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MARYLAND RESTAURANT WEEK

fippelizer
FALL CARAMELIZED APPLE BURRATA

Caramelized gala apples, tossed in pesto oil with onions, cherry tomatoes,
burrata cheese, balsamic glaze, & torn basil on grilled ciabatta bread $15.69

Salad
FALL BEET & WHIPPED FETA SALAD

Golden beets, red onions, fried garlic slices, bacon, Craisins, sea salt,
ground pepper, torn mint, whipped fetq, pistachios & balsamic glaze $14.49

Handheld
BREWER’S SMOKED TURKEY CLUB

Smoked turkey, smoked gouda, smoked tomato aioli, bacon, avocado,
lettuce, & tomato on toasted Texas toast $17.29

Entree
SHORT RIB PAPPARDELLE

Slow-braised beef short ribs folded into wide pappardelle with a rich red-wine
tomato sauce, finished with fresh herbs & Parmesan $25.69

Dessert
HOUSE-MADE CINNAMON APPLE CREME BRULE

Whipped cream & a cinnamon stick garnish $12.29
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	maryland restaurant week
	September 18th - 27th
	Appetizer
	Fall Caramelized Apple Burrata

	Salad
	Fall Beet & Whipped Feta salad

	Handheld
	brewer’s smoked turkey club

	Entree
	short rib pappardelle

	Dessert
	house-made cinnamon apple creme brule



