
salsa verde  |  20 gf

lemon aioli  |  26

fresh jumbo lump crab  |  1
without crab:  buffalo sauce, chicken cracklings  |  8

greek village salad, grilled pita   |  14     
without meatballs  |  10 v

cherry peppers, thai sauce or 
marinara, grilled lemon, basil  |  18

house buffalo, old bay, or gold 
fever, bleu cheese, or ranch  |  1

  scallion, french 
baguette  |  20

bleu cheese, scallion 
& celery | 12

|    

moked 
salmon, herb cream cheese, capers, onion, hard egg, 
dill, sourdough toast  |  17

  romesco, pesto, grape tomatoes, grilled 
peaches, arugula, balsamic glaze, pepitas,      
crostini  |  17

  raw tuna, avocado, cucumber, 
scallion, soy-ginger vinaigrette, sriracha aioli, 
fried tortillas  |  2

  u-10 gulf shrimp, tail on, 
spice, cocktail & lemon  |  2  gf

cucumber mignonette, cocktail sauce, 
horseradish & lemon  |  gf

  (Long Island NY/CT)  |  3 each
 |  

p.e.i. mussels, white wine & 
beer, shallots, garlic, lemon, crostini  |  17

u-15 gulf shrimp, onions, 
shrimp spice, cocktail & lemon  (1/2lb) 17  |  (1lb) 31 gf

baked shrimp topped with crab 
imperial,   |  

broiled salmon, lemon butter, 
corn , mashed potatoes  |  27 gf

 jumbo lump crab, jasmine 
rice, lemon buerre blanc, crispy leeks  |  38

sushi grade tuna, jasmine rice, 
cucumber, pickled onion, avocado, benne seed, 
scallions, spicy mayo, soy-ginger vinaigrette  |   gf

 
 

caper tartar,   
bistro fries  |  2

jalapeño bacon, pepper jack & 
cheddar, corn medley, scallion, parsley  |  32 gf

  cherry tomatoes,  parmesan  |  18
with chicken  |  28   •   with shrimp  |  32

  san marzano tomato sauce, 
mozzarella, white cheddar, romano-parm blend
pepperoni  |  15   •   three cheese  |  13 v

 o  
mashed               

potatoes  |  2  v gf

  lemon butter & 
white wine, capers, angel hair  |  2

   braised short rib, red wine, 
brown butter parsnip purée, asparagus, crispy         
carrots  |  45 gf

pickled onion, rice & beans, aji verde, aji amarillo  |   gf

22oz bone-in dry aged for 45 days, pan seared & basted with 
butter & herbs  |  8

 |  5    •    |  5    •    |  32

full rack, house seasoned & slow roasted, coleslaw, fries  |  33

Our USDA Prime steaks are served à la carte, seasoned with our signature spice blend, and topped with herb butter. 
Our family's crabcake recipe has not changed for four generations, using the finest jumbo lump crabmeat.

  |    •  shareable  | 1  
  |     •   shareable  |  1  

  |     •   shareable  |  1       
  pepper jack & cheddar, chives  |  5   •   shareable  |  10 

gold fever  , bleu cheese, scallion  |  6   •   shareable |  12  
  |  5   •   shareable  |  10

  |    •   shareable  |   gf

  |  3 gf
   |  3 gf 

  |  3 
 |  16  

 

7 oz. filet mignon & single crab cake  |  7

INGLE (5.5OZ)   |  30   •   DOUBLE  |  58 SANDWICH  |  2

half rack of ribs & single crab cake, coleslaw, fries  |  45

 |  5 
  |  4    

 |  5 
 |  4 gf

 |  4                                 
MIXED GREENS  radish, oil, vinegar  |  4 gf

Upgrade  
 

served with green beans & rice   •   prepared b oiled, blackened, or seared
|  2    •   |  2    •    |  market



  |  l k  |  a   The Dellis Family

  bleu cheese crumbles, 
mixed greens, candied walnuts champagne 
vinaigrette  |  15

SPRING ARUGULA FARRO  baby arugula, grape 
tomatoes, farro, goat cheese, shaved carrots, 
grilled asparagus, mandarin oranges, tortilla 
strips, lemon herb vinaigrette 8

bavette ,  
bleu cheese crumbles & dressing, tomato, pickled 
onion, everything bagel spice  |  36       

  |  1

shaved parmesan, 
h   

   1

 gf 
cup  |  10   •   bowl  |  12

  gf 
cup  |  8   •   bowl  |  10 cup  |  9   •   bowl  |  11

 
cup  |  6   •   bowl  |  8

 warm split top roll, beurre monté  |  

bib lettuce, tomato, white bread  |  1

  bibb lettuce, tomato, sourdough | 1

 crab cake & shrimp salad,
bacon, lettuce, tomato, duke’s mayo, white bread  |  

  hummus, cucumber, onion, 
olives, roasted red peppers, sprouts, 
romaine, tzatziki  |  1 v

 house ed turkey breast, 
cole slaw, avocado, pepper jack, raisin basil mayo, 
pumpernickel  |  1

 

 rare seared tuna, 
sprouts, cucumber, scallion, avocado, 
spicy maple-soy aioli  |  2

 pulled house roasted 
turkey, white bread, turkey gravy & cranberry sauce, 
bistro fries or mashed potatoes  |  17

tomato, avocado, 
provolone, sprouts, red onions, honey mustard, 
sweet potato fries  |  18

  brisket & short rib blend, 
applewood bacon, american cheese, iceberg, tomato, 
pickles, raw onion, secret sauce, brioche bun, 
bistro fries  |  18

grilled chicken, pesto,
tomato, mozzarella, balsamic glaze, ciabatta | 20

 crispy fried chicken, 
lettuce, house b&b pickles, calabrian hot honey,  
brioche bun  |  20

  12-hour brisket, crispy onions, 
house b&b pickles, sweet bbq, brioche bun  |  

deviled eggs, coleslaw, tomato & cucumber
|  1 gf   •     |  2 gf

Served with house kettle chips & pickle   •   Upgrade 

  •   Portugal  |  1  

  •   Italy  |  1  

  •   Italy  |  17 

WILLIAM HILL CHARDONNAY   C 4 

•   WA  |  1  

   •   MD  |  1  

  •   NZ  |  1  

   •   CA  |  1  

   •   CA  |  1  

  •   CA  |  1

   •   OR  |  1  

A    •   Spain  |  1  

 •   CA  |  1  

   •   Australia  |  1  

   •   Italy  |  17 

   •   Argentina  |  1  

  •   CA  |  1  

  •   CA  |  1  

  •   CA  |  17

  •   Spain  |  10
   •   Italy  |  1

  •   Italy  |  1

  •   France  |  1
  •   France  |  17

v: vegetarian   •   gf: gluten free
Please inform your server of any allergy or 
dietary information.

Consuming raw or undercooked foods may increase 
your chances of foodborne illness. Our fried items 
are cooked in 100% beef tallow.

A 20% gratuity will be applied to parties of 5 or 
more or any party sat after 8: 0pm.

BUZZING BERRY  tincup bourbon, fresh 
blackberries, mint, fresh lemon  |  14

ITALIAN GREYHOUND  hangar one vodka, aperol, 
simple syrup, fresh grapefruit juice, club soda  |  14

GEORGIA ON MY MIND  tesseron composition 
cognac, combier peach liqueur, peach purée,  
fresh lemon, simple syrup, fee foam, angostura      
bitters  |  15

 tincup bouron, 
luxardo maraschino liqueur, solerno blood orange 
liqueur, simple syrup, angostura bitters  |  1

INDIGO OVERDRIVE  bluecoat gin, lavender 
syrup, fresh blueberries, lemon, fee foam, 
garnished with lemon wheel  |  14

bruichladdich the laddie, 400 conejos 
mezcal, orgeat, fresh lime, celery bitters, fee foam, 
angostura on top  |  1

 griffo cold brew 
liqueur, three olives vanilla vodka, kahlua 
housemade cold brew espresso, cinnamon  |  1

         
 

p     

PAINT IT BLACKBERRY  dobel diamanté tequila, 
agave, fresh blackberries, jalapeno, cilantro, fresh 
lime, ginger ale  |  16

CRIMSON HOUR  dobel diamanté tequila, 
cointreau, blood orange syrup, lime juice, club soda, 
dehydrated blood orange, tajin rim  |  17

  wheatley vodka, carpano 
antica vermouth, olive juice, bleu cheese olives  |  1

WHISTLE   whistle pig 10 year rye 
whiskey, carpano antica vermouth,
black walnut bitters  |  1

** ask your server about our mocktail offerings

  

  gf

 

bavette steak  |  32   •   shrimp  |  14
chicken breast  |  10   •   seared tuna  |  15 crab 
cake  |  27   •   jumbo lump crab  |   
rockfish or salmon  |  market




