
F A R M
Hummus Trio  $8 

roasted red pepper, olive tapenade, roasted  
garlic/harissa, grilled pita bread

Sweet Potato Fries $6 
Korean red chili pepper, maple ketchup

French Fries  $6 
herbs and Parmesan

Beyond Cheeseburger Bites  $11 
skewers of plant-based/non-soy burgers with lettuce, 

pickle, cheddar cheese, cherry tomato

Vegetable and Quinoa bowl $10 
herb roasted cauliflower, green beans, baby carrots, 

herbed quinoa 

Cheese Tortellini Pasta Salad  $9 
cucumbers, olives, basil pesto, tomato, fresh mozzarella balls

Grilled Caesar Salad  $10 
grilled romaine, shaved Parmesan, pretzel croutons, 

spiced Caesar dressing 

ADD  
filet bites $6 / fresh salmon $5 / chicken salad $5 

roasted chicken breast $5 / roasted shrimp $6

F O O D

M E N U

L A N D 
Roasted Chicken Wings  $10 

OLD BAY® buffalo sauce, smoked barbecue sauce or spicy 
teriyaki sauce, jalapeño ranch dressing

Crispy Chicken Sandwich  $10  
crispy buttermilk chicken breast, tomato, lettuce,  

pickles, spiced aioli, sesame bun

Grilled Ancho Chili Chicken Wraps   $11 
chicken thigh, pickle, bacon, avocado ranch, flour tortilla

Pulled Pork Tacos  $12 
OLD BAY® buffalo braised pork, corn tortilla, cabbage, 

shredded cheese, chipotle cream, pico de gallo

Freshly Ground Turkey Burger  $12 
ground turkey, roasted garlic, sliced tomato, provolone 

cheese, burger sauce, brioche bun

Classic Italian Sub  $11 
piled high capicola, ham, Genoa salami, mortadella,  

provolone, shredded lettuce, tomato 

Curried Chicken Salad Sandwich $9  
roasted red curry chicken salad, Major Grey’s chutney, 

grapes, toasted wheat bread 

Sautéed Filet Mignon Tips  $14 
spicy chimmichuri sauce

S E A
Crab Loaded Potato Skins   $14 
fresh crab, roasted potato skins, bacon, cheese sauce 

Bloody Mary Shrimp Cocktail   $14 
vodka poached shrimp, spiced Bloody Mary cocktail sauce, OLD BAY® deviled egg

Tempura Shrimp Tacos   $13 
spiced tempura shrimp, mango tomato salsa, shredded cabbage, flour tortilla, avocado, spicy cream

Grilled Salmon Greek Salad   $13 
herbed salmon, mixed greens, kalamata olives, feta cheese, tomato, marinated onions. 

Seared Ahi Bowl   $14 
crisp sushi rice, sambal-soy pepper seared ahi, edamame, pickled ginger, avocado, wasabi peas,  
sesame marinated cucumber, unagi sauce, furikake seasoning

Crab Mac and Cheese   $14 
jumbo lump crab, Gruyere and white cheddar cheese, bucatini pasta, Parmesan crumb crust

Ahi Tartare with Potato Chips   $12 
sushi grade ahi, ginger, scallions, wasabi sesame seeds, cilantro, jalapeño  


