OInner menu

JTAITErS

* Classic Mussels 18
White Wine, Garlic, Shallots, Parsley

Arugula & Frisée Salad 12
Balsamic Shallots, Parmesan Cheese, Sherry Vinaigrette

*Grilled Calamari 16
Piguillo Peppers, Confit Lemon, Olive Oil

*Butter Poached Maine Lobster 19
Roasted Mushroom Risotto, 1.obster Cream

Velouté of Roasted Chesnuts 15
Duck Confit Ravioli, Lardons of Bacon

*Seared Maine Scallops 18
Squid Ink Polenta, Broccoli Rapini

Grilled Lamb Merguez Sausage 16
Rice Beans, Madeira Reduction

*Spaghetti a la Chitarra 17
Veal Sweetbreads, Black Trumpet Mushrooms, Veal Jus

Weaving Run Mixed Greens Salad 12
Raw & Braised 1 egetables, Lemon 1V inaigrette

Classic Caesar Salad 12

Brioche Croutons, Marinated Anchovies

All Brabo Wines and Meats are
Available at the
Butcher’s Block by RW.

*The consumption of raw or undercooked food may be
hazardous to your health.

Chef Robert Wiedmaier
Chef de Cuisine Chris Watson
Sommelier David Kurka
General Manager Gonzague Muchery

ENrees

*Roasted Northern Rockfish 30
Potato Gnocehi, Oyster Mushrooms, Weaving Run Broccoli

*Pan Seared Arctic Char 31
Seafood Cassoulet, Braised Greens

*Five Spice Scented Pekin Duck Breast 29
Root Vegetable & Duck Confit Couscous
Grilled Persimmons, Duck Jus

*Seared American Red Snapper 32
Rock Shrimp, Shiitake Mushrooms, Cigppino Broth

*Pan Roasted Local Flounder 29
DuPuy Lentils, Grilled Eggplant, Tomato Fondne

Roasted Amish Chicken Breast 27
Cipollini Onions, Honey Glazged Carrots, Natural Jus

*Grilled Eco Friendly Foods Pork Chop 32
Braised Kale, Fingerling Potatoes, Grilled Figs

*Fell’s Point Bistro Filet 28
Belgian Frites, Green Peppercorn Sance

Braised Pork Shank 27
Apple Cider Scented Cabbage, Natural Jus

*Pan Seared Rib Eye Steak 38

Pennsylvania Mushrooms, Potato Purée, Bordelaise Sance

JIOE3

Belgian Frites Trio of Mayonnaise 7
Fricassee of Irwin Mushrooms, Sage Thyne 9
Honey Glazed Carrots, Parsley 9
Roasted Fingerling Potatoes Truffle Oil 7
Weaving Run Broccoli 7

Potato Purée, Chives 7



