Small Plates
Add Enhancements: Chicken $8, Shrimp $10, Crabcake $14, Ribeye $18

Summer Fruit Cobb Salad (GF) 24
Berry Field greens, strawberries, blackberries, blueberries, grapes,

watermelon radish, toasted almonds, feta, lemon poppyseed
vinaigrette

Eagles Mere Salad (GF) 16
Berry Field Greens, dried cranberries, crumbled gorgonzola, tart
dried cherries, candied walnuts, raspberry vinaigrette

Romaine Hearts Salad (GF Upon Request) 15

Grilled hearts of romaine, Housemade Caesar dressing, croutons,
parmesan cheese & a mustard eqgg

Soup du jour 9
Ask your server for today’s selection

The Classic (GF bun available upon request) 21

Brisket /short rib burger, aged cheddar, pepper bacon, bibb greens,
tomato, red onion, chili aioli, homemade chips or fries.

The French Gobbler (GF bun available upon request) 26
Ground turkey, Gruyere cheese, Onion Brulé, Dijon aioli, Bibb
greens, heirloom tomato, homemade chips or fries

Wings 17
8 Jumbo wings with choice of: Signature Dry Rub, Dry Lemon
Pepper, Sriracha Agave, Garlic Parmesan with celery, carrots, and
blue cheese dressing

Summer Stir Fry (GF) R

Gulf Shrimp, threads of zucchini, squash, carrots, peppers, red
onion, confit tomatoes, parmesan cheese, Extra virgin olive oil

SIDES: Side Salad (GF) $6 French Fries $3.50 Homemade Chips $2.50

Thank you to our partners & local farms:
Berry Field Farms Fossil Farms King’s Run Farm

Wengard’s Produce Crowd Cow




Appetizers

Lobster Baltimore (Gr) 34

Maine lobster, lemon butter, parsley, Old Bay

Maryland Crab Bites 28

Maryland style jumbo lump crab cakes, broiled and
served with sauce remoulade

Duck Sausage Lavash 24

Chorizo & duck sausage, mozzarella cheese, red onion, arugula, feta, fig
balsamic glaze, wheat lavash

Melba Burrata (GF) 15

Grilled southern peaches, creamy burrata, arugula, red raspberry
reduction, extra virgin olive oil

Florentine Risotto & Shrimp 19
Creamy Arborio rice, Berry Field spinach, Pecorino Romano, Gulf Shrimp

Chicken Satay (GF) 17
Organic chicken skewers, jasmine rice, Thai peanut, scallion, toasted sesame
IFeatures

All features accompanied with house salad, roll, and vegetable du jour

*Duck Szechuan (GF) 38

Culver Farms breast of duck, fried quinoa, edamame, bok choy, Szechuan
reduction

Taste the Rainbow (GF) 36

Fresh rainbow trout, confit tomato, peas, corn, white rice, carrot threads,
blueberry balsamic drizzle

Chicken Saltimbocca 33

West Creek organic chicken, prosciutto de parma, fresh sage, ginger turmeric
0rzo, pesto cream sauce

*Berkshire Pork Chop (GF) 45

Iowa Berkshire pork, smoked gouda grits, poached Gulf shrimp, poblano bacon chutney

*Ribeye Chimichurri (GF) 58
Handcut prime Ribeye of beef, cheddar whipped potatoes, chipotle chimichurri

Parties of 6 or more: please plan to pay on one check. Thank you!

*Consuming raw or undercooked foods may increase your risk of food-borne illness
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