
Starters
C O C O N U T  S H R I M P 		       	  		     18 . 2 5

Chef Carlos’ famous beer-battered shrimp, livin’ on the edge  

with a bit of sweet chili sauce on the side

  La Fiera Pinot Grigio 

F R E S H  L O C A L  OY S T E R S  on the H A L F  S H E L L      
Served with mignonette and cocktail sauces

  João Portugal Ramos Loureiro Vinho Verde
 

C A R L O S ’  B A K E D  OY S T E R S  on the H A L F  S H E L L      

With bacon and spinach hash and a light topping of cheese 

  Sean Minor Chardonnay, Licia Albarino *

P E S T O  M E AT B A L L S  			             	     	    13 . 0 0

Prime beef and Pier450 garden-fresh basil pesto,  
topped with parmesan cheese 

  La Fiera Pinot Grigio, Argyle Pinot Noir

C R A B  B A L L S  A N D  H U S H  P U P P I E S 			                  M A R K E T

AKA a basket full of yum. Our version of this Southern Maryland  

classic is served with remoulade and tartar sauces 

  Stella Moscato

H O M E M A D E  G U A C A M O L E  &  C H I P S 		       	    	    12 . 5 0

Nothing but fresh! 

  Nautilus Sauvignon Blanc

 

Soups & Salads
C A R L O S ’  O W N  R O A S T E D  C O R N  &  C R A B  C R E A M  S O U P               9. 0 0/ C U P 		   

The reviews are in: “The best crab soup I’ve ever had!” 	          13 . 0 0 / B O W L 			 

With corn and fresh crab. Served with housemade artisan bread 

   MacRostie Chardonnay

S O U P  O F  T H E  D AY      

Ask your server for details   

M E D I T E R R A N E A N  C H I C K P E A  S A L A D  			        	

Crunch, creamy, fresh and earthy, with chickpeas, roasted  

red peppers, tomatoes, cucumbers, avocados, red onion  

and parsley.     + chicken 7  

   Nautilus Sauvignon Blanc, Mont Gravet Rose

P O V  S A L A D      

Fresh greens with dried cranberries, cucumber, 

onion and tomato, topped with parmesan cheese  

    + chicken 8       + steak or shrimp 11

C L A S S I C  C A E S A R  S A L A D  			        		     13 . 0 0  	

    + chicken 8       + steak or shrimp 11 

   Sean Minor Chardonnay, Francois Montand Sparkling Wine

  15 . 25 
 1/2  D OZ .

 19.5 0 
1/2  D OZ .

2 9. 0 0 
D OZ .   

Plates
L A M B  I TA L I A N O 		          	       	         3 6 . 0 0 		

Slightly tenderized lamp chops, pan-seared  

with a blueberry reduction, served with freshmade  

mashed potatoes and sauteed seasonal vegetables 

   St. Cosme Cote du Rhone Syrah,  

      Castello di Volpaia Chianti Classico * 

S OY  &  G I N G E R  B R Û L É E D  S A L M O N 	              	         3 4 . 0 0 

Caramelized soy and ginger-glazed salmon, served with  

freshmade mashed potatoes and grilled seasonal vegetables

   Stewart Cellars Chardonnay*, Domaine Louis Moreau Chablis*,

      Argyle Pinot Noir 

S U M P T U O U S  G R I L L E D  S T E A K  &  S H R I M P                    5 8 . 0 0 	

Because sometimes you just gotta. An 8-ounce tenderloin  

with herb butter, topped with two jumbo shrimp in a rich  

buerre blanc. Served with fresh cut french fries 

   Slingshot Cabernet Sauvignon, Blackbird Vineyard  

      Arise Bordeaux Blend *, Brown Estate Chaos Theory Red Blend * 

C L A S S I C  M A R Y L A N D  C R A B  C A K E S 	                	       M A R K E T

Pan-seared crabmeat with fresh roasted corn and pesto  

butter sauce, served with mashed potatoes and a seasonal  

vegetable medley 

   Nautilus Sauvignon Blanc, Mas Fi Cava * 

S C A L L O P S  &  S A F F R O N  R I S O T T O 	                	         4 0 . 0 0

Served with our sauteed vegetable medley 

   MacRostie Chardonnay, Argyle Pinot Noir 

C O C O N U T- C R U S T E D  H A L I B U T 	                	         4 4 . 0 0

Coconut-crusted halibut with rum sauce, served  

with rice and sauteed vegetables 

   Nautilus Sauvignon Blanc, Licia Albarino 

S L I C E D  D U C K  B R E A S T  	         	                         4 4 . 0 0 
Pan seared with pomegranate reduction. Served with freshmade  

mashed potatoes and a sauteed vegetable medley

   Sean Minor Chardonnay, Argyle Pinot Noir 

S L I C E D  P O R K  T E N D E R L O I N  	         	         3 8 . 0 0 
Salty, savory and slightly sweet — a marinated, sliced  

pork tenderloin with gochujanga, a fermented chili  

flavor found in many a lively Korean dish. Served  

with mashed potatoes and a seasoned vegetable medley

   João Portugal Ramos Loureiro Vinho Verde, Clean Slate Riesling,  

     Argyle Pinot Noir 

F R E S H - M A D E  S H R I M P  TA C O S 		          2 2 . 0 0 		

Sauteed shrimp with guacamole, pico de gallo,  

Mexican slaw and lime cilantro aioli. 

Vegetarian option available with grilled vegetables              14 . 0 0 

   Clean Slate Riesling, Santa Julia Malbec 

 

T U S C A N  C H I C K E N  F E T T U C C I N I 	         	         3 5 . 0 0 
Pan-seared chicken breast over freshmade fettuccine  

with tomatoes, spinach, artichoke hearts, garlic and shallots,  

served with a lemon parmesan sauce  

and fresh herbs   Vegetarian option available (25)

   Sean Minor Chardonnay, Argyle Pinot Noir 

Carlos Gomez-Starnes 
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6 . 0 0 / C U P 

1 0 . 0 0 / B O W L

9. 0 0 / S I D E 

12 . 0 0 / F U L L

1 0 . 0 0 / S M A L L 

16 . 0 0 / F U L L

G L U T E N - F R E E             V E G E TA R I A N



Vegetarian

C R E A M Y  B A S I L  F E T T U C C I N E 	  			          				         		       2 5 . 0 0

M E D I T E R R A N E A N  C H I C K P E A  S A L A D  							              1 0 . 0 0 / S M A L L   16 . 0 0 / F U L L

P O V  S A L A D 			        							                9. 0 0 / S M A L L   12 . 0 0 / F U L L

H O M E M A D E  G U A C A M O L E  A N D  C H I P S 									               12 . 5 0

PA R M E S A N  T R U F F L E  F R I E S   Served with a cilantro chipotle aioli	 	     			     		         11. 0 0

A S K  Y O U R  S E R V E R  A B O U T  A F T E R  D I N N E R  B E V E R A G E S ,  C O R D I A L S ,  C O C K TA I L S  A N D  C I G A R S 

( to enjoy outside, of course )

Sides
H O U S E M A D E  A R T I S A N  B R E A D  W I T H  B U T T E R 					                             4 . 0 0 / T W O  S L I C E S   1 0 . 0 0 / W H O L E  LO A F 

F R E S H  C U T  F R E N C H  F R I E S 										                 	         6 . 0 0

PA R M E S A N  T R U F F L E  F R I E S   Served with a cilantro chipotle aioli	 	     			     		         11. 0 0 

S A U T É E D  S E A S O N A L  V E G E TA B L E  M E D L E Y 								              	         6 . 5 0

P O V  S I D E  S A L A D 	   						         	        				            9. 0 0

     Desserts

C A R R O T  C A K E 									                		          	       1 0 . 5 0

G R A N D  M A R N I E R  E S P R E S S O  C H O C O L AT E  M O U S S E 					          	   	         	         9. 5 0

C L A S S I C  C R É M E  B R Û L É E 									                		        1 0 . 5 0

C H E E S E C A K E  W I T H  F R E S H  W H I P P E D  C R E A M 					          	   	         		        1 0 . 5 0

D E C A D E N T  C H O C O L AT E  C A K E  W I T H  F R E S H  W H I P P E D  C R E A M 					           	       	         9. 5 0

Drinks

C O K E 			   2 . 5 0

D I E T  C O K E 		  2 . 5 0

S P R I T E 			   2 . 5 0

R O O T  B E E R 		  2 . 5 0

I C E D  T E A 		  2 . 5 0 

(Sweetened or Unsweetened) 

H O T  T E A 		   	    2 . 5 0

P E L L E G R I N O* 	          2 . 5 0 /  8 . 5 0

G I N G E R  B E E R * 		     3 . 5 0 			 

O R A N G E  J U I C E * 		   4 . 0 0

A P P L E  J U I C E * 		   3 . 0 0 

C R A N B E R R Y  J U I C E * 	  3 . 0 0

T O M AT O  J U I C E * 		   3 . 0 0

M I L K* 			    3 . 0 0

* No free ref ills

G L U T E N - F R E E             V E G E TA R I A N


