
 

Mid-Day 

Executive Chef Duane Keller 
Executive Sous Chef Jorge Lopez 

We kindly request one check for your table, and there will be a service charge of 18% added to parties of six or more. 
Consuming raw or under-cooked meats, poultry, seafood, or eggs may increase your risk of food-borne illnesses. 

 
 

Today’s Soup 6 
 

Chesapeake Crab Gazpacho…  8  
 Vodka Crème Fraiche  

 
Shrimp Bisque 7 

 
“Classic” Caesar… 8 

Romaine Hearts, Reggiano Parmesan,  
Garlic Crouton, Hearts of Palm 

 
Add to salad: 

Grilled Chicken $6, Grilled Salmon $10, 
Seared Tuna or 4 Shrimp $12, or a Crab Cake $13 

 
Today’s Flatbread Pizza… 9 

Whole Milk Mozzarella, Gathered Greens Garni 
 

14K BLT… 9 
Vine Ripe Tomatoes, Romaine,  

Applewood Bacon, Herb Mayonnaise  
 

14K Ground Chuck Burger… 10 
6 ounce patty, Beef Steak Tomato, Romaine,  

Red Onion, Toasted Brioche  
 

Grilled Chicken Sandwich… 11 
Choice of Plain, Buffalo, or Blackened 

Beef Steak Tomato, Shredded Lettuce & Rosemary Mayonnaise 
 

Grilled Vegetable & Goat Cheese Ravioli… 12 
Grilled Asparagus, Sweet 100’s & Leek Broth 

 
Yellowfin Tuna Nicoise… 13 

French Green Beans, Olive Tapenade, Tomato, New Potatoes 
Gathered Greens, Egg, Whole Grain Mustard Vinaigrette  

 
Beef Tenderloin Sandwich… 14 

Pan Seared Tenderloin Cooked to Your Liking, 
Onion Jam, Roasted Bell Peppers, Provolone & Toasted Brioche 

 
Crab Cake Sandwich… 15 

 Shredded Lettuce, Chesapeake Remoulade, Brioche Bun 


