BRUNCH WINTER 2017

CHEF JOSHUA LABAN PERKINS

SANDWICHES
Comes with choice of fries or cole slaw
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ST. MARY’S COUNTY STUFFED HAM
Spiced Kale and Cabbage, Mayonnaise, Farmhouse White

FRIED OYSTER ROLL
Tarter Sauce, Lettuce, Tomato, Potato Roll

TURKEY CLUB
Ham, Bacon, Lettuce, Tomato, Avocado, Multigrain

SMOKED SHENANDOAH CHICKEN
Peanut Romesco, Arugula, Ciabatta

ROOT VEGETABLE REUBEN
Russian Dressing, Sauerkraut, Rye

BREAKFAST SANDWICH
Fried Egg, Cheddar, Avocado, Country Ham, Bacon

ROSEDA FARM BURGER
Cheddar, Pickle, Mustard, Caramelized Onion, Potato Roll

BIG PLATES
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JUMBO LUMP MARYLAND CRAB CAKE
Hooper’s Island Crab, Maryland Boardwalk Fries,
Cole Slaw

BLUE PLATE, Two Eggs any style, Choice of Meat, Toast

QUICHE
Daily Selection, Mixed Greens

FREEBIRD MARYLAND FRIED CHICKEN
Whipped Potatoes, White Gravy
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BUTTERMILK PANCAKES
Chantilly Cream, Maple Syrup

MARYLAND CHICKEN AND BUTTERMILK BISCUITS
White Gravy

FRENCH TOAST
Baked Apple, Maple Syrup

CRAB CAKE BENEDICT
Jumbo Lump Crab Cake, Béarnaise, Latke

ST. MARY’'S HAM BENEDICT
St. Mary's Ham, Cabbage and Kale, Hollandaise,
Farmhouse White

TRADITIONAL BENEDICT
English Muffins, Country Ham, Hollandaise

BUILD YOUR OWN OMELET, whole eggs or egg whites

Choice of Bacon, Ham, or Turkey Sausage | 2each
Choice of Cheddar, Goat, or Swiss Cheese | 1each
Choice of Vegetable:

Spinach, Mushrooms, Onions, or Tomatoes, | .50each

STEAK FRITES

Add Two Eggs Any Style | 2

Flatiron Steak, Watercress, Maryland Boardwalk Fries,
Béarnaise

CRISPY SKATE WING
Brown Butter Sauce, Mixed Cauliflower, Golden Raisin

BACON-WRAPPED TROUT
Fennel Stuffing, St. Mary's Greens, Mustard Seed Vinaigrette



STARTERS AND SALADS
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OMG! A DONUT

FARM FRESH FRUIT, ORANGE ROMANOV SAUCE
CODDIES, Saltines, Yellow Mustard

SWEET CORN HUSHPUPPIES, Pepper Jam
CARAMELIZED PECAN MONKEY BREAD
COUNTRY HAM BISCUITS, Grainy Mustard
MARYLAND CRAB SOUP

QOYSTER ARTICHOKE SOUP, Spinach, Pernod

CHEF’S DAILY PASTRY BOARD, Gluten Free available
CURED MEAT AND SEAFOOD BOARD

ROSEDA BEEF TENDERLOIN TARTARE, Flash Fried
Old Bay Potato Chips

MARCHO FARMS CRISP SWEETBREADS, BBQ Spice,
Cucumber Dill Sauce

FRIED OYSTER, Mushrooms, Leeks, Cheese Grits
MIXED GREENS, Little Vegetables, Dijon Vinaigrette
CAESAR, Garlic Croutons, Alpen Kase

RAW BAR
Check Out Our Daily Local Oyster Bar Menu




BRUNCH COCKTAILS
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BLACK-EYED SUSAN
Lyon Bijou Batch Rum, Vodka, Don Ciccio
Mandarinetto, Pineapple

OMG BLOODY MARY
Sloop Betty Vodka, Olives, Lemon

OLD LINE LATTE
Lyon Coffee Rum, Vanilla Rum, Cold Brew Coffee,
Agave, Cream, Briléed Marshmallow

MARYLAND FLAG BELLINI
Prosecco, Raspberry-Pineapple Ice Cubes

GINGER LOLLI
Baltimore Whiskey Company Ginger Liqueur,
Tequila, Limoncello, Ginger Beer

PEACH IN A BARREL
Sagamore Rye, Pickled Peach, Lemon

CALVERT CLUB
McClintock Forger Gin, Agave, Raspberry,
Mint, Fresh Ground Pepper

FROZEN RYE ‘SLUSHIE’
Blackwater Whiskey, Rye, Orange, Lime, Green Tea

Warning: Consuming raw or undercooked meat, poultry, seafood,
shellfish, and eggs may increase the risk of food borne illness.



