LARGE PLATES

CHESAPEAKE BAY LUMP CRAB CAKES BLACK ANGUS FILET 32
REMOULADE 24 8 ounce, center cut Angus beef, grilled red onions and
Served with traditional sauce sautéed cremini mushrooms served with mashed potatoes

and mashed potatoes and spinach

SURF & TURF 28
HOISIN GLAZED SALMON 19 2-3oz filet mignon grilled to order and accompanied

Pan seared Scottish Salmon glazed with hoisin sauce, W_“h a Chesapeake Bay Crab C,er' )
served with Asian Slaw served with mashed potatoes and sautéed spinach

finished with soy sauce, ginger and sesame

BROAD AXE TAVERN'S BBQ BABY BACK RIBS 21
FISH AND CHIPS 14 A pound and a half of our famous ribs

Sauce Rémoulade. French Fries and Cole Slaw served with our Cole Slaw and house cut fries

Served with Wasabi Mash and Asian Slaw Beef ribs cooked slowly and served in a rich sauce
over creamy Polenta and grilled Asparagus

BLACKENED TILAPIA 14

Served with Rice and Salsa

SAUTEED TENDERLOIN TIPS 15
Mushrooms, Onions and Peppers with Chipotle Mash

CAJUN CHICKEN 13

Cajun Spiced and served with Rice and Coleslaw

GRILLED SIRLOIN STEAK 20

Served with Broad Axe salad or Caesar salad

WHISKEY GRILLED CHICKEN 13
Whiskey glazed WHISKEY GRILLED SIRLOIN 21

and served with Chipotle Mash and Cole Slaw Whiskey glazed and served with Chipotle Mash
and Cole Slaw

PASTA & RISOTTO

ANGEL HAIR PASTA AND LITTLE NECK CLAMS 16

White wine, clam broth, garlic and butter

ANGEL HAIR PASTA AND CHICKEN PARMESAN 14

Breaded chicken cutlet topped with Provolone cheese and served with Angel Hair pasta and Marinara

FETTUCCINI WITH SHRIMP AND SCALLOPS FRA DIAVYOLO 19

Tender shrimp and scallops Spicy Marina

FETTUCCINI ALFREDO 14

Diced chicken, Parmesan cream sauce

BUTTERNUT SQUASH RISOTTO 12

Butternut squash, dried cranberries, arugula and toasted walnuts

SCALLOP RISOTTO 21
Maple Glazed Day Boat Scallops served with our Butternut Squash Risotto
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PIZZAS
BACON BLUE CHEESE ROASTED BUTTERNUT & GORGONZOLA 11
& CARAMELIZED ONIONS 12 Butternut squash purée, gorgonzola cheese and pumpkin
Tomato sauce, sautéed onions, blue cheese and crispy seeds finished with balsamic vinegar reduction

apple-wood smoked bacon with balsamic reduction

MUSHROOM & MOZZARELLA 11

WHITE-GARLIC & TRUFFLE 10 Tomato sauce, sautéed cremini mushrooms, asiago cheese
Roasted garlic with extra virgin olive oil, fresh mozzarella, and fresh mozzarella cheese
parmesan and finished with white truffle oil
MARGHERITA 9
PEPPERONI AND CHEESE 12 Tomato sauce, fresh Mozzarella, Asiago
Tomato sauce, mozzarella cheese and pepperoni and Basil White Garlic and Truffle
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GUESTS ORDERING UNDERCOOKED FOOD PRODUCT, DO SO AT THEIR OWN RISK. 20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE.



