
SIDES
Fries ~ A boat of hand cut, twice fried, Idaho potatoes served 
w/ dipping sauce of your choice.  6/9

Truffle Shuffle ~ Our hand cut fries tossed in truffle oil,  
parmesan cheese & fresh parsley.  7/10 

Fried Green Beans ~ A generous portion of fried green beans 
tossed w/ herbs & served w/ sriracha dipping sauce. Vegetarian 
8/10

Hush Puppies ~ A boat of warm hush puppies topped w/ 
powdered sugar & served w/ whipped honey butter.
Vegetarian   7/10

Onion Rings ~ A boat of crispy fried onion rings served w/ 
dipping sauce of your choice. Vegetarian  8/10

Mac n’ Cheese ~ A cup of house made sharp cheddar cheese 
sauce mixed w/ cavatappi noodles. Vegetarian  7
add bacon  1   add crab 4 

Wings ~ A pound of 24hr buttermilk brined wings, twice fried 
& served w/ ranch or bleu cheese. Flavors ~ Buffalo,
BBQ, Nighthawk BBQ  14
 
Baked Beans ~ Low & slow, brown sugar baked beans.  5

BRUNCHIES Available, every day!

The Estevez ~ A Duck w/ bacon sausage, topped w/ 
cheddar cheese sauce, applewood bacon, & a fried egg.  12

Bangover Cure ~ Sweet maple breakfast sausage, topped 
w/ scrambled egg & cheddar cheese sauce on a  brioche roll.  11

Bacon Egg & Cheese Fries ~ A full order of fries, topped 
w/ two dippy eggs, bacon & cheddar cheese sauce.   11

Sausages
PORK
Polock Johnny’s Polish Sausage Bmore OG ~ (GF)  7
(Add the Polock Johnny ‘WORKS’ sauce -  $1)
The Sophia ~ Spicy Italian (HM)   8
Pho-Q ~ Pork w/ Sriracha, fennel & Thai basil (HM)  8
Natty Boh Brat ~ Bratwurst made with Natty Boh beer   7
The Rico ~ Chicken & pork w/ Peruvian spices (HM)   8 
Jalapeño Cheddar ~ Pork w/ cheddar  & jalapeño (GF)   7
Breakfast Link ~ Sweet maple breakfast sausage (HM)   8

CHICKEN
Italian Chicken ~ Chicken sausage w/ fennel & spices  8
Thai Chicken  ~ Chicken sausage w/ green chilis, 
lemongrass, & lime 9

EXOTIC
Ghost Pepper Alligator ~ Pork, beef & gator w/ mustard 
& ancho chili (HM)  9
Rabbit Rattlesnake ~ Pork, rabbit & rattlesnake w/ 
jalapeño peppers (HM) 9
Rosemary & Garlic Lamb ~ Lamb, garlic, rosemary & 
cayenne (GF)(PF)  9
Duck w/ Bacon ~ Pork, duck, bacon & jalapeño   9

PLANT BASED
Served on Vegan, brioche style roll
Mexican Chipotle ~ Spicy hot w/ smoked chipotle 
peppers   9
Smoked Apple Sage ~ Apple sage w/ golden potatoes & 
subtle smoke   9
Italian ~ Eggplant, fennel, red wine & garlic   8

Mustards: Honey Bourbon, Old Bay Whole Grain, Spicy 
Brown, IPA, Yellow

GF = gluten free       PF = pork free       HM  = house made

DESSERT
Fried OREO Cookies ~ Four battered & fried Oreo cookies, 
sprinkled w/ powdered sugar & served w/ strawberry dipping 
sauce. Two or four to and order.  4/7
 
Peanut Butter Cup ~ A house made peanut butter & chocolate 
dessert bar (think Reese’s cup).  3

SIGNATURE SANDWICHES
The Crabtowne ~ Natty Boh sausage grilled & topped 
w/ jumbo lump crab mac & cheese, Chesapeake aioli, Old Bay 
& fresh parsley.  16

The Greek Goddess ~ Rosemary garlic lamb sausage w/ tza-
tziki cucumber sauce, crumbled feta, tomato & onion.  12

The Rico Suave ~ Chicken Rico inspired Peruvian sausage  
drizzled w/ house made ‘yellow’ & ‘green’ Peruvian sauces.  9

The DiPasquale ~ Spicy Italian sausage wrapped w/ thin 
sliced 
DiPasquale’s Prosciutto, topped w/ shaved parmesan, house 
marinara sauce and fresh basil.  11

The Pho’ Real ~  Vietnamese spiced Pho sausage topped w/ 
sprouts, sliced fresh jalapeño, basil & hoisin sauce, similar to 
the 
traditional soup.  Available Vegan!   11

The Curry Little Rabbit ~ Rabbit & rattlesnake sausage 
topped w/ a mango curry chutney & fresh cilantro, served on a 
toasted brioche bun. 12

The Nacho Dog ~ Polock Johnny's sausage topped w/ pico de 
gallo, cheddar cheese sauce & tortilla strips. 11

O's Magic Chicken Sammy ~ A buttermilk brined chicken 
thigh tossed in our  ‘Orioles Magic’ sauce (honey buffalo w/ 
Old Bay), topped w/ onion rings, ranch dressing & cheddar 
cheese sauce, served on a toasted bun. 14

SALADS
Pho Salad ~ Mesclun mix w/ fresh basil, fresh sliced jalapeño, 
sprouts, carrots, lightly tossed in hoisin, oil & vinegar.  10 

Kale Caesar ~ A caesar salad w/ fresh kale greens & shaved par-
mesan cheese, tossed lightly in creamy caesar dressing.  9

Rabbit Food ~ Mesclun greens mix w/ sliced plum tomato, sliced 
cucumber, sliced radish & red onion.  8

DRESSINGS:  Creamy caesar,  bleu cheese, lemon vinaigrette, 
creamy italian (vegan), spicy sriracha ranch, buttermilk ranch, 
chipotle mayo, honey mustard.

Add bacon to any side, starter or salad for $1. 
Dipping Sauces: Mayo, Chipotle Mayo, BBQ,

Sriracha Ranch, Honey Mustard

Add two free toppings:
Sweets, Hots, Onions, Sauerkraut

All salads served w/ side of grilled brioche bread.
Add any sausage to your salad for $2 OFF menu price


