
	
take	me	back	tuesday	

	

starter	
	

shrimp	and	lobster	dip		 	 	 20	/	17	
gulf	shrimp	/	lobster	/	old	bay	cream	cheese	dip	/		
multigrain	whole	wheat	bread	boule		
(crack	of	dawn	bakery,	berlin,	md)	
	
truffalo	brussels			 	 	 											18 / 16 
pan	seared	brussel	sprouts	/	crispy	bacon	/	
butternut	squash	and	heirloom	carrots	/	gorgonzola	
/	truffle	vinaigrette	/	shark	bite	buffalo	/	candied	
pecans	(N*,GF,	V*,	VG*)	
	

mains		 	 	 	
pork	shank			 	 	 	 	 40 / 32	
white	asparagus	/	agave	red	wine	vinegar	sautéed	
kale	and	sweet	vidalia	/	roasted	garlic	and	parmesan	
mashed	potatoes	/	bourbon	pickled	blueberry	/	
savory	pork	jus	/		
carolina	‘q	
	 	

eggplant	tower		 	 	 	 34 / 26	
jumbo	lump	crab	and	gulf	shrimp	/	herb	panko	
encrusted	nadia	eggplant	(quindocqua	farms,	marion	

station,	md)	/	herb	ricotta	/	sautéed	radicchio,	kale,	
fennel	and	sweet	vidalia	(chesterfield	heirlooms,	pittsville,	

md)	/	sundried	tomato	basil	pesto	/	pomodoro	/	aged	
parmesan	/	fig	balsamic	(N*)									
						

voodoo	surf	‘n	turf		 	 	 	 50	/	40	
blackened	lump	crab	cake	(russell	hall,	fishing	creek,	md)	
/	blackened	tenderloin	filet	“never	ever”	angus	beef	
(roseda	farm,	monkton,	md)	/	spanish	rice	/	asparagus	/	
cajun	crawfish	and	andouille	remoulade	
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