
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.

THE EVERYDAY     12
San Marzano, basil, oregano, mozz, pecorino
ADD pepperoni +2

SPICED APPLE & CRANBERRY     9/14
mixed greens, spiced apples, dried cranberries, toasted almonds, goat 
cheese, pickled carrots, cider vinaigrette

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

GRIDIRON BURGER     17
ground beef, house smoked bacon, tomato jam, baby arugula, American 
cheese, egg bun

SMOKED TURKEY BURGER     14
greens, tomato jam, pickled red onion, swiss, avocado ranch, thick-cut 
9-grain toast
ADD bacon +2

PIEROGI LADY PIEROGIES     12
sweet potato, chive crème fraiche, compressed apples, caramelized 
onion, frisee PILED-HIGH PERCH SANDO     16

Old bay, lemon tarragon tartar, butter lettuce, tomato jam, egg bun

TURKEY & BRIE CLUB     15
smoked turkey breast, brie, spiced apples, bacon, baby arugula, toasted 
ciabatta

GRILLED CHICKEN & MUSHROOM     15
lemon herb marinated chicken, sauteed mixed mushrooms, smoked 
gouda, Dusseldorf mustard aioli, toasted ciabatta

ROASTED ROOTS    9/14
baby arugula, assorted carrots, beets, candied walnuts, goat cheese, 
basil, orange white balsamic vinaigrette

BABY SPINACH    9/14
shaved carrot, pickled red onion, cherry tomato, poached egg, warm 
peppered bacon dressing

PORK BELLY BURNT ENDS    9
lacquer, sesame seeds, scallion

NASHVILLE HOT CHICKEN    14
Dukes mayo, pickles, egg bun

ASIAN SHRIMP PO’ BOY    14
grilled shrimp, kimchi slaw, toasted peanuts, hoagie, sesame mayo

KOREAN BEEF SLIDERS    16
braised beef, Cleveland kimchi, sesame mayo

MARYLAND CRABCAKES    10/16
wholegrain mustard aioli, radish, micro greens

HAM & BEAN CHOWDER    6/9
house smoked hock, cow peas, chervil, herb oil, crispy shallot

BASIC HOUSE    8/12
mixed greens, carrot, tomato, cukes, radish, red onion, sweet lemon
thyme vinaigrette

CLASSIC CEASAR    8/12
romaine, day old croutons, house Caesar, pecorino romano, Boquerón’s

BUFFALO CHICKEN     14
grilled or fried chicken, caramelized onion, blue cheese crumbles, house 
buffalo, cheddar

APPLE FIG     13
Crown Apple spiced apples, fig spread, goat cheese, baby arugula, 
candied walnuts, cider glaze

SHORT RIB     15
braised short rib, caramelized onion, house BBQ, smoked cheddar, chive 
crème fraiche

KICK-OFFS

THE FIELD

HAND-OFFS

THE ROLLOUT

SEASONAL CHEESECAKE     10
chantilly cream

SPICED APPLE CRANBERRY BREAD PUDDING   10
cinnamon ice cream

CHOCOLATE PRETZEL CAKE     11
chocolate sponge cake, bing cherry glaze, chocolate pretzel crust

TAGGART’S ICE CREAM SELECTION     7

OVERTIME

All hand-offs served with choice of house frites, fruit, or side house salad

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


