
LUNCH 
(Everyday 11am to 5 pm) 

SOUPS & SALADS 
Little Gem ‘Caesar’ gem lettuce, 
caper, almonds, lemon-tahini  
14   

Add chicken breast…10   
Add grilled salmon…10 

Capital Salad artisan lettuces, 
avocado, green beans, 
fingerlings, tomato, onion, 
bacon, blue cheese 17 

Add chicken breast…10 
Add grilled salmon…10 

Pumpkin Soup roasted curried 
pumpkin soup, fall pear chutney, 
goat’s cheese                      
14 
Soup of the Day  please inquire 

   

APPETIZERS 
Fried Local Calamari red curry 
aioli, grapefruit ponzu    
 19       

Hushpuppy Fritters  sliced 
virginia ham, bourbon pecan 
butter, hickory syrup, chow 
chow          
16 

Crab Deviled eggs (4) 
che sa peake   cr    ab, old bay, trout 
roe 
14 

   

Chicken Lit t le chicken liver 
pate, crackers, radish, pickled 

     quail egg 
9 

      
Local Charcuterie & Cheese Board 
smoked and cured meats, local 
cheeses and accoutrement 
17   
Jumbo Shrimp (4) cocktail sauce  
18 

SANDWICHES & ENTRÉES 
Simple Grill served with 
seasonal vegetables, fingerling 
potatoes & garlic-herb sauce 

Salmon     29 
Chicken breast    29 
NY Strip     39 

BLT crisp bacon, lettuce, 
beefsteak tomato, herbed 
mayonnaise, with potato chips, 
brioche toast             
19 

Flatbread Pizza san  m  arzano 
tomato, mozz are lla 15   
with peperoni 
17.75 

Crab Cake Sandwich chesapeake 
bay crab & rock shrimp cake, 
brioche bun, tartare sauce, 
lettuce, old bay fries 
29 



D’tails Burger double roseda 
farm dry aged beef patties, 
bacon, caramelized onion aioli, 
aged cheddar, brioche bun, 
house pickle, old bay fries     
 26    

Chicka Chickaah buttermilk 
fried joyce farm chicken thigh 
sandwich, amish pepper slaw, 
alabama white bbq sauce, old 
bay fries     
22 

Nashville Hot Chicken Biscuit 
Sliders (3) pimento   che ese,          
house pickles, chow-chow 
12 




