
 LUNCH MENU

Caroline'sI N  D E N T O N

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
Please inform your server of any food allergies.  

V=Vegetarian, VE=Vegan, GF=Gluten free, * With Component omitted

Mon, Thur-Sat
11 am - 2 pm

BLACKENED CHICKEN CHESAPEAKE

blackened chicken breast, crab dip, cheese, brioche roll

$18

DADDY MAC

MHF beef, cheese, pickle, onion, lettuce, burger sauce, triple
decker bun

$22

THE COD FATHER

panko fried Cod, lettuce, tomato, Old Bay Tartar

$21

BLT $15

sourdough, mound of bacon, Red Acres greens, Eastern Shore
tomato, chimichurri mayo

HOT ITALIAN

warmed Italian meats, Provolone, sliced onion, lettuce, tomato,
mayo, dressing, Italian roll

$18

FISH TACOS

Halibut, AVO, salt & vinegar chips, pickled onion, cilantro, flour
tortillas

   $21

SMOKED TURKEY SANDWICH $17

applewood smoked bacon, Havarti cheese, Red Acres greens,
pickled red onion, AVO, roasted garlic mayo, ciabatta

SHRIMP SALAD

steamed shrimp, house sauce, lettuce, tomato, brioche roll

$19

STEAK HOUSE MELT

8oz ribeye, griddled brioche grilled cheese, Havarti cheese,
onion petals, bloomin onion aioli

$24

CHICKEN WRAP $17

grilled chicken, farm greens, tomato, apple smoked bacon,
honey mustard ranch, sun dried tortilla

CRAB CAKE SANDWICH

MD crab cake, lettuce, tomato, brioche roll

$18

Integrity Farmstead
Redemption Farm

Marble Head Farm
Red Acres

Claytons Farm
JW Monarch

 

Farms we support

ALL SERVED WITH HAND CUT FRIES


