
L U N C H  P R I X  F I X E  M E N U

STARTERS (choose 1 per/person)

35.00 | PP
includes coffee, iced tea, and soda. 

FRIED BRUSSELS
gold fever, bleu cheese dressing & crumbles, scallions

MARYLAND CRAB
mixed vegetables, lump crab

SPLIT LEVEL
1/2 Maryland crab, 1/2 cream of crab

PIMENTO CHEESE & GRILLED SOURDOUGH
spicy cheese dip, chives
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MAIN COURSE (choose up to 3 selections)
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fresh herbs, frisée, tomato, griddled sourdough

MEDITERRANEAN WRAP
hummus, cucumber, roasted red peppers, onion, olives, sprouts, romaine, tzatziki | V

SHRIMP SALAD PLATTER
Dellis family recipe, lettuce & tomato

CRAB CAKE
all jumbo lump crab, lettuce, tomato, brioche bun
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GREEK WITH BROILED SALMON
feta, Kalamata olives, onion, bell pepper, cucumber, tomato, pepperoncini, house dressing

CHOPHOUSE WEDGE WITH BROILED SALMON
baby icebery wedge, tomato, radish, pickled onion, lardons, bleu cheese dressing & everything bagel spice

CHICKEN CEASAR
‘Grana Padano’, herb croutons & creamy garlic-parm dressing

PREMIUM ADD-ON
COFFEE-RUBBED BISTRO STEAK SANDWICH

grilled bavette, romesco, garlic aioli, spicy greens, pickled onions, crusty bread 

+5/person

LEMON BAR
lemon curd & zest, buttery shortbread

BROOKIE
1/2 brownie, 1/2 chocolate chip cookie 

NY-STYLE CHEESECAKE
seasonal compote, whipped cream

DESSERT 
(choose 1 per/event)


