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CRAB HUSH PUPPIES
corn & jalapeno tartar | 22

BLACK GARLIC WINGS
10-pcs, Mongolian-style BBQ sauce | 18

FEATURED DEVILED EGGS
Chef’s selections | 11

STREET CORN DIP
cotija cheese, tortilla chips | 12

FRIED GREEN TOMATOES
crab salad, gorgonzola, remoulade | 24

CRISPY BRUSSELS
miso-lemon aioli, garlic crunch | 11

BAVARIAN PRETZEL
warm Monterey Jack queso | 9

CHARCUTERIE BOARD
Chef’s selection; salami, cured meats,
artisan cheeses, dried fruits and seasonal
jams; served with GF crackers | 22
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Docktails

BOOGIE NIGHTS     13
Tito’s vodka, passionfruit liqueur, vanilla, cinnamon, 
peppercorn, lime, peach bitters

RING MY BELL     13
El Jimador Reposado, Ancho Reyes, sweet pepper-
sage syrup, lime, mezcal rinse

IT TAKES TWO TO MANGO     13    
Don Q Cristal, coconut-washed Aperol, mango syrup,  
lemon, Tiki bitters, boba pearls

DARK ORCHARD     18
Sagamore Double Oak Rye, Averna, Cherry Heering, 
Italian cherry juice, Peychaud’s bitters.

RELUCTANT DRAGON     12
Suntori Toki Whisky, St. Germaine, Yuzu syrup, lemon

SHAKE YOUR HONEY MAKER     14
Monkey Shoulder scotch, Luxardo, honey-lavendar 
syrup, lemon

APRICOT IN THE ACT     15
Henderick’s Caberet gin, Apricot Eau di Vie, Lillet blanc, 
sugar, lemon, Cava 

CELEBRITY CRUSH     13
Maryland’s most famous cocktail-Deep Creek Style!  
Handcrafted seasonal Crush cocktails made with Tito’s 
vodka, Harlequin, house-made syrups, lemon, lime, & soda. 
Ask your server what’s on tap!

SMOKED OLD FASHIONED     13
Old Forester 100, oleo saccharum, Angostura bitters, 
orange, oakwood smoked glass

DOCKSIDE LEMONADE (N/A)    9
Housemade lemonade with Real fruit! 
Lemon   |   Blueberry   |   Strawberry 


