KICK-OFFS

BREAD SERVICE 6

house made beer bread, whipped honey butter, crumbled pepper bacon

PORK BELLY BURNT ENDS 9

lacquer, sesame seeds, scallion

HOUSE MEZZE PLATTER 14

roasted red pepper hummus, garlic confit hummus, grilled pita, root veg, olives, olive
pesto, pickled peppers, fig jam, assorted mustards, marinated feta

PIEROGI LADY PIEROGIES 12

sweet potato, chive créme fraiche, compressed apples, caramelized onion, frisee

MARYLAND CRABCAKES 10/16

wholegrain mustard aioli, radish, micro greens

LOCAL SAUSAGE FLIGHT 13

variety of local sausages from Strashurg Meats, assortment of pickles, local mus-
tard, pickled peppers, grilled toast

STEAMED LITTLENECK CLAMS 16

local seasonal lager, shallot, garlic, thyme, grilled lemon, parsley, butter, grilled toast

PORK CHEEK POPPERS 9

Italian seasoned, pickled Hungarian peppers, hacon wrapped, spicy tomato jam,
Stilton

KOREAN BEEF SLIDERS 13

braised short rib, Cleveland kimchi, sesame mayo

THE FIELD

BABY SPINACH

shaved carrot, pickled red umun cherry tomato, poached egg, warm peppered bacon
dressing

CLASSIC CEASAR 12

romaine, day old croutons, house Caesar, pecorino romano, Boquerdn’s

BASIC HOUSE 12

mixed greens, carrot, tomato, cukes, radish, red onion, sweet lemon thyme
vinaigrette

ROASTED ROOTS 14

haby arugula, assorted carrots, beets, candied walnuts, goat cheese, hasil, orange
white balsamic vinaigrette

ADD PROTEIN
steak +15  scallops +15  shrimp+9  grilled chicken +7

SIDELINES

WHIPPED POTATOES 9 ROASTED ROOTS 9

cresenza, pecorino, garlic, butter, chives white halsamic, lemon basil gremolata

ADD pork belly +2 TANGY SLAW 6

GRILLED BROCCOLINI 8
salce romesco, pecorino romano SIDE SAI.AD 6

PURPLE POTATO HASH 8 HOUSE FRITES 7

garlic, shallots, herhs

The consumption of raw or undercooked meat, poultry, seafood, or shellfish may increase your risk of foodborne illness. The following major food allergens are used as ingre-
dients in this facility: milk, egg, fish, crustacean shellfish, tree nuts, peanuts, wheat, soy, and sesame. Please notify staff for more information about these ingredients.

BIG PLAYS

STEAK FRITES 30

flat iron, house frites, sauce bordelaise, caramelized onions, tomato jam

COULOTTE FILET 32

whipped potatoes, glazed haby carrots, wild mushroom shallot jus, micro
carrot

PORTER BRINED HALF CHICKEN 22

fresh herbs, purple potato hash, roasted baby carrots, brown butter herh
chicken gravy

GRIDIRON BURGER 17

ground beef, house smoked bacon, tomato jam, baby arugula, American
cheese, egg bun

MAPLE LEAF FARMS SMOKED DUCK BREAST 28

grilled broccolini, purple potato hash, cranberry thyme duck jus

BEER BRAISED LOCAL PORK SHANK 26

sweet potato pierogies, onion soubise, baby turnips, braising jus, crispy
shallots, micro greens

BRAISED SHORTRIB 26

potato parsnip puree, roasted root vegetables, cherry hoisin braising jus

BUCATINI + PORK & BEEF RAGU 21

braised pork and beef, san Marzano tomatoes, basil, pecorino, whipped ricotta,
grilled toast

GRECIAN ORECCHIETTE 16

“little ear” pasta, spinach, agliolio olives, tomato, oregano, fresh garlic, feta

GAME-WINNING CATCHES

SEARED SEA SCALLOPS 33

roasted root vegetables, wilted kale, blood orange gastrique, pink peppercorns

MARKET CATCH  MKT

winter squash, greens, lemon, brown butter, capers

FISH & CHIPS 26

cornmeal and old bay dusted perch, house frites, tangy slaw, pickled pepper tartar

OVERTIME

SEASONAL CHEESECAKE 10

chantilly cream

SPICED APPLE CRANBERRY BREAD PUDDING 10

cinnamon ice cream

CHOCOLATE PRETZEL CAKE 10

chocolate sponge cake, hing cherry glaze, chocolate pretzel crust

BANANAS FOSTER 9

rum, vanilla bean rum ice cream

TAGGART’S ICE CREAM SELECTION 7



