APPETIZERS

LOBSTER NAPOLEAN - *ALBERINO, MAR DE FEDES

rice flour crisps | lobster salad | garlic lemon aioli | 22

BEEF BONE MARROW - *CABERNET SAUVIGNON,
THE VICE

crustini | shallot sherry reduction | pickled onions | 18

CRAB AVOCADO - *SAUV BLANC, ALLAN SCOTT

jumbo lump crab meat | sliced avocado | blood orange |
cucumber | mint lime vinaigrette | black pepper vinaigrette | 19

ARANCINI - “BABY AMARONE, ZENATO

manchego | Gremolata | marinara | 16

BEEF CARPACCIO - “*CABERNET SAUV, THE VICE

shaved peppercorn beef tenderloin, remoulade, arugula,
parmesan cheese | 18

OYSTERS ON A HALF SHELL - *CHAMPAGNE, VEUVE

cocktail | hot sauce | mignonette | MP

SEARED SCALLOPS - *ALBERINO, MAR DE FEDES

pan seared scallops | parma ham crisp | tomato jam |
basil pesto | 18

SEAFOOD TOWER - *CHAMPAGNE, VEUVE

two different oysters species | jumbo lump crab meat |
lobster tail | shrimp cocktail | 95

BOARDS

- *CORVINA, RIPASSO
CHEESE

three cheeses with chef’s selected accoutrements | 24

CHARCUTERIE

three meats with chef’s selected accoutrements | 24

COMBO

2 meats | 2 cheeses | chef's selected accoutrements | 32

Dishes created by Chef Tom

SALADS

CAESAR
romaine hearts | crustinis | house Caesar dressing | shaved
Parmesan |12

SEASONAL HOUSE

lettuce | roasted squash | blue cheese crumbles | fried prosciutto
| maple cider vinegar | 11

CAPRESE SALAD

fresh mozzarella | vine ripened tomatoes | basil | aged balsamic
arugula garnish | 12

PROTEIN ADD-ONS
6oz. filet| 42 | (3)8/12shrimp|15

BRICK OVEN PIZZA

- *"BARBERA D’ASTI
CLASSICO

tomato sauce | shredded mozzarella | 15

TOPPINGS | 2.5 ea
sausage | mushrooms | peppers | onion | pepperoni

MARGHERITA

fresh mozzarella | roasted garlic | fire
roasted tomato sauce | fresh cut basil | 18

BIANCO

sherry cream | ricotta | shredded mozzarella | roasted garlic |
caramelized shallots | 18

THE WELLINGTON

beef filet medallions | shaved prosciutto | fontina cheese |
foraged mushroom | whole grain mustard cream | 26

EASTERN SHORE

Old Bay spiced garlic butter | jumbo lump crab meat |
caramelized onions | fontina cheese | Old Bay | remoulade
drizzle | 26
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CHOPHOUSE

PORTERHOUSE FOR 2 -*CABERNET SAUVIGNON,
THE VICE

300z | house made giardiniera | bone marrow butter | 84

NY STRIP - *BAROLO, DAMILLANO

140z | house made giardiniera | braised onion butter | 42

FILET MIGNON - *CORVINA, RIPASSA
6 oz petite or 10 oz | house made giardiniera | Dijon butter | 47/58

DRY AGED TUNA - *THE FOUR GRACES, PINOT
NOIR

10 oz | house made giardiniera | 38

LAMB PORTERHOUSE - *BAROLO, DAMILLANO

rosemary port reduction | 42

TOPPINGS
sautéed mushrooms | 2 | braised cipolinni onions | 4 | blue
cheese crumbles | 4 | shrimp scampi | 16 | oscar topping | 16

SAUCES | 5 ea.
au poivre demi | horseradish | house steak sauce | hot sauce

PASTA

BOLOGNESE - *BABY AMERONE, ZENATO

classic Bolognese sauce w/papperdelle pasta | 29

CRAB A LA VODKA - *ZENATO PINTO GRIGIO
cavatelli pasta | jumbo lump crab meat | garlic roasted tomato |
parmesan cream sauce | gremolata | 30

LOBSTER MAC - *“CHARDONNAY, BOUCHARD
Maine lobster meat | cavatelli pasta | garlic parmesan sauce
| panko crust | 38

*add shrimp (15 ) or chicken (10)

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
iliness,especially if you have certain medical conditions.

ENTREES

CHICKEN CHESAPEAKE ROULADE -
*CHARDONNAY, BOUCHARD PERE

lump crab meat stuffed chicken roulade | breaded & fried |
sherry cream | whipped potato | green bean casserole | 35

BRAISED SHORT RIB - “CABERNET
SAUVIGNON, THE VICE

sautéed mushroom | whipped potato | green bean
casserole | onion jam | Cabernet sauce | 34

SEARED SCALLOPS - *CHARDONNAY, SOAVE
CLASSICO

parmesan polentas | roasted tomato & fennel | 36

HALIBUT PUTANESCA - “CHARDONNAY,
ALBERINO

zucchini noodles | putanesca sauce | 36

CRAB CAKES - “ALBERINO, GARZON URUGUAY

roasted asparagus | remoulade | 39

DUCK BREAST - *RIPASSO, ZENATO
whipped potato | apple relish | 39

DRY AGED TUNA - *THE FOUR GRACES, PINOT
NOIR

6oz. steak | giardiniera | parmesan risotto | 39

SIDES A LA CARTE

LOBSTER MAC & CHEESE | 18

PARMESAN RISOTTO | 10

GREEN BEAN CASSEROLE | 8

PARMESAN POLENTA | 8

STEAKFRIES | 8

ASPARAGUS | 10

WHIPPED POTATOES | 8
*ADD LOBSTER + $10




