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SALADS

ROCKET LEAVES KOJI TATSOI

fuji apple|cucumber|beech mushrooms
pecorino | pistachios | lemon-miso vinaigrette | 11

VIT GREEN MACHE LEAF

peach|confit prosciutto|feta | sunflower seeds
bourbon asian pear vinaigrette| 10

NAPA CABBAGE

bacon confit| cucumber|heirloom tomatoes
St. Pete’s blue cheese |lemongrass anchovy dressing| 12

MALABAR SPINACH

amaou strawberries|crunchy goat cheese | heart nuts
aged balsamic strawberry vinaigrette| 11

SANDWICHES

ALL GOURMET SANDWICHES COME WITH SOUP DU JOUR

CHESAPEAKE BAY BLUE CRABCAKE

red mustard leaf| beefsteak tomato | smoky remoulade | brioche bun |19

HAWAIIAN BUFFALO CHICKEN

avocado|san joaquin gold cheddar|beefsteak tomato
buffalo mango sauce |torta telera roll| 14

CUBANO PORK PANINI

cowtipper gouda|torta cuban telera roll | butter | dill pickles|dijon mustard |14

WILD COLUMBIAN SALMON BLT

tomato tapenade pureé|red mustard leaf| smoked bacon|whole wheat honey |17

MANGO GLAZED CHICKEN

smoked bacon|midnight moon gouda | beefsteak tomato | mango glaze |brioche bun|13
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WILD CATCH LOBSTER

beefsteak tomato | red mustard leaf| potato roll |23

KOREAN CHEESESTEAK WAGYU

french baguette | gochujang mayo | caramelized onion |bell pepper| mozzarella| 16

GRASS FED BEEF BRISKET BURGER

chimichurri salsa verde | bay blue |sunny side up duck egg|brioche bun|16

SUPREME VEGGIE PRESS

butternut squash [tomatoes | cucumber | carrots | crunchy avocado
bean sprouts|hominy hummus|sourdough bread|13

YUZU-JALAPENO SHRIMP AVOCADO

spicy chipotle mayo | beefsteak tomato |french baguette| 15

SIDES

LOBSTER MAC & CHEESE |6 MULTIGRAIN WILD RICE |4

BLUE CRAB FISCALINI POTATOES |10 WILD MUSHROOM RISOTTO | 4
CASSEROLE MASHED PUREE |4 FRESH VEGETABLE |4

SWEET POTATO FRITTES |4 SHOESTRING TRUFFLE HONEY FRIES |5
LOBSTER SALAD |17 NORTHERN BLUE CRAB CAKE |15
PECORINO BRUSSEL SPROUTS |4 WILD COLUMBIAN SALMON |14

Some of our local sources:
Adkins Produce, Millsboro, DE | AE Phillips & Sons Seafood, Hooper's Island, MD

Bennett Orchards, Frankford, DE | Bredely Farms, Laurel, DE | Broadwater Seafood, Hog Island
Bay, VA Carprikorn Farms, Gapland, MD | Chapel's Creamery, Easton, MD
Clayton Farms, Denton, MD | Fiscalini Farm, CA | Papen Farms, Dover, DE

MENU CREATED BY CHEF DANIO SOMOZA

NO SUBSTITUTIONS PLEASE

Consuming Raw or undercook meats, seafood, shellfish, or eggs may increase your risk of food borne illness



