T WEEK
16-25
LUNCH AVAI 11:00-4:00 $23.26

First Course - Choose One

Maryland Crab Soup
Conrad’s Salad
mixed greens, feta, olives, tomatoes, cucumber, red onion, white balsamic vinaigrette
Caesar Salad
romaine, radicchio, parmesan cheese, croutons, Caesar dressing
Hush Puppies
classic southern style, lightly fried and topped with powdered sugar
Deviled Eggs
chef’s choice of toppings

Green Goddess Nachos
house made chips, black bean aioli, green goddess dressing, lettuce, onion, mango guacamole, queso fresco

Salmon Pastrami Toast
house cured salmon, dill cream cheese, red onion, cucumber, shredded lettuce, EVOO, atop rye toast

Second Course - Choose One

Apple Walnut Salad
mixed lettuce, apples, red onion, bleu cheese, candied walnuts, walnut vinaigrette
Gunner

santa fe chicken wrap, lettuce, red peppers, tomato, red onion, avocado, feta cheese, black bean
aioli, red pepper ranch

Double Deck
double-layered smash burger, lettuce, pickles, 1000 Island dressing, american cheese, brioche bun
Shrimp Popper Tacos
crispy fried shrimp, lettuce, avocado, cotija, lime, green goddess dressing
Commander
yellowfin tuna salad, lettuce, avocado, cucumber, red onion, green goddess dressing, grilled naan
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Third Course - Choose One

Brownie Sundae
Chef’s Bread Pudding

Please inform your server of any allergy and/or dietary restrictions before ordering
Due to discounted price no rewards or discounts may be combined with this menu



RESTAURANT WEEK
JANUARY 16-25
DINNER AVAILABLE ALL DAY $38.25

First Course - Choose One
Maryland Crab Soup
Cream of Crab Soup
Conrad’s Salad
mixed greens, feta, olives, tomatoes, cucumber, red onion, white balsamic vinaigrette
Caesar Salad
romaine, radicchio, parmesan cheese, croutons, Caesar dressing
Hush Puppies
classic southern style, lightly fried and topped with powdered sugar
Scallop & Crab Spring Rolls
crab meat, scallops, shredded cabbage, carrots, celery, sesame ginger dipping sauce
Apple Walnut Salad

mixed lettuce, apples, red onion, bleu cheese, candied walnuts, walnut vinaigrette
Sesame Tuna
seared rare, served chilled, pickled carrots & fennel, wasabi mayo, radish sprouts

Second Course - Choose One

Crispy Fish & Chips
panko-crusted cod, fries, cabbage slaw
Sausage Raviolo
Jjumbo raviolo stuffed with Italian sausage & cheese, shrimp gumbo sauce with andouille sausage
Seafood Meatball Linguine
Conrad’s famous seafood “meatballs”, vodka sauce, linguine
Bourbon Street Chicken Linguine
blackened chicken, andouille sausage, roasted tomatoes, garlic, spicy rose sauce
Green Goddess Grilled Shrimp
grilled shrimp, grilled asparagus, micro salad, green goddess dressing

Third Course - Choose One

Brownie Sundae
Chef’s Bread Pudding

Please inform your server of any allergy and/or dietary restrictions before ordering
Due to discounted price no rewards or discounts may be combined with this menu



