16 DRAUGHT
THE

STARTING EIGHT
Chimay 7
Sierra Nevada 5
Frankziskaner 5
Hoegaarden 5
Guinness 5
Harp Lager 5
Yuengling 3.5

Coors Light 3.5

Ask about the Changing
Eight & the bottle list

MARTINIS 8

Apple | Chocolate
Cosmo | Broad Axe

MOJITOS 7

Minted Lime
Pomegranate

WINES
BY THE GLASS

WENTE 10
Morning Fog Chardonnay
California, USA

SONOMA-CUTRER 12
Russian River Ranches
California, USA

LOUIS LATOUR 10
Vire Clesse Chardonnay

Burgundy, France

KENWOOD 8

Chardonnay Yulupa
Sonoma County, CA

HONIG 9

Sauvignon Blanc
Napa Valley, USA

URBAN 8
Riesling
Mosel, Germany

DON MIGUEL
GASCON
Malbec

Argentina

PARDUCCI 8
Merlot
Mendocino County, CA

MONTOYA 8
Pinot Noir

Monterey, CA, USA

PARDUCCI 8
Pinot Noir
Mendocino County, CA

337 10

Cabernet Sauvignon
Lodi, California, USA

BR COHN 12
Silver Label Cab. Sauv.
Sonoma, CA

CALINA 8

Cabernet Sauvignon
Chile

STRONG ARMS 8
Shiraz
South Australia

BRAZIN OLD VINE 10

Red Zinfandel
Lodi, California, USA

H20’s 5

SARATOGA
Still | Sparkling

TASTES & BITES
CARNIVAL RIBBON FRIES 6

Crispy fried potatoes with garlic aioli and sriracha ketchup

BUFFALO CHICKEN SATAY 8

Grilled chicken skewers coated in Buffalo hot wing sauce
with blue cheese dressing and celery salad

SHREDDED PORK SOFT TACOS 8

Flour tortillas with pico de gallo, queso fresco and salsa verde

APPLE SMOKED BACON-GRUYERE FRIES 7

House cut fries, creamy gruyere cheese and crispy bacon

OYSTERS WITH CHAMPAGNE MIGNONETTE SAUCE 15

Half dozen seasonal market oysters freshly shucked to order

PICKLED JALAPENO CALAMARI 9

Crisp, golden calamari rings and pickled jalapefo with warm tomato dip

EDAMAME 4

Soy beans steamed and served with sea salt

MUSSELS A LA MARINIERE 9

Fresh Prince Edward Island Mussels steamed in white wine with garlic
and leeks, finished with whole butter and served with crusty bread

CRISPY CRAB WONTONS 9

A creamy mixture of lump crabmeat, green onions and sesame stuffed into
wonton wrappers and served with a sweet-hot chili dipping sauce

BUTCHER’S PLATE 14

A selection including Prosciutto and French Country Sausage with crusty bread

CITRUS OLIVES 5

Finest olives from Spain, Italy, France and Greece marinated in lemon & herbs

DEVILED EGGS, SMOKED SALMON, BLACK BREAD 8
Spiked with horseradish

DOMESTIC & IMPORTED CHEESE PLATE 15
A selection of cheeses with fruit and crusty bread
GRILLED PIZZA
MARGHERITA 9

Tomato sauce, fresh mozzarella and basil leaves

CHORIZO PEPPERONI 11

Tomato sauce, fresh mozzarella, grated parmesan topped with sliced Chorizo

ROASTED BUTTERNUT & GORGONZOLA 11

Butternut squash purée, gorgonzola cheese and pumpkin seeds
finished with balsamic vinegar reduction

WHITE-GARLIC & TRUFFLE 9

Roasted garlic with extra virgin olive oil, fresh mozzarella,
parmesan and finished with white truffle ol

SOUPS & SALADS
MID-ATLANTIC SEAFOOD CHOWDER 6

Rich chowder with bacon, potatoes, cream and fresh seafood

SOUP OF THE DAY MP

A creation inspired by seasonal ingredients

ROASTED BEET-GORGONZOLA SALAD 5/10

Marinated beets, bleu cheese with mizuna & roasted garlic vinaigrette

CAESAR SALAD 5/10

Romaine lettuce, croutons and parmesan cheese in classic Caesar dressing

BROAD AXE SALAD 5/10

Crispy Romaine, radicchio, tomatoes, onions, cucumbers and
Feta in red wine vinaigrette

ADD SHRIMP...8 ADD CHICKEN...5

THE
TWENTY-ONE

CLUB

BOTTLES OF WINE
FOR $21

Ask our servers about
our premium wine list.

CLARA BENEGAS
Chardonnay

Mendoza, Argentina

SONOMA CREEK
Chardonnay
Sonoma, CA, USA

LOREDONA
Riesling
California, USA

MONKEY BAY
Sauvignon Blanc
New Zealand

RAIMAT
Albarino
Spain

SAVANHA
Steen [Chenin Blanc]
South Africa

DOMAINE
GUILLAMAN
Colombard
Ugni Blanc
ltaly

JOVLY
Vouvray
[Chenin Blanc]

France

LOUIS MARTINI
Cabernet Sauvignon
Sonoma, CA, USA

LATERRE

Cabernet Sauvignon
California, USA

TRAPICHE
Malbec

Argentina

RED ROCK
Merlot
California, USA

LUIS FELIPE
EDWARDS

Merlot

Colchagua Valley, Chile

MAXIMO
Tempranillo
Spain

SAVANHA
Pinotage/Shiraz
South Africa

IRONSTONE

Cabernet Franc
Lodi, CA, USA

LUIS FELIPE
EDWARDS

Carmenere
Colchagua Valley, Chile

REX-GOLIATH
Zinfandel
California, USA



