
 

 
 

* May contain raw or undercooked ingredients. Consuming 
raw or undercooked meats, poultry, seafood, shellfish and eggs 
may increase your risk of food borne illness, especially if you 

have certain medical conditions.  
 
 

TO GO MENU APRIL 2020 
 

        

1/3 LB 1855 ANGUS STEAK* 14 
seasonal vegetables, chopped pepper aioli, oregano pistou 

FRITOS® PIE 10 
texas style chili, smoked cheese sauce, cooper cheese, pickled 
jalapeños, green onions 

 

 

 

 

 

 

 

SMOKED CHEESE CRAB SOUP      11 
j.m. clayton lump crab, avocado, bacon, 
blackened old bay, crusty bread

TEXAS STYLE CHILI       9 
tender beef tips, smoked cheese sauce,                   
cooper cheese, pickled jalapeños, green onions 

ROASTED TOMATO SOUP       7 
crusty bread  

ROMAINE                                      10/13 
avocado, tomato, farmers cheese, roasted tomatillo 
dressing,  

HEIRLOOM CHERRY                       10/13 
TOMATO & CUCUMBER                                                  
tomato, cucumber, radish, sunflower sprouts &   
seeds, oregano pistou 

 

CRISPY OR GRILLED CHICKEN BREAST               6 
1/4 LB LUMP CRAB SALAD     18  
1/3 LB ANGUS STEAK*  10 
AMBER MAPLE SALMON  16 

 
 

 

  

FRESH FRUIT PARFAIT         4 

YOGURT & BERRIES PARFAIT         6 
roasted sunflower mix & local honey  

EGGS ANY STYLE*       14 
two cage free eggs, choice of meat, potatoes, choice of 
bread  

AVOCADO TOAST*  14 
avocado mayo, farmers cheese, sunny side up egg, 
heirloom cherry tomato salad 

SMOKED SALMON TOAST *          16 
hot smoked salmon spread, poached egg, avocado, 
heirloom cherry tomato salad 

EGG WHITE SCRAMBLE   14 
farmers cheese, oregano pistou, heirloom cherry tomato salad 

DOUBLE CHOCOLATE FRENCH TOAST     13 
chocolate filing, dark chocolate drizzle, warm amber syrup 

PANCAKES          11 
cornmeal battered, warm amber syrup, butter 

STEAK & EGGS*       19 
1/3 lb angus steak, two cage free eggs, heirloom cherry 
tomato salad 

CREATE YOUR OWN OMELET     16 
served with potatoes & choice of bread 

pick 4 toppings from below, add $1 for each additional 
topping 

MEATS: chicken sausage, pork sausage, ham, bacon 

VEGGIES: tomato, spinach, mushrooms, onions, green 
peppers 

CHEESE: cheddar, farmer’s cheese, copper cheese 
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grilled romaine style is available for all sandwiches  

 
GRASS FED PUB BURGER*        15 
stout & onion marmalade, cooper cheese, mayo, brioche 
bun, potato chips  

CHEESEBURGER*       15 
gem lettuce, tomato, mayo, B&B pickles, brioche bun, 
fries (choice of cheddar, pimento or cooper cheese)  

CHORIZO & EGG SANDWICH*  14 
spicy pork sausage, fresh cheese, avocado, chopped 
pepper aioli, sunny side up egg, brioche bun,     
heirloom cherry tomato salad 

FRIED CHICKEN SANDWICH       14 
buttermilk chicken quarter, gem lettuce, buttermilk 
mayo, B&B pickles, brioche bun, potato chips 

MAYO GRILLED CHEESE          13 
cooper & pimento cheeses, brioche toast, roasted        
tomato soup 

GRILLED CHICKEN SANDWICH       14 
buttermilk chicken quarter, gem lettuce, tomato, mayo, 
B&B pickles, brioche bun, potato chips 

TURKEY CIABATTA       14 
lettuce, tomato, avocado mayo, potato chips 

 
 

 
 

 

 

 

 

 

 

 

 

HOT FRIED CHICKEN              18                           
crispy buttermilk chicken quarters, bourbon french toast,     
B&B pickles, hot sauce, buttered amber maple syrup 

¾ LB RIBEYE STEAK DELMONICO*        30 
smoked rub, oregano pistou, extra virgin olive oil.  
served with your choice of side 

AMBER MAPLE SALMON*   25 
pine nuts & bbq spice. served with your choice of side 

MARYLAND BLUE CRAB PASTA  29 
j.m. clayton lump crab, smoked cheese sauce, fresh mozzarella, 
local pasta, blackened old bay 

BRICK CHICKEN  18 
buttermilk marinated boneless ½ chicken, spices, chipotle pan 
sauce, served with your choice of side 
 

 

FRIED RICE* 7 
jasmine rice, sunny side up egg, green onion, 
oregano pistou, B&B seasoning 

SEASONAL VEGETABLES  7 

SIDE TOMATO & CUCUMBER SALAD 7 

MAC & CHEESE 8 
180-day aged cooper cheese & fresh mozzarella 
 
TATER TOTS 8 
smoked cheese sauce, pickled jalapeños, green onions 
 

 
ALTOIDS $3.00 
CHIPS $3.00 
CHOCOLATE BAR $3.00 
COOKIE $2.00 
GOLDFISH $2.50 
HUMMUS $4.50 
KIND BAR $3.00 
REESES $2.50 

 
 
 
 

PRINGLES $2.75 
SMART POPCORN $3.75 
THINK JERKY $6.00 
TREAT4U FRUIT BOWL $2.50 
VA CHOCOLATE PEANUTS $12.00 
VA SEA SALT PEANUTS $12.00 
MILKY WAY $2.50 
M&Ms $2.50 
 
 

 TYLENOL $2.00             ADVIL $2.00 

HONEES COUGH DROPS $4.50         TUMS $4.00 
 

Bubly (Lime & Grapefruit) $3 
Horizon Organic Milk $4 (white or chocolate) 
Illy Café Cold Can $5.25 
Naked Juices $4.75 (ask for flavors) 
Kombucha $ 5.50 
Perrier $3.75 
Aquafina $3 
Pure Leaf Sweet Tea $4.25 
Tropicana OJ $4 
Gatorade $3.50 
Red Bull (Regular $4.50 
Pepsi, Diet Pepsi, Mt. Dew, Mist Twist $4 

 

50% off any Bottle of Wine that is priced under $56 
50% off Beer Bottles and Craft Beer Cans 

https://en.wikipedia.org/wiki/Jalape%C3%B1o

