
Appetizers

Main Courses

Sides

For The Table

Raw Bar
OYSTERS                     $2.5 EA. |  $29 /DZ |  $15 /HALF                 
        on the 1/2 shell

SHRIMP COCKTAIL                                       $15
        4 jump gulf shrimp - add shrimp for $3.75

LITTLE NECK CLAMS   $1.25 EA. |  $14 /DZ |  $7 /HALF

        on the 1/2 shell

l

LOCAL RADISHES                                     $5.25
     creme fraiche & chives  

SPICY GRILLED CHICKEN WINGS             $7.25
       green goddess sauce

PICCOLO FRITTO MISTO                              $10
        shrimp, oysters, and rock�sh

GRILLED CALAMARI                                     $9.75
       chiles, crispy shallots, arugula & lemon vinaigrette

FIELD GREENS IN SHALLOT VINAIGRETTE  $8                 
       with crisp cauli�ower, sugar snap peas, and pinenuts

NEW ORLEANS FILE GUMBO                       $9.5
        with shrimp, oysters, �sh & crabmeat

CHARBROILED CHESAPEAKE OYSTERS       $10.25
       with herbed garlic butter and parmesan

SPICY CAJUN BBQ SHRIMP                          $9.95
       asiago cheese grits

GRILLED WILD ROCK FISH FILLET              $27
        in a jalapeno lime sauce with chayote relleno

MARYLAND STYLE CRAB CAKE                  $29
        broiled or fried, with french fries & cole slaw

DRY AGED BEEF RIBEYE                             $39      
        roasted carrots and smashed �ngerling potatoes                      

PAN ROASTED SEA SCALLOPS                    $30
     exotic mushrooms, turnips,  roasted rice wine vinegar 

MAINE LOBSTER                            MARKET PRICE

        spiced rubbed, grilled, with streaky spoonbread

BROILED FLUKE FILLET                             $25
        in Japanese ponzu sauce with roasted brussels sprouts 

STREAKY SPOONBREAD                           $4.75

ROASTED CAULIFLOWER                           $6.5

    with capers, pinenuts and currants                                                            

ROASTED BRUSSELS SPROUTS               $6.75

    with sesame mayonnaise                           

FRENCH FRIED POTATOES                            $5 

COLESLAW           $2.5 

POTATOES ANNA                                         $8
     a throwback to Cashion's Eat Place (weekends only)

DINNER

                    

TROTTER TOTS                                    $7.75
        with two sauces

GRILLED SWEETBREADS                           $19
   with grilled royal trumpet mushrooms and  baby kale 

                        
 

                            CLASSIC CHICKEN ETOUFFEE                    $23
             rich and spicy, with jasmine rice

  

  

 SPICY FRIED RABBIT LOIN                          $11
       with creole mustard sauce

SALMON 2 WAYS WITH 2 CAVIARS           $26
   olive oil poached �llet with osetra and tartare with trout

ECO-FRIENDLY PORK SCHNITZEL       $26                             $39      

     roasted carrots and smashed �ngerling potatoes                         

CRABMEAT IMPERIAL                                   $14
       jumbo lump crabmeat gratin

MEXICAN WHITE BEAN DIP                     $5.75
        with tortilla chips


