Sweet Chili, Bar -B -Que, Garlic Butter

Dry Rubs: Ranch, Old Bay, Jamaican Jerk, Goat Rub

Seafood Skins ¢ $12.95

A fresh blend of shellfish including crab, shrimp and scallops
over fried potato skins and topped with mozzarella and
cheddar cheeses.

Add Bacon $1.00

.Tuna $10.95

Seared Ahi Tuna with wasabi-soy glaze served with seaweed
salad and pickled ginger.

Parmesan Scallops $12.95

Pan fried parmesan crusted scallops with tomatoes and
mushrooms in a sherry cream sauce.

Shrimp & Grits ¢ $8.95

Sautéed shrimp in a tasso ham gravy served over fried grit
cakes with tomatoes and green onions.

Homemade Ranch Potato Chips £ $4.95
Cooked in-house daily and served with a chipotle ranch.

Fresh Cut French Fries ¢
Hand cut and cooked to perfection.
Willie Sizeii8 0z  $3.95 Tayter SiZel Ib $6.95

Tuscan Dipping Sauce $6.95

Baked and sliced focaccia loaves served with our house blend
of herbs and oils.
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Desserts

Each $5.95

Brownie Lasagna
Peanut Butter Pie

Key Lime Pie

Hersheyds I ce Cream

Ask your server for daily dessert specials

Beverages

$2.95 with Free Refills

Pepsi
Diet Pepsi
Orange
Sierra mist

Pink Lemonade
Mountain Dew

Sweet & Unsweet Tea

Coffee and Hot Tea $1.95

Western Maryland Lemonades $3.50
Ask your server for flavors

Featuring Locally Crafted Beverages
made on site by:

The Toasted Goat Winery

FNDSTBUN.M
Route 40 Brewing Company I BREWING =DISTILLING

Route 40 Distilling Company

Let the Hotel Gunter cater your next party

or corporate event. We offer facilities for up
to 220 guest or will provide services off site.
For information contact us at 240657-0500.

Parties of 8 or more subject to 18% gratuity

& Sumdaes

fried to pd0atBeet i on and tossed in
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11 West Main Street, Frostburg, MD
240-558-9463
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Please visit our other establishments on location




