
Starters 

Fried Calamari   $19 
Cherry peppers, zucchini, marinara & 

remoulade 

Teriyaki Chicken Tower   $19 
Teriyaki chicken, rice, avocado, sesame seeds & 

scallions 

PEI Mussels   $18 
Saffron cream sauce 

Grilled Octopus   $20 
Tuscan potatoes, heirloom tomatoes, chorizo, 

olives, roasted red pepper sauce & chimichurri 

Chargrilled Steak Brochettes   $25 
Two skewers & chimichurri 

Salmon Bites   $19 
Crispy salmon bites, citrus-chili emulsion, 

cucumber & crispy onions in butter lettuce 

Ahi Tuna Tartare   $22 
Avocado, sushi rice, ginger-soy sauce & radish, 

served with fried wontons 

Steamed Shrimp   $23 
½ lb. steamed shrimp, onion, Old Bay & lemon           

Steakhouse Fish & Chips   $19 
Truffle fries & remoulade 
 

Soups 

Maryland Crab Soup   $12 

Cream of Crab Soup   $12 

50/50 Crab Soup   $12 

On the Rocks 

Served with cocktail sauce, lemons  

& Prosecco mignonette 

Colossal Shrimp Cocktail   $24 

Oysters on the Half Shell 
Six $18 / Twelve $30 

Clams on the Half Shell 
Six $10 / Twelve $18 

 
Greens 

Charred Romaine Caesar   $16 
Grilled romaine, crostini, Parmesan & Caesar 

dressing 

Panzanella with Creamy Burrata   $19 
Heirloom tomatoes, fresh basil, red onions, 

cucumbers, oregano & EVOO 

Baby Spinach   $14 
Fresh strawberries, sliced red onions, feta, 

candied walnuts & balsamic vinaigrette 

Garden Salad   $14 
Mixed lettuce, heirloom tomatoes, cucumbers, 

red onions, pistachios, olives, feta & red wine 

vinaigrette 

Add-Ons 

Grilled chicken $12 | Grilled steak $17    

Shrimp $17 | Salmon $16 | Crab cake $20 

Lobster tail $20 | Sablefish $17 
 

Signature Burgers & Sandwiches 

All sandwiches are served with frites.                                

Substitute a side of your choice +$2.50 

Steak Cheeseburger   $20 
Signature 8 oz steak burger, with imported 

Italian bacon, Gruyère, Calabrian chili aioli, 

sautéed mushrooms & caramelized onions 

Crab Cake Sandwich   $25 
4.5 oz crab cake, with sliced tomato, lettuce, 

remoulade 

Tenderloin Sandwich   $24 
9 oz Beef Tenderloin, with Calabrian pepper 

aioli, tomato, lettuce, Gruyère, sautéed 

mushrooms, crispy onions 

Blackened Chicken Sandwich   $20 
7 oz chicken breast, with lettuce, tomato, 

Italian bacon, pickled onions & blue cheese 

dressing 



 

Butcher's Selections 

Hand-Cut Meats 

Served with mashed potatoes                              

& grilled asparagus 

16 oz Ribeye   $62 

16 oz New York Strip   $55 

8 oz Filet Mignon   $60 

10 oz Skirt Steak   $48 

Surf & Turf   $78 

Served with garlic mashed potatoes                              

& grilled asparagus 

7 oz Filet Mignon & Crab Cake 

7 oz Filet Mignon & Shrimp 

7 oz Filet Mignon & Lobster Tail 

Steak Toppings   $5 

Truffle butter | Chimichurri | Bacon butter 

Red wine demi-glace | Gorgonzola butter 

Pastas 

Linguine Pescatore   $48 
Shrimp, mussels, clams, calamari, fra diavolo 

sauce, jumbo lump crabmeat 

Lobster Ravioli & Crabmeat   $38 
Brandy cream sauce, heirloom tomatoes & 

spinach 

Tufoli alla Norma   $22 
Pomodoro sauce, eggplant, heirloom tomatoes & 

fresh herbs 

Shrimp Scampi   $35 
Shrimp, garlic-lemon scampi sauce, herbs & 

linguine 

Cajun Chicken Fettuccine Alfredo   $29 
7 oz chicken breast & creamy Parmesan sauce 

 
Signature Entrées 

Scallops & Shrimp Risotto   $52 
Scallops, shrimp, heirloom tomatoes, spinach 

& beurre blanc 

New Zealand Lamb Chops   $54 
Garlic mashed potatoes, chef vegetables & 

chimichurri 

Whole Roasted Branzino   $55 
Beurre blanc, fresh herbs, capers, roasted 

tomatoes & chef vegetables 

Colossal Crab Cakes   $55 
Two 4.5 oz crab cakes, remoulade, garlic 

mashed potatoes & chef vegetables 

Blackened Chilean Seabass   $56 
6 oz blackened Chilean seabass, garlic mashed 

potatoes & grilled asparagus, topped with a 

Mango Habanero salsa 

Jack Daniel’s Glazed Salmon   $38 
Tuscan potatoes & grilled asparagus 

Golden Miso Sablefish   $40 
Wasabi mashed potatoes & charred baby bok 

choy 

Chesapeake Rockfish Oscar   $52 
Garlic mashed potatoes, grilled asparagus, 

hollandaise sauce & jumbo lump crabmeat 

Accompaniments   $12 

Sautéed baby spinach | Truffle fries 

Wild sautéed mushrooms | Grilled asparagus 

Garlic mashed potatoes | Chef vegetables 

Grilled baby bok choy 

Desserts 

Strawberry Shortcake   $14 

Mochaccino Panna Cotta   $14 

Cheesecake and Fresh Berries   $14 

Tres Leches   $13 

 

A 20% service charge will be added to parties of 6 or more. 



      
 

Breakfast Menu 
 

Chicken & Waffles   $20 
Crispy chicken, golden waffles  

& syrup 

Add sausage gravy +$5 

Signature Steak & Eggs   $23 

Signature steak, eggs any style, 

breakfast potatoes & toast 

Traditional Breakfast Platter   $17 

Choice of bacon or sausage, two eggs 

any style, breakfast potatoes & toast 

Coconut-Berry Parfait   $10 
Mixed berries, toasted granola,  

honey & coconut 

Mixed Berries & Cream                

French Toast   $17 
Fresh berries, sweet cream &  

choice of bacon or sausage 

Chesapeake Benedict   $24 
Jumbo lump crab meat, English muffin, 

hollandaise & breakfast potatoes 

Breakfast Sandwich   $21 
Crispy chicken, over-easy egg, 

avocado & sriracha mayo on toasted 

brioche & breakfast potatoes 
 

$5 Sunday Funday 

Bloody Mary 

Fresh Squeezed Mimosa 

Fresh Squeezed Crushes 

Orange | Grapefruit | Hybrid  
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SUSHI ROLLS 

Spicy Tuna* $11 
Yellowfin tuna, shallots & sambal oelek. 

Annapolis Roll $15 
Jumbo lump crabmeat, avocado & Old Bay®. 

Veggie Roll $12 
Avocado, cucumber, asparagus & red pepper. 

Shrimp & Tuna Roll* $14 
Shrimp and cucumber topped with yellowfin tuna & 

zesty aioli. 

Tuna & Avocado Roll* $14 
Yellowfin tuna & avocado. 

Shrimp Tempura Roll $13 
Crispy tempura shrimp & avocado. 

Firecracker Roll* $13 
Spicy tuna, jalapeño & zesty aioli. 

Maryland Roll* $15 
Crabmeat, salmon, avocado, tobiko & zesty aioli. 

New York Roll $13 
Smoked salmon, cream cheese & capers. 

Tuna Crunch Roll* $12 
Spicy tuna, tempura flakes, shallots & zesty aioli. 

Maine Roll $22 
Crunchy tempura lobster tail. 

SUSHI STARTERS 

Poke Bowl* $28 
Tuna and salmon poke, rice, seaweed salad, cucumber, 

tobiko, scallions, avocado & zesty aioli. 

Edamame $10 
Steamed soybeans in the pod with kosher salt. 

Cucumber Su $9 
Thinly sliced cucumbers in seasoned rice vinegar. 

Seaweed Salad $8 
Seasoned seaweed with toasted sesame oil. 

Seared Ahi Nori Poke* $14 
Seared tuna, scallions, shallots, nori & sambal oelek. 

Seared Tuna* $18 
Blackened and seared rare, served with soy, wasabi & 

ginger. 

Seared Salmon Nori Poke* $16 
Seared salmon, scallions, shallots, nori & sambal oelek. 

 

*These items are served raw or undercooked or contain raw or 

undercooked ingredients. Consuming raw or undercooked animal foods 

may increase your risk of contracting a foodborne illness, especially if 

you have certain medical conditions. 
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Crab Dip    $16 
Served with toasted bread 

 

Clams, Mussels or Both    $13 
Served with toasted bread 

 

Baked Brie    $13 
Topped with honey; served with fruit and toasted bread 

 

Thai Shrimp Egg Roll    $12 
Served with spicy mustard and sweet Thai chili sauce 

 

Chicken Lemongrass or 

 Shrimp Pot Stickers    $10 
Served with sweet Thai chili sauce 

 

Crispy Calamari    $13 
Served with sweet Thai chili sauce 

 

Steamed Shrimp    $14 
Served with cocktail sauce 

 

Chicken Wings    $15 
Choice of Buffalo, sweet Thai chili sauce,  

or Old Bay seasoning 
 

Edamame    $9 
Finished with Sea Salt 

 

Seared Tuna    $13 
Blackened and served rare 

 

Tuna Crunch Roll    $11 
Spicy tuna topped with zesty aioli 

 

Annapolis Roll    $13 
Crab and avocado topped with Old Bay seasoning 

 

House Reds   $7 
Pinot Noir 

Merlot 

Cabernet Sauvignon 
 

House Whites   $7 
Pinot Grigio 

Sauvignon Blanc 

Chardonnay 
 

Draft Beers   $4 
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