
Maryland Crab Cakes  -   $19
Two Crispy Deep Sea Red Crab Cakes
with a  Tangy Lemon Caper Aiol i .

Saucy Wings  -   $15
Eight Wings,  Seasoned,  Lightly  Fried,
and Tossed in  Your Choice of  Buffalo
Sauce,  Huckleberry-Bourbon-Ancho-
BBQ Sauce,  or  Salt  and Pepper .  Your
Choice of  Ranch or  Bleu Cheese
Dressing.
.
Burrata Caprese  -  $17
Thick Sl iced Heir loom Tomatoes,  Fresh
Burrata Mozzarel la ,  Pesto Vinaigrette ,
Balsamic Glaze,  and Fresh Basi l .

A P P E T I Z E R S

Classic  Caesar Salad  -   $18
Romaine,  Fr ied Caper ,  Parmigiana-
Reggiano,  House Croutons,  Hard
Boi led Egg,  Lemon,  and House-made
Caesar Dressing.

Garden Salad  -  $17 /  Side -  $8
Organic  Baby Greens,  Heir loom Cherry
Tomatoes,  Shredded Heir loom
Carrots,  Engl ish Cucumber,  Cr imini
Mushroom,  House Croutons and
choice of  dressing.
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Choice of  Proteins:
Gri l led Chicken -  $8
Sauteed Shrimp -  $14
Salmon Fi let  -  $16
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S A L A D S
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F L A T B R E A D S

Sausage & Mushroom  -  $18
Hot Ital ian Sausage,  Cr imini  Mushroom,  Caramel ized Red Onion,  House-made Red
Sauce.  Romano,  Fontina,  and Parmigiano-Reggiano.

Cheese  -  $14
House-made Red Sauce.  Romano,  Fontina,  and Parmigiano-Reggiano.

Pepperoni  -  $15
Thin-Sl iced Pepperoni  Topped with House-made Red Sauce.  Romano,  Fontina,  and
Parmigiano-Reggiano.

Hawaiian  -  $18
House-made Red Sauce.  Ham,  Bacon,  and Pineapple .

Veggie  -  $16
Red Bel l  Peppers,  Onion,  Mushroom Topped with House-made Red Sauce.  Romano,
Fontina,  and Parmigiano-Reggiano.

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Choice of  Add-Ons:
Mushrooms,  Ol ives,  Red Onion.  Peppers,  Pineapple -  $1  Each
Pepperoni ,  Sausage,  Bacon,  or  Ham -  $2 Each
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H A N D H E L D S / B A S K E T S
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* C o n s u m i n g  r a w  o r  u n d e r - c o o k e d  p r o t e i n  c a n  i n c r e a s e  r i s k  o f  f o o d  b o r n  i l l n e s s .
F o o d  a l l e r g y  n o t i c e .  F o o d  p r e p a r e d  i n  o u r  r e s t a u r a n t  m a y  c o n t a i n  t h e  f o l l o w i n g  i n g r e d i e n t s :  m i l k ,  e g g s ,  w h e a t ,  p e a n u t s ,  a n d  t r e e  n u t s .  I f

y o u  h a v e  a  f o o d  a l l e r g y ,  p l e a s e  n o t i f y  y o u r  s e r v e r .

Abayance Bay Burger  -  $22
Blend of  Ground Bison and American Wagyu 6oz Patty on Brioche Bun,  Your Choice
of :  Butterleaf  Lettuce,  Heir loom Tomato,  Red Onion,  Bacon,  Sauteed Wild Mushroom,
Caramel ized Onion and/or  Your Choice of  Swiss,  American,  Cheddar ,  or  Smoked
Gouda Cheese.  Served with House-cut Fries .

Fish and Chips  -  $22
6 oz Fried Fish With Tartar  Sauce Coleslaw,  Ketchup & Our House-cut Fries .

Hawaiian Chicken Sandwhich  -  $18
6 oz Gri l led Chicken Breast on Brioche Bun,  Topped with Swiss Cheese,  Sweet &
Sour Sauce,  Ham,  Pineapple ,  Lettuce,  Tomato & Onion.  Served with House-cut Fries .

Chicken Strips W/ Fries  -  $16
8 oz of  Fried Chicken Tenders,  Served with Ranch,  Ketchup,  & Our House-cut Fries .

E N T R E E S

Coffee Rubbed NY  -  $37
Gri l led 8oz Hand Cut and Aged NY Strip Seasoned with A Coffee-Ancho Rub.  Topped
with a  Tradit ional  Chimichurri  and Served with Roasted Fingerl ing Potatoes and
Sautéed Green Beans.  

Seafood Scampi   -  $32
Baja White Shrimp,  Lobster Stock,  White Wine,  Garl ic ,  Shal lot .  Lemon,  Parsley,
Heir loom Cherry Tomatoes.  Parmigiano-Reggiano Tossed with Angel  Hair  Pasta.

Pesto Pappardelle  -  $26
Seasonal  Local  Grown Vegetables and Creamy Pesto Sauce Tossed with Pappardel le ,  

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Choice of  Proteins:
Gri l led Chicken -  $8
Sauteed Shrimp -  $14
Salmon Fi let  -  $16

We proudly serve wild-caught seafood and free-range. grass-fed meats and poultry. Thoughtfully sourced from
local farms and ranched whenever available. All recipes are crafted in-house and from scratch.
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