SOUPS

Miss Jean’s Red Crab Soup 8/ 11
[CONTAINS PORK]
Vegetables, lump crabmeat

Cream of Crab 9/ 12
Lump crab, sherry

Soup du Jour 7/ 10

— SALADS

CLASSIC BRUNCH

Our local farm-fresh eggs are from the free-range chickens of Springfield Farm in Sparks, Maryland

Eggs Benedict, The Original 17
Canadian bacon, poached eggs, toasted
English muffin, hollandaise, home fries
Eggs Gertrude 25

Pan-seared Gertie’s Crab Cake, griddled
tomato, poached eggs, toasted English
muffin, hollandaise, home fries

Catties Benedict 19
Smoked Chesapeake blue catfish cakes,

toasted English muffin, whole-grain mustard

hollandaise, home fries

Tilghman Island Eggs 22

Single-fry oysters, griddled tomato, poached
eggs, toasted English muffin, hollandaise,
home fries

Crabmeat Omelet 25

Lumps of crabmeat, sherried mushrooms,
mornay sauce (with Gruyére cheese),
home fries

Mediterranean Omelet [vG/GF] 18
Artichoke hearts, roasted red peppers,
Charlottetown Farm goat’s milk feta,
Kalamata olives, spinach, home fries

Back Creek Inn Crab Quiche 24
Lump crabmeat, Swiss cheese, red onions,

fresh herbs, with Garden Salad
Country Breakfast Platter [Gr] 16

- Two country fresh eggs prepared any-

which-way, choice of skillet home fries or
cheddar pearl hominy, and choice of

- Liberty Delight Turkey Sausage,

Springfield Farm Maple Pork Sausage

- Patties, Rapa Scrapple, or Smoked Bacon

Pancakes! Pancakes! Pancakes! [vG] 12

- Full stack, maple syrup, whipped cream
- Buttermilk Waffles [vc] 14

Pecan praline, caramel sauce, maple syrup,
whipped cream

Cinda’s Garden Salad

[vN/GF] 9/12

Field greens, baby arugula, cucumber, grape
tomatoes, carrots, red onion, shaved fennel,
roasted lemon vinaigrette

Caesar Salad [cro] 9/12
Romaine, aged Parmesan,
herbed croutons, anchovies,
our signature Caesar dressing

Spinach Salad [ve/Gr/vNo] 10/13
Spinach leaves, applewood smoked bacon,
mushrooms, red onion, goat cheese, warm
aged sherry vinaigrette

Seafood Salad [GF] 26

Local field greens, grilled gulf shrimp, lump
crabmeat, avocado, grape tomatoes, roasted

lemon vinaigrette

A Berry Good Salad [vc/Gr/vNo] 10/13

Mixed field greens, fresh berries, local goat

cheese, toasted pistachios, raspberry
vinaigrette

Middle Eastern Plate [vc/vNo/GFoO] 16
Hummus, Moroccan carrot salad, feta
cheese, Kalamata olives, stuffed grape leaves,

cucumbers, grilled pita bread

[VN] VEGAN [VG] VEGETARIAN [GF| GLUTEN-FREE [O] OPTION

ADD ONS:

Chicken Salad 10
Albacore Tuna Salad 8
Shrimp Salad 10

Grilled Chicken 8
Single-Fry Oysters 15
Grilled Gulf Shrimp 12
Grilled Organic Salmon 14

Please note: For your convenience, a 20% gratuity is added to guest checks with parties of 6 or more.

Smoked Fish Platter 22
Smoked salmon, smoked trout, bagel, cream
cheese, tomato, cucumber, capers

Veggie-Fu Scramble [v~/GF] 13
Tofu scramble (organic tofu, veggies), salsa
fresca, home fries

No-Huevos Rancheros [vN/GE] 16

[ALSO VGO WITH SCRAMBLED HUEVOS]
Tofu scramble, salsa fresca, avocado, corn
tortillas, black beans and rice

Skillet Home Fries 6

House-made French Fries 8

Toasted English Muffin 3

Bagel 3

Cheddar Pearl Hominy 6

Rapa Scrapple 6

Liberty Delight Turkey Sausage 6
Smoked Bacon 6

Maple Pork Sausage 6

Morning StarVegan Breakfast Sausage 6

BRUNCH ADD ONS:

BURGERS ‘N SUCH

Fells Point Beef Burger 17
V2 1b. 100% Angus beef

Oscar’s Turkey Burger 16

Fresh ground local turkey, bell peppers,
onion, garlic

Black Bean Chipotle Burger [v~] 14
The Beyond Burger [vN] 16

All served with vegan bun, L&T, cheese & fries

v Bacon 1.50
Mushrooms 1.50
0 Grilled Onions 1.50

9: TheWorks 3.50

v Cheddar, Swiss,

i} Provolone, Pepper Jack,
% Chevre, American,

U Vegan Swiss

LUNCH FAVORITES

Gertie’s Crab Cake 34

John Shields' grandma's signature dish:
Broiled all-lump Baltimore-style cake, basil-
caper tartar sauce, housemade fries, apple-
fennel slaw

Boardwalk Crab Cake 31

Lightly fried old-fashioned, down-the-ocean
style with Maryland lump crab, claw meat,
mustard & Old Bay, with three-mustard
sauce, housemade fries, apple-fennel slaw

Smoked Blue Catfish Catties 25
Three-mustard sauce, home fries,
apple-fennel slaw

Hutzler’s Tea Room Club 16
Smoked turkey breast, bacon, L&T, mayo,
toasted Pullman bread, Utz potato chips

Shrimp Salad Sandwich 18

Old Bay-spiced shrimp, L&T, hoagie roll,
Utz potato chips

Vs sandwich & cup of soup 19.

Mom-Mom’s Tuna Salad Sandwich 12
Albacore tuna, L&T, multi-grain bread,
Utz chips

Vs sandwich & cup of soup 13.

Highlandtown Chicken Salad..----.-"ll;}

==

Sandwich 15 ;
Springfield Farm chicken

(w/red grapes, almonds,
tarragon), hoagie roll,
Utz potato chips

Vs sandwich & cup of soup 16.

Powerhouse Sandwich [vc/vNo] 13
Hummus, spinach, field greens, cucumber,
tomato, red onion, carrots, spicy Pepper Jack
cheese, multi-grain bread, fresh fruit

Vs sandwich & cup of soup 14.

A,
98



BRUNCH DRINKS

Classic Bloody Mary 9

Tito’s vodka, house-crafted Bloody Mary mix

Dirty Gertie 10

Lemon peel-infused Tito’s vodka, Bloody Mary mix with

clam juice, Old Bay shrimp

Jalapeno Popper 9

Jalapeno-infused Tito’s vodka, house-crafted Bloody Mary mix
Blood Orange Mimosa 9

Blood Orange juice, Cava sparkling wine, sugar rim

O] Mimosa 8
Mango Mimosa 9
Peach Bellini 9

HOUSE COCKTAILS

Eastern Shore Mule 12

Blackberry-infused Lyon White Rum (St. Michaels), lime, mint,
topped with ginger beer

Cheap Thrills 13

Zeke’s Coffee-infused Tito’s Vodka, Montenegro Amaro,
tonic water, orange bitters

Saint Sangria 12

Pinot Noir, elderflower liqueur, peach-mango juice chips,
topped with Cava sparkling wine (served up)

Lychees en Regelia 12

Pinot Grigio, lychee juice, elderflower liqueur, peach schnapps,
topped with Cava sparkling wine (served on rocks)

CHAMPAGNE & SPARKLING

Dibon Brut Reserva Cava NV, Penedes, Spain...8/30

Terre di Marca Prosecco NV, Italy...10/35

Baci Dolci Bianco Moscato NV, Italy...10/35

Gratien & Meyer Brut Rosé NV, Loire Valley, France...12/42
Duckhorn “Decoy” Brut Cuvee NV, Napa Valley, California...58
Canard-Duchene Brut NV, Champagne, France...86

Veuve Clicquot Brut “Yellow Label” NV, Champagne, France...125

WHITES

Perrin Reserve Cotes du Rhone 2021, Rhone Valley, France...8/30
Mezzacorona Pinot Grigio 2021, Trentino, Italy...8/30

Raza Vinho Verde 2021, Portugal...8/30

La Pépie “Merci” Muscadet 2020, Loire Valley, France...32

Loosen Bros. “Dr. L” Riesling 2021 (dry), Germany...10/35
Domaine a Deux Sauvignon Blanc 2021, Loire Valley, France...10/35
Antech Chardonnay 2021, Pays D’Oc, France...10/35

Baci Dolci Bianco Moscato NV, Italy...10/35

Licia Albarino 2022, Rias Biaxas, Spain...36

Spy Valley Sauvignon Blanc 2022, Marlborough, New Zealand...40
Fossil Point Chardonnay 2021, Edna Valley, California...12/45

Paul Hobbs “Crossbarn” Chardonnay 2021, Sonoma Coast, California...54
Domaine Merlin—Cherrier Sancerre 2021, Loire Valley, France...70
The Prisoner “Blindfold” white blend 2016, California...80

Patz & Hall Chardonnay 2019, Sonoma Coast, California...90

ROSE

Boordy Vineyards Blush 2021 (semi-sweet), Maryland...7/28
Mont Gravet Cinsault Rosé (dry) 2021, Pays D’Oc, France...9/34

REDS

Hinojosa Malbec 2020, Mendoza, Argentina...8/30

Fourteen Hands Metlot 2019, Washington State...9/34

Avalon Cabernet Sauvignon 2021, California...9/34

Le Morette Bardolino Classico 2021, Veneto, Italy...10/36

Celine et Nicolas Hirsch Beaujolais-Villages 2021, Beaujolais, France...42
Brandborg Pinot Noir 2019, Umpqua Valley, Oregon...13/46

The Fableist Zinfandel 2021, Paso Robles, California...46

Argyle Pinot Noir 2021, Willamette Valley, Oregon...48

Marques de Riscal Rioja Reserva 2017, Rioja, Spain...50

Black Ankle “Passeggiata” 2020, Mt. Airy, Maryland...76

Black Ankle “Rolling Hills” 2020 red blend, Mt. Airy, Maryland...88
Charles Krug Cabernet Sauvignon 2013, Napa Valley, California...90
Robert Sinskey “Los Carneros” Pinot Noir 2017, Napa, California...105

BEERS

Baltimore’s Union Craft Brewing 7
Duckpin Pale Ale

Skipjack Pilsner

Blackwing Lager

Divine IPA

Old Pro Gose

Brewer’s Art Resurrection Abbey-Style Dubbel, Baltimore 7.5
Heavy Seas Loose Cannon IPA, Baltimore 7.5

Guinness Baltimore Blonde, Relay, MD 7.5

Manor Hill Grisette Farmhouse Ale, Ellicott City, MD 8
Allagash White Belgian-Style Wheat Beer (Maine) 8

Left Hand Nitro Milk Stout (Colorado) 8

Ommegang Rosetta Cherry Sour Beer (Belgium) 10
Benediktiner Helles Lager (Germany) 11

Heineken 5

Miller Lite 5

Lagunitas Non-Alcoholic IPA, California 6

CIDERS & MORE cx

Dry

Graft Cider Farm Flor Rustic Table Cider (NY) 8
Semi-Dry

Downeast “Original” Unfiltered Cider (MA) 7

Wollfer No. 139 Dry Rosé Cider (NY) 10

Flying Embers Grapefruit Hard Kombucha (CA) 7

Sweet

DC Brau Full Transparency Orange Crush Hard Seltzer 7
Bold Rock IPA Pressed Cider (VA) 7

If you enjoy wine, be sure to visit us on

S T2 WEDNESDAY NIGHTS U

Each Wednesday evening (4pm-close)
ALL WINES ARE MARKED DOWN §50%
This special offers applies to bottles of wines and wines by the glass
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