THE

DISH & DRAM

Dinnerv Dish List

Seasonal Soups

fresh, local, seasonal ingredients
Ask your server for today’s!

Salads

add to any salad
organic chicken breast +8, grilled steak +10

grilled norwegian salmon +11, grilled shrimp +10

house made falafel +6
make entree size for +$3

Caesar Salad 10
romaine, parmigiano reggiano
rustic croutons, classic dressing

Roasted Beet Salad 12

spinach, arugula, goat cheese, fennel
apple cider vinaigrette

Small Plates

Fried Calamari 12
jalaperios, old bay aioli, lemon wedge

Fried Oysters 16
house tartar sauce, chow chow

Shrimp Al Ajillo 14
sautéed shrimp & local tomatoes in a garlic,
white wine butter sauce, grilled baguette

Nachos 14
choice of duck confit, chicken, or steak
house tortilla chips, pepperjack & cheddar
house BBQ, pickled jalapeno
scallion crema, pico de gallo

Dishes From the Farm
Angus Beef Cheeseburger 18

choice of cheese, lettuce, tomato, red onion, pickles,
special sauce on a brioche bun
choice french fries, house salad, cole slaw

Seasonal Risotto 21

asparagus basil puree, pipedreams fromage chevre
fried leeks, lemon zest, basil oil, manchego

Roasted Half Chicken 22

garlic mashed potatoes, seasonal vegetables
au jus w lemon & herb

Steak Frites 28
teres major steak, diabla butter, french fries
house steak sauce

Dishes of the Sea

Moules Frites 19
PEI mussels steamed w white wine butter sauce,
garlic, onion & your choice housemade chorizo or
kalamata olives, grilled baguette

Fish & Chips 22

north atlantic hake, coleslaw, chow chow
french fries, tartar sauce

Grilled Norwegian Salmon 27

english pea puree, roasted baby carrots & fennel
tossed in dill creme fraiche, mint beurre blanc

Daily Specials Menu

Delicious Additions
fresh & seasonal dishes from the chef

Chef's Sides

French Fries 5 Cole Slaw 4
tossed in old bay salt Mashed Potatoes 5 our rendition of a classic made w
& fresh herbs creamy & garlicky sour cream & rice wine vinegar

House Salad 6
garnished w shaved
carrots and radishes

Green Beans 6
sauteed shallots & leeks sauteed w garlic

Garlic Spinach 7

& olive oil

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Gratuity will be added automatically to parties of 8 and larger.
We are happy to split checks evenly between up to 6 cards.



The Wine List

Red
Vina Aresti 11/16/38
Pinot Noir, Curico Valley CL

Blackberry Patch 14/21/52
Cabernet Sanvignon, AU

Tupa 9/13/32
Cabernet Sanvignon, AR

Ruta 22 10/15/36
Malbec, Mendoza, AR

Domaine Grande Bellane 72/18/40
Cotes du Rhone, FR

Altos de Aranda 13/19/46
Tempranillo Crianzga, ES

Puerto del Monte 11/16/38
Mencia, Bierzo, ES

White
Mokoroa 13/19/46
Sauvignon Blanc, NZ

Bouchon 10/15/36
Chardonnay, Dunnigan Hills, CA

J & H Selbach 13/19/46
Riesling, DE

Della Scala 9/14/35
Pinot Grigio, IT

Long Stem 10/15/36
Vidal Blanc/Cayuga, NY

Rose
Ali 10/15/36
Toscana, IT

Jolie Folle 12/18/54
Provence, FR

Sparkling
Fiori Clara C 11/16/38
Brut Rose, IT

Figo 10/15/36
Prosecco, IT

Kombucha at the Dram

Ask Your Server For
Our Seasonal Flavor
Boochy Call Kombucha
Sharpsburg, Maryland
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Classic Cocktails

Kir Royale 12.5

chambord, cricova

Old Tom Collins 12.5
old tom gin, maple syrup, lemon

Stoneybrook Sidecar 11.5

larceny, cointreau, lemon juice, sugar rim

Brown Sugar Old Fashioned 12.5

elijah craig small ba

tch, brown sugar, whiskey barrel bitters

The Drvan List

Angel’s Envy
‘Port Finish’

Basil Hayden’s
Bib & Tucker

‘6 years’
Booker’s
Buffalo Trace

‘when available

Jefferson’s Reserve 14

Elijah Craig
‘Small Batch

BOURBON
Jefferson’s
13 ‘Ocean Cask Strength’ 16.5
12 Jim Beam 8
13.5 Larceny 8
18.5 Maker’s Mark 9
8 Noah’s Mill 14.5
Ragged Branch 14
9 Wild Turkey 12,5

‘Rare Breed’
Woodford Reserve 16.5

Woodford Reserve 10.5 Double Oak’

RYE WHISKEY
Whistle Pig 15 Redwood Empire 135
‘Piggyback Rye’ Emerald Giant’ ’
Bulleit Rye 9 Woodford Reserve Rye 10.5
Catoctin Creek Willett
‘Roundstone Rye’ 13 4 Year Rye’ 145
High West
Double Rye’ 10.5 Sagamore Rye 11
Hudson
Do The Rye Thing’ 11 Knob Creek Rye 10.5
WHISKEY
Bushmill’s 9 Jack Daniels 10
Green Spot 14 Hatosaki 12,5
Jack Daniel’s 9 Power’s 11
RedBreast
Jameson 9 12 years’ 11
SCOTCH WHISKEY
Ardbeg The Glenlivet
‘10 years’ 14 ‘12 years’ 13
Auchentoshan 12 Johnnie Walker 13
‘12 years’ ‘Black Label’
The Balv?nie 16 I:aphroa’ig 135
12 years 10 years
. . The Macallan
Bruichladdich 15.5 12 years Sherry Cask’ 18.5
(?lenﬁdt!lch 145  Monkey Shoulder 10
14 years
Glenfiddich 135 Oban 19.5

‘Fire and Cane’

‘14 years’



