
Participating in
Maryland Restaurant Week!

Menu available Sept. 18th - 27th  

Appetizers
House Made Buratta

 over roast tomato fondue with 
black garlic crostini   $15

Drunken Beef Egg Rolls
shredded braised beef, mixed with queso fresco

 & veggies with a boracho sauce.  $15

Creamy Crab With Tomato Soup*
topped with scallions.  $8

Entrees 
Mushroom Lovers Pappradelle
  with 8 wild mushrooms, cream, herbs & 

Sun dried tomatoes, medley of veggies.    $28

Shrimp & Crawfish Etouffée
 over  andouille dirty rice, haricot verte.  $34

Asian Marinated Pork Loin Medallions*
 over stir fried savoy cabbage & rice,
 miso mustard coconut cream.   $31

* Gluten Free

Enjoy A Complimentary
Glass Of House Wine

with Every MDRW Entree 

Choice of:
Woodbridge Pinot Grigio or 

Cabernet Sauvignon

Wine Specials
Conundrum White Blend – California 
(Chardonnay, Sauvignon Blanc, Viognier, Riesling)
 Scents of firm apricot, white peach, crushed jasmine,

and tropical mango alongside citrus blossom. 
Juicy pear, ripe melon, and tangerine, balanced with
subtle honeyed richness and bright ruby grapefruit.
Smooth and crisp, with a touch of cool minerality.

Glass $10 or Bottle $30

Casal Garcia Red Blend - Portugal
(Touriga National, Alicante Bouschet, Syrah)
Fresh and intense aromas bursting with wild red 

fruits, highlighted by prominent notes of raspberry, 
strawberry, and cherry, plus delicate floral hints 
and faint vanilla or earthy undertones. Balanced, 

crisp, and light on the palate with a medium structure,
and soft tannins and pleasantly fruit-forward

 Glass $10 or Bottle $30

Francis Coppola Diamond Collection
Claret – California

“Red Bordeaux”
(Cabernet Sauvignon, Cab Franc, Merlot, 

Petit Verdot, Malbec)
Full-bodied and well structured with luscious 

aromas of vanilla, clove, dark berries and blueberry.
Rich flavors of plum, black pepper, and cocoa,

 plus firm tannins and a savory finish. 
Glass $11 or  Bottle $33

Drink Special

Sagamore Rye Small Batch
The nose starts with toasted oak, then becomes
slightly nutty, with corn and rye. Slightly spicy

(peppery), but pretty mellow overall.  Corn and oak,
with a light mouthfeel.  Ends with a touch of caramel.

(you pick!)
Neat or big cube - $11.00

Old Fashion or Manhattan  - $12.50


