
BEER BATTERED ONION RINGS  $10 
House-Made Crispy Beer Battered Vidal ia Onions. 
Served With House-Made Rosemary Garl ic Aiol i

SHRIMP TACOS  $10.50 
Three Tacos With Lemongrass Butter Poached Shr imp 
Topped With Guacamole And Onion Tomato Rel ish

FRIED CALAMARI  $15 
Tempura Battered, Hot Cherry Pepper,  And Roasted 
Garl ic.  Served With House-Made Rosemary  
Garl ic Aiol i 

CRAB POUTINE  $16 
Fr ies Covered In Our Cheese Sauce Topped With 
Jumbo Lump Crab Meat, Scal l ions,  And Old Bay

CHICKEN WINGS  $13 
Freshly Fr ied To Order With Your Choice Of  
Korean BBQ, Buffalo, BBQ, Or Old Bay

DEVILED EGGS  $11 
Class ic Devi led Eggs! Made With Hearty Maryland 
Jumbo Lump Crab Topped With Old Bay

CHICKEN QUESADILLA  $13.50 
Flour Tort i l la Loaded With Chicken And Jack 
Cheddar Cheese. Served With Fresh Pico De Gal lo, 
Guacamole, And Sour Cream

STEAK QUESADILLA  $16 
Flour Tort i l la Loaded With Steak And Jack Cheddar 
Cheese. Served With Fresh Pico De Gal lo, 
Guacamole, And Sour Cream

CHILI  $8 
House-Made Tradit ional-Sty le Chi l i  Seasoned 
Per fect ly With A Hint Of Sweet And Spice. Option Of 
Cheese And Sour Cream

CHILI NACHOS  $12 
Loaded Nachos Layered With Our Chi l i ,  P ickled 
Jalapeños, Melted Cheese And Topped With Pico De 
Gal lo,  Sour Cream And Guacamole

PRETZELS AND BEER CHEESE  $12 
4 Salt  Crusted Pretzel  St icks Served With Our Beer 
Cheese Sauce 

E N T R E E  S A L A D S
Add Shrimp $8 / Salmon $8.50 / Chicken $7

Steak $10 / Lamb Chop $12 / Crabcake $12

CLASSIC CAESAR  $13 
Anchovy, Croutons,  Creamy Caesar,  And Topped 

With Parmesan Cheese

WEDGE  $15 
Iceberg Lettuce, Blue Cheese, Cherry Tomato, 
Candied Bacon With Blue Cheese Dress ing

GREEK COBB  $15 
Mixed Greens,  Candied Bacon, Avocado, Egg, Feta, 
Tomato, Cucumber,  Ol ives,  Herbs With Raspberry 
Vinaigrette

KALE SALAD  $13.75 
Baby Kale, Napa Cabbage, Almonds, Carrots, 
Mint,  Ci lantro, Spicy Walnut Vinaigrette, And Crispy 
Wontons

K I D ’ S  M E A L S  $ 9 . 5 0
Includes Side Of French Fr ies (12 & Under)

KIDS’ HOT DOG
KIDS’ BURGER
KIDS’ CHICKEN TENDERS

C L A S S I C S

CHIPOTLE CHICKEN 
SANDWICH  $16 
Gri l led Chicken Topped With Lettuce, 
Tomato And Chipotle Mayonnaise  
On A Buttery Br ioche Bun

CHICKEN AND CHEESE  
WITH FRIES  $16 
Gri l led Chicken With Onions,  Lettuce, 
Tomato, Mayo, And Provolone Cheese

FRIED CHICKEN  
SANDWICH  $16 
Fr ied Chicken Breast With Lettuce, 
Tomato, And Chipotle Mayo On A 
Buttery Br ioche Bun

CHICKEN TENDERS  
WITH FRIES  $17 
Per fect ly Breaded Chicken Tenders 
Served With Fr ies

CRABCAKE SANDWICH  $23 
Jumbo Lump Crab, Tomato, Lettuce, 
With Garl ic Rosemary Aiol i

NEW YORK STRIP  
SANDWICH  $25 
Caramel ized Onion, Shaved Parm, 
Arugula, Horseradish Sauce On A 
Toasted Rust ic Baguette 

STEAK AND CHEESE  
WITH FRIES  $18 
Thinly S l iced Ribeye, Accompanied 
By Gri l led Onions,  Provolone Cheese, 
Lettuce, Tomato, And Mayo

HOTDOG WITH FRIES  $10 
1/4 Lb Hebrew National Served In A 
Toasted Spl i t  Top Style Bun

CHILI DOG WITH FRIES  $12 
1/4 Lb Hebrew National Served In A Toasted 
Split Top Style Bun. Topped With Our House 
Made Chili. Option Of Cheese And Onions

O U R  S I G N A T U R E  B U R G E R S
8 Oz Of Our Beef Blend From Pat La Frieda Meat Purveyors And Creekstone Farms. 

Served With Fries. Upgrade To Any Of Our Sides For $2 More. 

Add Candied Bacon Or Fried Cage Free Egg - $2. Tomato And Lettuce Upon Request

$2 Additional Charge For Gluten-Free Bread

THE CLASSIC  $17 
House Made Pickles,  Chopped White 
Onion, Ketchup, Mustard. Choice 
Of Cheese (Gruyere, Cheddar,  B lue 
Cheese, Swiss)  
Add Caramelized Onions Or  
Mushrooms For $1

TERRAPIN BURGER  $19 
Roasted Mushrooms, Rosemary Garl ic 
Aiol i  And Swiss Cheese

THE DIP  $19 
Caramel ized Onions,  Gruyere,  
Espresso Aiol i

BACON CHEDDAR  $19 
T i l lamook Cheddar,  Candied Bacon, 
Maple Aiol i ,  Cr ispy Onion

SMOKEY BLUE  $19 
Honey Glazed Red Onion, B lue Cheese, 
Arugula, Garl ic Aiol i

BISON BURGER  $21 
Avocado, Pickled Jalapeno, BBQ Sauce 
And Cheddar Cheese

TURKEY BURGER  $18 
8oz Ground Turkey, Served With Arugula, 
S l iced Tomato Melted Mozzarel la Cheese 
And Our House Pesto Aiol i

VEGGIE BURGER  $16 
Our Homemade Black Bean Patty With 
Rosemary Aiol i ,  Mozzarel la Cheese, Feta 
Cheese, Portobel lo Mushrooms, Lettuce, 
And Tomato

NEW YORK STRIP FRITES $33 
Topped With Chimichurr i

CRABCAKE PLATTER $36 
2 Jumbo Lump Crab Cakes With 
Coles law And French Fr ies

LAMB CHOPS $33 
4 Gri l led New Zealand Lamb Chops With 
Choice Of Two Sides

FISH AND CHIPS $22 
Seasoned Whitefish Fried To Per fection 
With Salsa Remoulade, Coleslaw And Fries

S I D E S
FRIES  $6
ONION RINGS  $6
CHEESE FRIES  $8
CAESAR SALAD  $8.50

WEDGE SALAD  $8.50
KALE SALAD  $7.50
GREEK COBB  $7.50
COLESLAW  $6

D E S S E R T S
FRIED OREOS W/ 
VANILLA ICE CREAM  $13 
6 Beer-Battered Double-Stuffed Fr ied 
Oreos For Your Gui l ty Pleasure.Topped 
With Our Del icious Vani l la Ice Cream 
And Chocolate Sauce 
2 Oreos And Scoop Of  
Vani l la Ice Cream  $6

CARROT CAKE  $12 
Sweet & Moist  Spice Cake Ful l  Of 
Carrots And Toasted Nuts,  Covered In 
Cream Cheese Icing

CHOCOLATE  
LAYER CAKE   $12 
The Tal lest  And Proudest Cake On The 
Block Making It  A Heart Stopper,  But 
There’s No Need To Be Int imidated

APPLE PIE   $12 
Fresh, Tart  Cinnamon Apples,  Loaded 
Granola’d Crumbs Topped With Vani l la 
Ice Cream

KIDS SUNDAE   $6 
Vani l la Ice Cream, Chocolate Sauce, 
Whipped Cream, Spr inkles,  And A 
Cherry On Top

A P P E T I Z E R S

S H A K E S  $ 6 . 5 0
STRAWBERRY, CHOCOLATE, VANILLA, ROOT BEER FLOAT ($5)



S I G N A T U R E  C O C K T A I L S  $ 1 4

THE CONDUCTOR
Buf fa lo  Trace Bourbon,  F resh  L ime Ju ice ,  Cane  

Sugar  Water,  Hennessey  Vsop Cognac,  F resh ly 

Muddled Min t… ALL  ABOARD!

BULLEIT TRAIN
Th i s  Tr ibute  Cockta i l  I s  Made Wi th  Peach Pu ree,

F resh  L ime Ju ice ,  Cane Sugar  Water,  P rosecco   

And Of  Cour se… Bu l le i t  Bourbon!

DERAILMENT
Made Wi th  Bacard i  L ight ,  F resh  L ime Ju ice , 

S imp le  Sy rup,  Fever t ree  G inger  Beer  And A F loat    

Of  Rum

GOLDEN SPIKE
Made Wi th  C lu tch  Vodka,  Pass ion  F ru i t  Pu ree,   

F resh  L ime Ju ice ,  Cane Sugar  Water,  And Moscato 

D’as t i  Spark l ing  W ine

OFF THE RAILS
Made Wi th  C lu tch  Vodka,  F resh  Eng l i sh  Cucumber

Ju ice ,  F resh  L ime Ju ice ,  Cane Sugar  Water,   

Moscato  D’as t i  Spark l ing  W ine

R X R CROSSING
Bar so l  P i sco  Mos to  Verde,  F resh  L ime,  Cane Sugar

Water,  F resh  Canta loupe Ju ice ,  Egg Wh i te  And

Angos tu ra  B i t te r

LOOSE CABOOSE
Made Wi th  Four  Roses  Bourbon,  F resh  L ime Ju ice ,

Cane Sugar  Water,  Boy lan’ s  B lack  Cher ry  Soda,    

And A Dash  Of  Nutmeg

COCO LOCOMOTION
Made Wi th  Hennessy  Vsop Cognac,  Gh i ra rde l l i

Choco late  Sy rup,  Ha l f -N-Ha l f ,  Cane Sugar  Water,

Az tec  Choco late  B i t te r s

SMOKESTACK
Her radura  B lanco Tequ i la ,  Dos  Hombres  Mezca l ,

F resh  L ime Ju ice ,  Agave Nectar  And Egg Wh i te

BOXCAR SPRITZ
Made Wi th  Apero l ,  F resh  Orange Ju ice ,  F resh  L ime,

Moscato  D’as t i  Spark l ing  W ine  And Jus t  A  Touch  

Of  Sugar  Water… C las s ic  And Dependable ,    

Jus t  L i ke  A  Boxcar !

RAILROAD BARRON
Made Wi th  Empress  1908  Ind igo G in ,  F resh  L ime

Ju ice ,  Cane Sugar  Water  And Fever - Tree  Ton ic 

Water

THE BRAD ($10)
Clutch  Vodka,  F resh ly  Squeezed Lemon,  And   

Cane Sugar  Water,  Topped Wi th  Sp r i te

D R A F T  B E E R S  $ 7

DRAFT BEER FLIGHT ($10) 
Choose  Four  F l ight s  Of  Any  Draf t  Beer

SILVER BRANCH DR JUICY IPA 6.9%

HEAVY SEAS LOOSE CANNON IPA 7.2%

PEABODY HEIGHTS OLD ORIOLE PARK  
BOHEMIAN PILSNER 4.5%

ANNABEL LEE WHITE WIT 4.5%

FLYING DOG NUMERO UNO LAGER 4.9%

SEASONAL ROTATING DRAFT

LOCAL ROTATING DRAFT  
Ask  Your  Se rver  What ’ s  on  Draf t 

B O T T L E S  &  C A N S

MILLER LITE

COORS LIGHT

BUD LIGHT

YUENGLING

MICHELOB ULTRA 

BUDWEISER

O’DOUL’S (non-alcoholic)

W I N E S  $ 9

MATUA  
Sauvignon Blanc

DA VINCI  
Pinot Grigio 

WILLIAM HILL  
Chardonnay

FLEURS DE PRAIRIE  
Rosé

HOUSE RED SANGRIA 
($10)

LA MARCA  
Prosecco

MARK WEST  
Pinot Noir

ALAMOS  
Malbec

WILLIAM HILL  
Cabernet Sauvignon

HOUSE WHITE SANGRIA 
($10)

B O O Z Y  M I L K S H A K E S  $ 1 3

SPIKED STRAWBERRY SHAKE

SALTED CARAMEL

MINT CHOCOLATE CHIP

MOCHA MOCHA

DOMESTIC $4

PREMIUM $6

STELLA ARTOIS 

GUINNESS DRAUGHT 

DFH SEAQUENCH SOUR 

MODELO ESPECIAL 

CORONA XTRA 

 

BLUE MOON

ANGRY ORCHARD 

TWISTED TEA 

HIGH NOON 

NUTRL 

MILLER LITE 4.2% ($5)

DOMESTIC


