



Chefs Specials




STARTERS
	 


FRESH RAW OYSTERS “CHESAPEAKE BLUES”

½ doz	 15	 1 doz 	 29


MUSSELS MARINIERE	 	 	 	 	 17

          creamy white wine butter shallot sauce


STEAK & CHEESE EMPANADAS	 	 	 10/15/20


CHICKEN EMPANADAS	 	 	 	  8/12/16


ENTRÉES





ROASTED HERB CHICKEN BREAST 10oz 	 	 24

Springer Mountain Chicken, Malanga Mash, Roasted Shallot Wine Porcini Jus





**These items may be cooked to order, served raw, or undercooked. Consuming undercooked or raw food may increase your risk of foodborne 
illness, especially if you have certain medical conditions.


CHEFS WINE CHOICE

Etude Pinot Noir Carneros 2018	 	 53


STEAK & FRIES

ANGUS NY STRIP, Maitre d’ Butter, Shoestring Fries


8oz - 23	 	 	 12oz – 29


Signature Cocktails


APPLEY EVER AFTER Calvados, Cointreau, Apple Compote	 14


HUMITO Pelotón Mezcal, Luxardo, Caramelized Orange	 	 13


BARRILITO OLD FASHIONED Barrilito Rum 3 Star	 	 13



