Besidgs our daily specials, we also have:

~Appgetizers~

Baked Brig €n Crodte
Cregamy brig cheegse baked in buttery puff pastry, served over an apricot marmalade, and
topped with a grgegn applg-cranbgrry chutnegy
$12

Blackenegd S¢a Scallops
Served over a cauliflower purge with erispy brussel sprouts, and a Cajun dill vinaigrette
$13

Smoked Salmon Flatbread
Norwggian stylg smoked salmon segrved on a grilled flatbread with roasted artichokes, green bell
peppers, feta cheegse, and a ergamy dill spread
$8

Pan Frigd Pork Belly
Crispy and ergamy pork belly served over a jalapeno ergamed corn with a maple bourbon glaze
$9

Chggse Plate
A selection of aged chegses served with erispy pita chips, toasted pistachios, drigd cranberrigs,
and smooth dijon
Choieg of Three $9 Choicg of Five $16

~doups~
Cup 85 Bowl $6

Wild Mushroom Bisquge
With hints of rosemary and Marsala wing

Tomato Basil
Topped with melted feta cheese

~Salads~

Baldwin’s Wholg lgaf Cagsar

Crispy wholg Igaf romaing hearts topped with parmgsan
chggsg, herb eroutons, and our Chef’s segeret Cagsar drgssing
$7

Baby Spinach Salad

Tossed in a bacon chive vinaigrette with toasted walnuats, roasted bell peppers, and ereamy goats
cheese
$8

Coastal Greens Salad

Mixed baby figld greegns, red onion, cherry tomatogs, and shaved asiago,
drizzled with our hand crafted toasted fennel seed vinaigrette
$6




Besidgs our daily specials, we also have:
~Enfrees~

Seared Pork Medallions
Served over a swegt potato risotto with sautéed brussel sprouts, and a Madgira pan sauce
$25

Cumin Spiced Mahi-Mahi
Served over a wild rieg pilaf with a watermelon-tomatilla salsa and a pgppered pingapple glaze
$26

Filgt Mignon
Firg grilled beef tenderloin sgrved with Italian succotash, roasted rustic potatogs, and topped with
a horsgradish b¢arnaisg
$33

Poreini Mushroom Ravioli

Tossed in a eregamy truffle Marsala sauce and topped with a sun drigd tomato and asparagus sauté
$21

Margland Jumbo lump Crab Cakes
Pan roasted Maryland stylg erab cakes served with a red pepper-saffron risotto, Italian sucecotash,
and a caper-dill bugrrg blanc
$30

TomahawR Short Rib
Slow roasted Black Wngus beef served over an applg-cranberry stuffing with a cider demi glace
and roasted fregnch beans
$28

Chilgan S¢a Bass
Rustic roasted potatogs, French beans, and a jalapgiio-hongy vinaigrette
$29

Chicken Paillard
Tender chicken breast pounded thin and flash seared and topped with a roasted tomato and lggk
salad, swegt potato-dijon gnocehi, and an orangg tarragon gmulsion
$20

lbinguini louisiana
Pan seared prawns sgrved over linguini noodles tossed in a ergamy Creole tomato saueg with
wilted spinach, greegn bell pgppers, and roasted sweet corn
$19




