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LUNCH & DINNER
ST ARTE RS Served daily from 1lam-1ipm ! an

B More Hummus chickpea hummus topped with spiced seasoning Q?/ o° 16' 55, 6\(
served with mixed olives, chilled vegetables and pita chips | $13 AN v <
Mini Crab Cakes three lump crab cakes with spicy remoulade sauce | $17 * *
Chesapeake Hot Chicken Tenders blue cheese dipping sauce | $15 o <«
Flatbread Pizza margherita with drizzled EVOO and pecorino cheese | $19 > (%]
\:\ )
SOUP & SALAD 75 N9
o, 353 N
Maryland Crab and Clam Chowder served in a sourdough bread boule | $16 '9&’ MA R\(\«v

Caesar Salad white anchovy, shaved Parmigiano - Reggiano focaccia croutons | $14
The Admirals Salad spinach, arugula, radish, roasted beets, blue cheese, pistachios, champagne vinaigrette | $14
Cobb Salad mixed greens, hardboiled egg, blue cheese, avocado, bacon herb vinaigrette | $14

SALAD ADDITIONS

Herb Grilled Chicken or Beyond Meat Vegan Patty | $6

Crabcake, Maple Grilled Shrimp or Flank Steak | $9

ROLLS AND BURGERS

All Rolls and Burgers served with fries and coleslaw
Fells Burger all-natural chuck, cheddar maple pepper bacon, A.lL aioli, fried onion straws, brioche bun | $19
Baltimore Hot Chicken Sandwich crispy fried chicken, creamy slaw, house bread and butter pickles | $17
Beyond Meat Vegan Burger sriracha sauce, pickled vegetables, tomato, lettuce, onion and toasted brioche roll | $19
Crab Cake Sandwich jumbo lump crab cake with lemon Old Bay aioli, slaw on toasted brioche roll | $24
Roasted Turkey BLT roasted turkey, lettuce, tomato, bacon, mayo on Texas Toast | $17
Spiced Cauliflower Wrap crispy roasted cauliflower, vegan cheese, red cabbage, carrot and celery slaw sriracha
sauce | $17

MAINS

Char Grilled Flat Iron Steak parmesan and garlic fries, garlic chimichurri | $29

Pan Seared Chicken natural au jus, roasted fingerling potatoes | $24 s I D ES

Admiral Surf and Turf 6 oz flat iron and 5 oz Maryland crab cake,

Fries | $4

Vegetable of the day | $4
Coleslaw | $4

fried onion strings and roasted fingerling potatoes | $52

Penne Pasta Arrabbiata shaved pecorino cheese | $22

Chicken and Waffles Maryland spiced chicken tenders on a waffle with hot honey
drizzle | $20

Maple Shrimp Tacos served with pineapple pomegranate and cabbage salsa | $20
Open Face Roast Beef Sandwich with natural jus and horseradish | $22



W 818 S BROADWAY
BALTIMORE, MD 21231

SIPS & SPIRITS

The 8's Rum Haven coconut rum, Cane’s Southside mix, fresh lime juice, mint and soda water | $15

COCKTAILS

Red Spritz Conundrum red blend, Western Son peach vodka, Malibu, soda water and fresh fruit | $15

The Townie Sour Cane’s Tropical Green Orchard, Sagamore rye, red wine floater | $15

The TJ3 Whistle Pig rye whiskey, pomegranate juice, Campari finished with cherry wood smoke | $15

Cucumber Cappy Western Son cucumber vodka, Cane’s cucumber cranberry, cucumber, mint and soda water | $15
Crabmeat Martini New Amsterdam gin, crab pickle juice with a blue crab claw | $15

ZERO PROOF

New Fashioned Ritual whiskey N/A, clover spiced honey, pineapple juice, ginger beer with smoked oak finish | $13
Firefly Ritual gin, fresh lemon, clover spiced honey, pineapple juice, ginger beer with smoked mesquite finish | $13
Mango Hibiscus Lowball Cane’s mango hibiscus punch, tonic water and a twist of lime and fresh mint | $13
Athletic Brewing near beer contains less than 0.5% alcohol by volume | $8

BEER AND SELTZER SELECTION

Domestic Budweiser, Bud Light, Coors Light, Miller Light, Angry Orchard, Twisted Tea, White Claw, High Noon, Sam
Adams Lager, Michelob Ultra, Guinness | $8

Craft Stone Buenaveza Salt & Lime Lager, Blue Moon, Cigar City Jai Alai IPA, Dale’s American Lager, Harpoon IPA,
Voodoo IPA, Fat Tire | $9

WINES W e 8

WHITE BUBBLES & ROSE o 1 <
Roscato Moscato | $30 The Seeker Rose | $35 "y *
Francis Coppola Diamond Pinot Grigio | $35  Lunetta Prosecco $30
Stoneleigh Sauvignon Blanc | $40 La Marca Prosecco $45 W <
Sea Sun Chardonnay | $45 \2 g
Sea Glass Pinot Grigio | $40 RED ’) = -
Murphy Goode Sauvignon Blanc | $42 Noble Vine 181 Merlot | $35 @O Co 3e1 21" N §
Kendall Jackson Chardonnay | $46 Wine of Substance Pinot Noir | $35 498 o \,V'
Bonzana Cabarnet Sauvignon | $45 ’ MAR\(

Joel Gott 815 Cabernet Sauvignon | $50
Conundrum Red Blend | $35
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