
CHICKEN & DUMPLINGS
OLIVIA’S MUSSELS

CHEESESTEAK EGGROLLS
CHICKEN FRIED DEVILED EGGS

•  BALT IMORE  COUNTY  •

D INNER

BEEF STROGANOFF
CHICKEN & WAFFLE

GUMBO
DUCK & DUMPLINGS

THREE COURSE | 55

PICK ONE / MAIN COURSE

CREAM OF CRAB
WEDGE SALAD
WAGYU CHILI

PATALIE SALAD

PICK ONE / APPETIZER

PICK ONE / SOUP OR SALAD

FOUR COURSE | 63

SEASONAL CREME BRULEE
BANANAS FOSTER

CHOCOLATE POT DE CREME
S’MORES BREAD PUDDING

ALL OPTIONS ABOVE PLUS
DESSERT / PICK ONE

•  BALT IMORE  COUNTY  •

D INNER

RESTAURANT
WEEK

RESTAURANT
WEEK

CHICKEN & DUMPLINGS
OLIVIA’S MUSSELS

CHEESESTEAK EGGROLLS
CHICKEN FRIED DEVILED EGGS

BEEF STROGANOFF
CHICKEN & WAFFLE

GUMBO
DUCK & DUMPLINGS

THREE COURSE | 55

PICK ONE / MAIN COURSE

CREAM OF CRAB
WEDGE SALAD
WAGYU CHILI

PATALIE SALAD

PICK ONE / APPETIZER

PICK ONE / SOUP OR SALAD

FOUR COURSE | 63

SEASONAL CREME BRULEE
BANANAS FOSTER

CHOCOLATE POT DE CREME
S’MORES BREAD PUDDING

ALL OPTIONS ABOVE PLUS
DESSERT / PICK ONE



CHICKEN & DUMPLINGS
CHICKEN FRIED DEVILED EGGS

WARMED SPINACH SALAD

TWO COURSE | 28

•  BALT IMORE  COUNTY  •

LUNCH

PICK ONE / MAIN COURSE
THE NAY-NAY

CRUNCHWRAP SUPREME
BEEF STROGANOFF

SEASONAL CREME BRULEE
BANANAS FOSTER

CHOCOLATE POT DE CREME
S’MORES BREAD PUDDING

THREE COURSE | 36

PICK ONE / DESSERT

PICK ONE / APPETIZER

•  BALT IMORE  COUNTY  •

LUNCH

RESTAURANT
WEEK

RESTAURANT
WEEK

CHICKEN & DUMPLINGS
CHICKEN FRIED DEVILED EGGS

WARMED SPINACH SALAD

PICK ONE / MAIN COURSE
THE NAY-NAY

CRUNCHWRAP SUPREME
BEEF STROGANOFF

PICK ONE / APPETIZER

CHICKEN & DUMPLINGS
CHICKEN FRIED DEVILED EGGS

WARMED SPINACH SALAD

TWO COURSE | 28

PICK ONE / MAIN COURSE
THE NAY-NAY

CRUNCHWRAP SUPREME
BEEF STROGANOFF

SEASONAL CREME BRULEE
BANANAS FOSTER

CHOCOLATE POT DE CREME
S’MORES BREAD PUDDING

THREE COURSE | 36

PICK ONE / DESSERT

PICK ONE / APPETIZER

CHICKEN & DUMPLINGS
CHICKEN FRIED DEVILED EGGS

WARMED SPINACH SALAD

PICK ONE / MAIN COURSE
THE NAY-NAY

CRUNCHWRAP SUPREME
BEEF STROGANOFF

PICK ONE / APPETIZER



CHICKEN & DUMPLINGS  |  braised chicken thigh, herb drop dumplings,
mirepoix, pork lardons, chicken broth, chicken chicharrons, red vein

sorrel
CHICKEN FRIED DEVILED EGGS  |  buttermilk & herb marinade, flash

fried, B&B pickle relish, rosemary hot sauce, chives
WARMED SPINACH SALAD  |  baby spinach, smoked bacon lardons,

shaved red onion, chopped egg, goat cheese crumbles, apple, crispy
shitake, roasted pine nuts, warm bacon vinaigrette

TWO COURSE | 28

RESTAURANT
WEEK

•  BALT IMORE  COUNTY  •

LUNCH

COURSE ONE /PICK ONE

THE NAY-NAY  |  brined & roasted turkey breast, cranberry-balsamic
drizzle, apple onion chutney, Shania’s stuffing, crispy chicken skin

chips, house-baked herb focaccia, gravy dipper
CRUNCH WRAP SUPREME |  American wagyu, crunchy tostada, chili

lime crema, lettuce, tomato, cheddar & gruyere cheese sauce, 
toasted tortilla

BEEF STROGANOFF | fresh house-cut pappardelle pasta, Braveheart
Farm prime filet tips, roasted exotic mushroom, fresh herbs, sour

cream, bone marrow beef broth, braised Cipollini onions, bleu cheese

COURSE TWO / PICK ONE

THREE COURSE | 36
COURSE THREE / PICK ONE

SEASONAL CREME BRULEE
BANANAS FOSTER

CHOCOLATE POT DE CREME
S’MORES BREAD PUDDING



CREAM OF CRAB  |  fresh Maryland lump crab, touch of sherry, hint of Old Bay
NOT YOUR FATHERS WEDGE SALAD  |  tiny tomatoes, radish, bacon lardons, crumbled

gorgonzola, crispy onions, truffled ranch dressing
WAGYU CHILI  |  adobo braised short rib, ground wagyu, fire roasted red peppers, three

cheese blend, cowboy candy
PATALIE  |  field greens, grape tomato, shaved carrot, red onion, local radish, balsamic

vinaigrette

THREE COURSE | 55

RESTAURANT WEEK
•   BALT IMORE  COUNTY  •

D INNER

COURSE ONE / PICK ONE

CHICKEN & DUMPLINGS  |  braised chicken thigh, herb drop dumplings, mirepoix, pork
lardons, chicken broth, chicken chicharrons, red vein sorrel

OLIVIA’S MUSSELS | PEI mussels, nduja, spicy Italian sausage, charred onions, garlic,
confit tomato, pomodoro sauce, charred focaccia

CHEESESTEAK EGG ROLLS | shaved ribeye, caramelized onions, Coopers American,
chipotle ketchup

CHICKEN FRIED DEVILED EGGS  |  buttermilk & herb marinade, flash fried, B&B pickle
relish, rosemary hot sauce, chives

COURSE TWO / PICK ONE

SEASONAL CREME BRULLE
BANANAS FOSTER

CHOCOLATE POT DE CREME
S’MORES BREAD PUDDING

COURSE THREE / PICK ONE

ADD A DESSERT COURSE | 8

BEEF STROGANOFF | fresh house-cut pappardelle pasta, Braveheart Farm prime filet
tips, roasted exotic mushroom, fresh herbs, sour cream, bone marrow beef broth,

braised Cipollini onions, bleu cheese
CHICKEN & WAFFLE | flash fried ABF chicken breast, brined & double-dredged, Belgian

waffle, dehydrated maple flakes, honey jalapeno butter, signature sausage gravy,
rosemary sweet onion hot sauce drizzle, scallions

GUMBO | blackened U-15 Gulf shrimp, smoked ABF chicken, andouille sausage, creole
chicken broth, holy trinity vegetables, rice pilaf, pickled okra

DUCK & DUMPLINGS | Jurgielewicz & Son confit duck, brown butter & sage seared sweet
potato gnocchi, roasted shitake mushrooms, brunoise vegetables, toasted pine nuts,

48hr duck demi, aged balsamic, shaved asiago


