
B B

* C o n s u m i n g  r a w,  c o o k e d  t o  o r d e r  o r  u n d e r c o o k e d  m e a t ,  p o u l t r y,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r 
r i s k  o f  f o o d b o r n e  i l l n e s s e s .  E s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .  P l e a s e  a d v i s e  y o u r  s e v e r  i f  t h e r e 

a r e  a n y  d i e t a r y  r e q u i r e m e n t s  o r  f o o d  a l l e r g i e s .  2 9 8 0 8

T H E  C H E S A P E A K E

S H A R A B L E S  &  S M A L L  B I T E S

F A R M ' S  M A R K E T
A d d  G r i l l e d  C h i c k e n  4  |  S k i r t  S t e a k  8  |  S h r i m p  9

B I G  P L A T E S

H A N D  H E L D S
A r t i s a n a l  S a n d w i c h e s  -  Yo u r  C h o i c e  O f  S i d e

S I D E S
G R I L L E D  B R O C C O L I N I � 5

F R E S H  C U T  F R I E S � 5

C O L L A R D  G R E E N S � 4 . 5

B B  S A L A D � 6
Choice Of Dressing

B U T T E R M I L K  M A S H E D � 6

R O A S T E D  F I N G E R L I N G  P O TAT O E S � 6
Herb Butter

C O R N  &  O K R A  S U C C O TA S H � 6

F U N G I  E  M A N Z O  C O N  G N O C C H I � 2 2
Brown Butter Gnocchi | Wild Mushrooms | Italian Beef  
Caramelized Onions | Gorganzola | Arugula

S T E A K  F R I T E S � 2 6
Outside Skir t Steak | Simply Seasoned | Steak Butter  
Truffle Fr ies

R I V E R  T R O U T � 1 9
Pan-Seared | Herb Gremolata | Roasted Fingerling Potatoes  
Corn & Okra Succotash

P O R K  B E L LY  B I S C U I T � 1 4
Smoked Pork Belly | Jalapeno Bacon Jam | Pickled Onions 
Arugula | Buttermilk Biscuits

I TA L I A N  B E E F  S A N DW I C H � 1 3
Braised Italian Beef | Peppers & Onions | Banana Peppers  
Tomato | Mozzarella | Hoagie Roll

C R U S H  B U R G E R � 1 3
Shor t Rib & Br isket Blend | Hickory Seasoned | American 
Cheese | Lettuce | Tomato | Onion | Crush Sauce | Br ioche 
Bun

B I R R I A  TA C O S � 1 5
Slow Cooked Beef Cheeks | Cotija Cheese | Pickled Onions  
Charred Onion Crema | Scallions | Corn Tor tillas

N A S H V I L L E  H O T  C H I C K E N � 1 3
Buttermilk Mar inated Chicken Thigh | Double Breaded  
Nashville Hot Sauce | Sweet Pickles | Tennessee Slaw  
Br ioche Bun

C A R O L I N A  P U L L E D  P O R K � 1 2
Slow Roasted | Carolina BBQ Sauce | Slaw | Pickles Br ioche 
Bun

B A B Y  I C E B E R G  W E D G E � 9
Heirloom Tomato | Smoked Bacon | Blue Cheese | Green 
Onions | Pickled Red Onion | Blue Cheese Dressing  
Everything spice

K A L E  &  R O M A I N E  C A E S A R � 1 1
Pecor ino Romano | Croutons | Charred Onion Caesar 
Dressing

B U R R ATA  S A L A D � 1 3
Heirloom Tomatoes | Buffalo Burrata | Arugula  
Castelvetrano Olives | Balsamic Glaze | Olive Oil | Sea Salt  
Cracked Pepper

O R A N G E  &  F E N N E L  S A L A D � 1 2
Shaved Fennel | Arugula | Navel Oranges | Sun-Dried 
Cranberr ies  Marcona Almonds | Pecor ino Parmesan | Blood 
Orange Vinaigrette

D O C K  T O  D O O R  |  M P
Today's Fresh Catch | Simply Cooked | Grilled Broccolini  
Roasted Fingerlings Potatoes | Charred Lemon

PA S TA  V E R D E � 1 8
Herb Pesto | Linguini | Broccolini | Peas | Castelvetrano 
Olives | Herb Crumbs
Add Grilled Chicken 4  | Steak 8  | Shr imp 9

S O U T H E R N  F R I E D  C H I C K E N � 1 8
Buttermilk Mar inated | Mashed Potatoes | Green Beans

B B Q  G R I L L E D  OY S T E R S � 1 4
Chesapeake Bay Oysters | BBQ Butter | Charred Lemon

M U S S E L S  P O M O D O R O � 1 6
PEI Mussels | Garlic | Lemon | Blistered Heirloom Tomato  
Herbs | Grilled Bread

C R A B  &  P I M E N T O  D I P � 1 7
Blue Crab | Monterey Jack | Peppers | Grilled Baguette

S K I L L E T  C O R N B R E A D � 9
Salted Honey Butter | Candied Jalapenos

B B  W I N G S � 1 3
Brined | Old Bay Dry Rubbed | Louisiana Hot Sauce  
Ranch | Sweet Pickles

C O R N  &  C R A B  C H OW D E R
Blue Crab | Roasted Corn | Cream
Cup 7  | Bowl 10



B
B R E W S

C O C K T A I L S

W I N E
M E I O M I  4 0

R o s é

C A N Y O N  R O A D  |  2 4
C h a r d o n n a y

TA L B O T T  K A L I  H A R T  1 3  |  3 5
C h a r d o n n a y

S I M I  S O N O M A  3 5
C h a r d o n n a y

U N S H A C K L E D  4 0
S a u v i g n o n  B l a n c

K I M  C R AW F O R D  1 3  |  4 0
S a u v i g n o n  B l a n c

C A N Y O N  R O A D  8  |  2 4
P i n o t  G r i g i o

P O G G I O  A L  T E S O R R O  S O L O S O L E  V E R -
M E N T I N O  4 7

Ve r m e n t i n o
J  V I N E YA R D S  3 7

P i n o t  G r i s

M E D I T E R R A  I L  P O G G I O N E  1 5  |  4 7
B l e n d

H A RV E Y  &  H A R R I E T  6 0
B l e n d

M E I O M I  4 0
P i n o t  N o i r

E S TA N C I A  1 0  |  3 1
P i n o t  N o i r

F R E I  B R O T H E R S  1 2  |  3 7
M e r l o t

C A N Y O N  R O A D  8  |  2 4
C a b e r n e t  S a u v i g n o n

M Y  F AV O R I T E  N E I G H B O R  9 0
C a b e r n e t

F R A N C I S C A N  1 1  |  3 4
C a b e r n e t  S a u v i g n o n

B R O A D  B AY  T R A N S F U S I O N   1 0
titos | Cranberry | Lemon | g inger Ale

P E A C H  T E A  F I Z Z   1 4
Bulliet Bourbon | Peach Puree | Iced Tea | Lemon-

Lime Soda

A P E R O L  G R A P E F R U I T  S P R I T Z   1 5
Aperol | Grapefruit | Prosecco | Soda Water

M A N G O  C A I P I R I N H A   8
Cruzan | Mango Puree | Muddled Lime & Sugar

Y E L L OW S T O N E  L E M O N A D E   1 6
Yellowstone | Lemon | Watermelon Puree | Lemon 

Lime Soda

B R O A D  B AY  C R U S H   1 1
Wheatly Vodka | Bacardi Super ior | Lemon Grand 

Marnier | Lemon Lime Soda

B R O A D  B AY  P U N C H   8
Mango-Pineapple Svedka | Rumhaven | Orange 

Juice | Cranberry

S K I N N Y  C O L A D A   1 2
Rum Haven | Pineapple | Soda Water | Lime 

Squeeze

C U C U M B E R  M A R G A R I TA   1 7
Herradura Blanco | Muddled cucumber | Lime  

Jalapeno Simple Syrup

M I L L E R  L I T E   3 . 5

V O O D O O  R A N G E R  J U I C Y  H A Z E  I PA   6

N E W  B E L G I U M  
F AT  T I R E  B E L G I A N  W H I T E   6

B L U E  M O O N  B E L G I A N  W H I T E   5

H I G H  N O O N   7

M O D E L O  E S P E C I A L   5

C O R O N A  E X T R A   5

C O R O N A  L I G H T   5

C O O R S  L I G H T   3 . 5

W H I T E  C L AW  H A R D  S E LT Z E R   5


