NEW TOWN
Kitchen, Bar & Lounge
(Appetizers, Soups, Salads)
Lobster Bisque, Maryland Crabmeat and Chives  9
Roasted Butternut Squash Soup, Crushed Pumpkin Seeds  and Kefir  8
Arugula Salad, Pear, figs, Stilton Cheese, Pecans, Basil Vinaigrette 9 

Spinach Salad of Toasted Spiced Walnuts, Maytag Blue Cheese, Beets, Balsamic Vinaigrette   8

Chinese Chicken Salad, Peanuts, Carrots, Cucumbers, Wontons, Sesame Ginger Vinaigrette 9

Mesclun Mix Salad, Tear Drop Tomatoes, English Seedless Cucumbers   7  
Jamaican Jerk Chicken Skewers, Jicama, Chayote & Mango Slaw, Harissa Aioli 10

Fried Chicken Livers, Brioche, Chorizo Sausage & Black Bean Sauce   9
Plantain Crusted Fried Oysters, Wasabi Cocktail Sauce, Red Chile Horseradish   11
PEI  Mussels, Thai Curry Sauce, Scallions, Toasted Coconut, Cilantro, Bean Sprouts  12
Cracked Black Pepper Spiked Sea Scallops, Pea Soup, Eggplant Caponata  13
Cornmeal Crusted Catfish Fingers, Kale & Fennel Slaw  12
Maryland Crab and Chicken Gumbo with Carolina Red Rice 10
Tuna Tartare, Avocado, Japanese Cucumber, Cilantro, Quail Egg, Miso-Ginger Emulsion   13                                                                                                                                                                                                                                                                                                                                                                 
                                                                                                                                                                                                                                     Sweet Potato Gnocchi, Braised Oxtail, Peas, Mushrooms & Montasio Cheese   11
Crispy Fried Chicken Wings with Home Style Mambo Sauce 10
 Berbere Spiced Lamb Chops with Cumin, Chili Peppers, Apricot – Mint Sauce  12
Stout Braised Veal Cheek, Jalapeno Mashed Potato, Porter Reduction 11 
Jumbo Lump Crab Dip, Spinach, Lemon and Baguette 13

(Vegetarian)
Deep Fried Jerusalem Artichokes, Cilantro - Preserved Meyer Lemon Gribiche  10

 Cannellini Beans, Cherry Tomatoes, Kale, Dill, Roasted Garlic    9

Hummus, Feta  Cheese, Za’ tar Oil, Greek Pita  8
Rainbow Quinoa Salad, Baby Arugula, Tomatoes, Medjool Dates, Basil Dressing 10

Grilled  Asparagus, Manchego Cheese, Kalamata Olive Compound Butter  8
Sauteed Leaf Spinach, Golden Raisins & Toasted Almonds  7

Vegetarian “Chopped Liver “ Gluten-Free Crackers   9
(Meat & Poultry)
Molasses - Dijon Mustard Glazed Hanger Steak, Gruyere Cheese Croquettes, Oyster Mushrooms, Borderlaise Sauce  23
Curried Hollows Farm Goat Stew, Yukon Gold Potatoes, Carrots, Rice & Peas  20

Bourbon – Apple Cider Cured Pork Tenderloin Kale, Chorizo &  Cannelini Bean Stew 22 
Root Beer Braised Beef Short Rib, Sweet Potato Mash, Wilted Leaf Spinach  21
Lavender Honey & Sage Brined  Fried Hen, Shells N’ Cheese, Smoked Chili Braised Greens & Yard Bird Reduction  20

Mole Rubbed Maple Leaf Farm Duck Breast, Red Quinoa, Israel Couscous, Butternut Squash, Blood Orange – Chipotle Reduction 24 

Maryland Suffolk Braised Lamb Shank, Parsnip Potato Puree, Oregon Morels & Peas  25
(Seafood)
Maryland Jumbo Lump Crab Cake, Mango, Celeriac - Carrot Salad with Yuzu Caper Remoulade 24

Pan Roasted Rockfish, Oyster Mushrooms, Peas, Bean Sprouts, Sesame Ginger Emulsion 22
Grilled Salmon, Cippolini Onions, Sunchokes, Olives, Shiitake Mushrooms & Spinach in a Lemon & Tomato Caper Sauce   21
Crispy Fried Whole Red Snapper, Coriander, Thai Chili Peppers, Red Curry Coconut with Rice  25
 Head – On Florida Shrimp, Buttermilk  Grits, Chorizo Sausage, Vadouvan Lobster Sauce 22
`(Sandwiches)

  Grilled Classic Burger, Dijonnaise, Caramelized Onions , Cheddar Cheese, Fries      12

 Hoisin BBQ Pork Belly Sandwich, Kimchi Coleslaw, Onion Rings   10
Steak Sandwich with Blue Cheese – Horseradish, Caramelized Onions & Mixed Spring Greens    11  

 Fried Oyster Po’Boy Sandwich, Malt Vinegar Aioli, Coleslaw & Fries   12
Open Faced Corned Beef Brisket, Springy Rye, Cabbage, Swiss Cheese, Sunny Side Egg  13
,
(Sides) $5
Rice & Peas, 

Parsnip Potato Puree, 

Gruyere Cheese Croquettes, 

Sweet Potato Mash, 

Creamy Stone Ground Grits, 

French Fries,

Chile Braised Collards (No Meat) 

Shells N’ Cheese
