
oysters on 1/2 shell 
cucumber mignonette, cocktail, 
horseradish, lemon gf 
blue POINT (NY/CT) | 2.5 each 
malpeque (PEI) | 3 each

Tuna tartare
yellowfin tuna, avocado, scallion, 
cucumber, soy-ginger vinaigrette, 
sriracha aioli | 25

Burrata
marinated tomatoes,  romesco, 
pepitas, extra virgin olive oil, 
balsamic reduction,  crostini  | 18 v

FRIED CALAMARI 
cherry peppers, thai or marinara 
sauce, grilled lemon, basil  |  19

SHRIMP COCKTAIL 
peeled & deveined gulf shrimp, 
cocktail sauce & lemon  | 19  gf

PETITE CRAB CAKES
lemon aioli | 27 

Smoked Salmon Stack
smoked salmon, avocado, 
cucumber, tomatoes, capers, 
lemon zest, mild jalapeno cilantro 
cucumber coulis | 20

Spanish scallops seared 

scallops, chorizo corn pudding, 
lemon butter, micro cilantro | 28 

FRIED brussels
gold fever, bleu cheese crumble 
dressing, scallion  |  13  v

GRILLED OCTOPUS 
salsa verde, grilled lemon  |  21 gf

CHESAPEAKE CRAB DIP 
lump crab, white cheddar, 
french baguette   |  20

FRIED GREEN TOMATOES 
corn & green tomato succotash, 
jumbo lump, lemon beurre blanc  |  22 
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snacks & starters

greener things

crab cakesaward winning
Our family recipe has not changed for four generations using the finest jumbo 

lump. Crab cake platters are served with lemon aioli, bistro fries & coleslaw. 

SINGLE (5.5 OZ) PLATTER  |  32  DOUBLE PLATTER  |  60

MAINS

veal ossobuco braised leg of veal, red wine onion stock, saffron 
asparagus risotto, lemon chive infused extra virgin olive oil | 55

chilean sea bass seared sea bass filet, lobster cream sauce, 

mashed potatoes, fried asparagus | 55

stout BRAISED SHORT RIB slow cooked in a rich stock 

flavored with thyme & rosemary, mashed potatoes, crispy onion, 
guinness reduction | 42

SEAFOOD SCAMPI fettucine lobster tail, jumbo shrimp, 

middle neck clams, tomato confit, lemon & white wine, saffron | 65

FILET OSCAR 7oz Prime Creekstone filet mignon, crab hollandaise, 

shallots, scallions, herb roasted potatoes, sauteed asparagus  |   75

LOBSTer Risotto lobster tail, knuckle, & claw, saffron winter 

risotto, pomodoro sauce, red onion, asparagus, heirloom cherry 
tomatoes, fresh herbs | 45

stuffed shrimp gulf shrimp stuffed with crab imperial, 
sautéed spinach | 40

Shrimp & Grits lightly blackened shrimp, anson mills grits, 
jalapeño bacon, pepper jack & cheddar, grilled corn & green tomato 
succotash | 36 gf

Rockfish Nicholas pan-seared chesapeake rockfish, jumbo lump 

crab, jasmine rice, lemon beurre blanc, crispy leeks | 39

Atlantic Salmon broiled salmon, lemon butter, corn succotash, 
mashed potatoes | 28

Michael's Chophouse
Our USDA Prime grade steaks come from Creekstone Farms. 

Seasoned with our signature spice blend & topped with herb butter. 
Served with  roasted potatoes & fried asparagus.

valentine's day

new york strip 12oz | 53

Filet Mignon 7oz |  59

Bavette 7oz |  29

steak & cake
7oz filet mignon & crab cake |  80

Forty-Five Day Dry Aged Ribeye
22oz bone-in dry aged for 45 days, pan seared, 
basted with butter & herbs  |  82

Cauliflower Steak
romesco, salsa verde, tomatoes, garlic confit, 
mashed potatoes  |  28 v

sides

ANSON MILL GRITS pepper jack & cheddar, herb butter  |  10  v, gf 

CORN SUCCOTASH grilled corn, green & red bell pepper | 8  v, gf 

TRUFFLE FRIES truffle oil, parmesan, garlic & rosemary |  10  v, gf 

sauteed SPINACH sautéed with shallots & garlic  |  5  v, gf 

GREEN BEANS  |  5  v, gf 

Fried ASPARAGUS lemon beurre blanc, shaved parmesan | 8 v, gf 

Lemon Beurre Blanc | 4  v, gf

Salsa Verde | 4  v, gf

soup

est. 1984 wed  febuary 14th Be Mine

CREAM OF CRAB 
 cup  |  11   bowl  |  13

LOBSTER BISQUE
cup  |  11   bowl  |  13

Maryland CRAB 
cup  |  9   bowl  |  11

CAESAR grana padano, herb  croutons, creamy garlic-

parmesan  dressing |  14 v

WEDGE iceberg wedge, tomato, radish, pickled onion, bacon,  

bleu cheese crumble dressing, everything bagel spice   |  14  gf

greek feta, kalamata, bell pepper, cucumber, tomato, 
pepperoncini, onion, house dressing   |  14  v

Protein add-ons
bavette steak | 20  chicken breast | 9   salmon | 15  seared tuna  |  14  

chesapeake rockfish | mkt u-15 shrimp | 14   jumbo lump crab |  mkt



SMITH ISLAND CAKE 
layers of vanilla cake and chocolate fudge frosting | 14 

creme brulee
fresh vanilla custard, caramelized sugar, fresh berries | 12

TAHARKA BROTHERS ICE CREAM
vanilla bean, chocolate, honey graham   single | 5  double | 7

SIGNATURE COCKTAILS

WINES BY THE  GLASS

DESSERTS

old-fashioned tincup whiskey, 
luxardo liqueur, solerno blood orange, 

simple syrup angostura bitters  |  14

drifting & Dreaming 
sienna spirits hidden treasure rum, 

heering cherry liqueur, vanilla & 
anise, ginger beer, orange bitters | 12

one good thing lemongrass infused 
hangar one vodka, chareau aloe liqueur, 

pineapple, fresh lime, basil salt |  12

Mocktails & beverages
lychee mist

lychee puree, ginger syrup, 
fresh lime, club soda  | 10

TICKLED PINK 
elderflower tonic, fresh grapefruit, 
fresh lime, club soda, rosemary | 10 

jalapeÑo ginger spritz 
fresh lime, ginger beer, 
club soda, jalapeño  | 10

 jose'S collins 
cucumber, fresh lemon, simple 

syrup, club soda  | 10

Fiji Water  small 500ml  |  4   large 1L  | 7 San Pellegrino  large 1L  | 8 

Love
is all you need

strawberry prosecco smash 
wheatley vodka, strawberries, mint, 

simple syrup, freixenet blanc | 14

bleeding heart romantic 
dobel diamante tequila, solerno, 
disaronno, blood orange syrup, 

fresh lemon, brown sugar rim| 15

pink lady
nolet's gin, pama, grenadine, 

fresh lemon & grapefruit, peach & 
angostura bitters, egg white| 15

chocolate coffee mousse
traditional mousse made with dark cocoa & 

fresh brewed coffee, mixed berries | 12 

NY-STYLE CHEESECAKE 
ricotta, graham crust, whipped cream, seasonal compote | 11

BROoKIE BAR A LA MODE 
chocolate chip cookie & brownie blend, vanilla ice cream | 13

• one love • xoxoxo • • all you need is love • • free hugs• • hold me tight• • real love

WHITES
Broadbent Vinho Verde, Portugal  |   11

Voga Pinot Grigio, Italy  |  12
Santa Margherita Pinot Grigio, Italy  |  16

Boordy Riesling, MD  |  12
Kung Fu Girl Riesling, WA  |  11 

 The Little Sheep Sauvignon Blanc, NZ |  12
Decoy Sauvignon Blanc, CA  |  15

William Hill Chardonnay, CA  |  13 
Sonoma Cutrer Russian River Chardonnay, CA  |  15

ROSE
Villa Viva Cotes de Thau, France  |  11 

Whispering Angel, France  |  16  

REDS

Hangtime Pinot Noir, CA  |  11 
Oregon Breeze Pinot Noir,  Oregon |  12 

Tres Buhis Tempranillo, Spain  |  10 
Noble Vines 181 Merlot, Monterey, CA |  11 
Penfolds Max's Shiraz-Cab, Australia  |  12 

Terre di Bò Barolo, Italy  |  16 
Kadabra Malbec, Argentina  |  11 

Antigal Uno 1 Malbec, Argentina  |  13 
Josh Cabernet, CA |  12 

Coppola Director’s Cut Cabernet, CA  |  14
19 Crimes Red Blend, CA  |  11 

BUBBLY

by the bottle
 La Marca Prosecco, Italy  |  40 

Korbel Extra Dry, CA  |  45 
Moet & Chandon Imperial Brut, France  |  69 

Veuve Clicquot Yellow Label Brut, France |  225

by the glass
Freixenet Carta Nevada Brut, Spain | 9 

Villa Sandi Prosecco, Italy | 10
La Marca Rosé Prosecco, Italy | 10 

Sofia Coppola Blanc de Blanc, CA | 10




