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APPETIZERS
House Smoked Meatball

Our smoked in house meatball, stuffed with fresh
mozzarella - 11

Bruschetta Caponata

Grilled in house crostini. Topped with eggplant caponata
and feta cheese. - 8

Lamb Lollipops

Hand-frenched lamb chops served with a house made
demi-glace - 14

Quesadilla
Grilled tortilla. Stuffed with Fresh melted cheese and

your choice of chicken or crab meat.
Crab- 17 Chicken- 13

Crab Wonton

Crisp on the outside, buttery and flaky crab meat on the
inside. Served with sweet chili sauce - 16

Crab Dip
Creamy and savory dip using only the freshest
Maryland crabs, and house crostini - 17

Chicken Wings

Smoked and fried crisp, handspun in your choice of
sauce. (sweet chili, buffalo, garlic parm, old bay, sweet
soy bbq) - 14

SOUPS

French Onion
Rich, savory broth, topped with melted, cheese. A

comforting classic with deep, bold flavor
-7
Soup du Jour
Ask your server for today's fresh soup
-5/6
Maryland Crab
Sweet blue crab, and vegetables, in a
zesty tomato broth, seasoned with Old
Bay for a bold, coastal flavor
-7/9
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BURGERS

Mushroom Swiss Burger
Angus beef, topped with sauteed
mushrooms and swiss cheese
-15

Chesapeake Burger

Angus beef, topped with a broiled crab
cake, cheddar cheese and house made
Old Bay cream sauce
-18

Cajun Elvis Burger

Blackened angus beef, topped with
cheddar and peanut butter and spicy
barbecue sauce, bacon, and onion straws
-16

Hangover Burger

Angus beef topped with cheddar, fried
egd bacon and crispy onion straws
-16

Classic American Burger

An American classic, with lettuce, and
tomato on a toasted bun.
-14
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Crab Cake Sandwich

Our house made Maryland crab cake, broiled
until golden brown, with lettuce and tomato
served on a toasted bun with house tartar
-17

Italian Beef
Freshly shaved beef, slow roasted in Italian
seasonings and dipped in au jus before nestled
between a freshly prepared hoagie roll and a side
of diardiniera
-16

Gondola Italian Sub
Freshly sliced artisan cold cuts capoicola,
prosciutto, olive relish, marinara,
pepperoncini, and fresh provolone, between a
sliced sub roll

-15

Philly steak grilled cheese
signature sandwich with grilled philly steak,
roasted red peppers, onion and banana pepper.
grilled on sourdough with melted provolone and
cheddar and chipotle aioli
-16

Jasmine BBQ Chicken

Sliced blacked chicken and sautéd red onions in your
choice of sweet baby rays or honey hot bbq sauce
topped with melted provolone cheese, bacon and a

chipotle aioli on toasted country white bread

15
SIDES

Fresh Cut Fries Cole Slaw

Mac and Cheese Apple Sauce

Veggies of the Day

SALADS

Black and Blue Salad

Romaine, sun-dried tomatoes, roasted red peppers,
bleu cheese, and crispy onion straws, topped with
blackened steak tips and balsamic vinaigrette
-16

Pistachio Salmon Salad

Spinach, cranberries, pistachios, and bleu cheese,

topped with pistachio-crusted salmon and our signature

house dressing
-19

House Salad
Fresh mixed greens, vine-ripened tomatoes,
tangy red-onion. Topped with house croutons,
pepperoncini peppers and our signature
dressing
-412

Hub City Salad

Romaine, carrot, tomato, cacumber, onion,
bacon and shredded cheddar topped with
blackened chicken and served with our
house dressing
-14

Caesar Salad

Crisp romaine, house made croutons, and
shaved Parmesan, tossed in a creamy, tangy
Caesar dressing
-4/12



