BLAacK’S
BAR & KITCHEN

Raw BAR

*CHEsAPEAKE BAYy OYsTERS $1.99 EA.

BouTiQuE OYysTERs $2.45 EA PREMIUM OYSTERS $2.95 EA
SELECTIONS VARY, PLEASE Ask YOUR SERVER ABOUT TODAY’S VARIETIES

CLaMs $1.45 EA

APPETIZERS
Soupr oF THE DAYy $5/$9

Cupr orR BowL

ADDIE’S MUSSELS* $13
ToMAaTO, SHALLOTS, GARLIC, LEMON, PARSLEY

CRISPY SQUID $10

CREOLE TARTAR

Woob GRILLED BRUSCHETTA S
WHITE BEANS, RoasTED GARLIC, PROsScCIUTTO, CHIMICHURRI

OLD BAY SPiIcep SHRIMP COCKTAIL $9/$517
I/2 DozeN orR DozEN

SALADS
BaBYy RoMAINE “BLT” SaALAD $13

APPLEWOOD SMOKED BaconN, GReEAT HiLL BLue CHEESE,
Focaccia CROUTONS, SUNDRIED TOMATO VINAIGRETTE

OVEN RoAsTED BUTTERNUT SQUASH SALAD $I13
BaBY SPINACH, SPIcED MoLasses GLazep WALNUTS, BRANDIED
CRrRANBERRIES, CIDER VINAIGRETTE, BLUE CHEESE CREAM

GRAPEFRUIT & AVOCADO SALAD $14
ARUGULA, FrRiseE, RuBy RED GrRaAPEFRUIT, CITRUS VINAIGRETTE

BrLack’s SusTAINABLE GARDEN VEGETABLE SALAD $I13
A VARIETY OF LocaLLy FARMED VEGETABLES AND GREENS

TENDER HEART oF RoMAINE CAESAR SALAD $I13
SHAVED PARMESAN, CRIsPY BoQUERONES, BrRiocHE CROUTONS,
House Mabe GarLic-CAEsSAR DRESSING

EMBELLISH YOUR LUuNcH ExPERIENCE By HaviING THE CHEF ADD YOUR FAVORITE

HarRDwWooD GRILLED: CHICKEN, SHRIMP, SQUID, OR PORTOBELLO $6
*HANGER STEAK OR ATLANTIC SALMON $8
Low CouNTRY FRIED OYsTERS OR CALAMARI $7

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
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BLAacK’S
BAR & KITCHEN

SANDWICHES

*BLack’s FAMous HArRDWooD GRILLED HAMBURGER $I13
LETTUCE, MACERATED ONIONS, FRIES
ADD CHEESE..... $2 ADD APPLEWOOD SMOKED Bacon..... $2

GRILLED CHICKEN SANDWICH $13

MARINATED BrREAST, LETTUCE, PickLED ONIONS, CHIPOTLE MAYONNAISE
ADD GUACAMOLE...$2 ADD APPLEWOOD SMOKED BAacon..... $2

PAN SEARED BLUuE CraB CAKE $16
CrREAMY SLAaw, BaBy ArRucuLA, PoTaTo RoLL, OLb Bay FRrIES

VIRGINIA HAM CRUNCH $I13
SMITHFIELD HAM, ToasTED BRrRIOCHE, Swiss CHEESE, ORGANIC GREENS

OVEN RoasTED TURKEY CLuUB $14

House Mabe WHoLE GrRaIN BrReaD, BasiL AloLl, CrRisPY APPLEWOOD BAcCoON,

PepPER JAacK CHEESE

ENTREES
BeEer BATTERED FisH & CHIPS $14
CrReEaMY SLaw, CREOLE TARTAR
Twice CookeEb CHICKEN BREAST $15

YukoN GoLb Potato Puree, BaBy CARROTS, BRUSSELS SPROUTS,
HerB CHICKEN JUs

*GRILLED ALL NATURAL NORTH ATLANTIC SALMON $18
BrowN BuTTER CAULIFLOWER & EscaAarROLE, FINGERLING POTATOES,
GRrRAINY MUSTARD SAUCE

CHEF’s RisoTTO OF THE DAY $15

SAFFRON-TOMATO SEAFOOD STEW $18
MusseLs, GULF SHRIMP, MARKET CAaTcH, CHIVE AloLl CROUTONS

BrLack’s CHICKEN & SEaAFoob GuMBO $l14
GuULF SHRIMP, MusseLs, CHorPPED CLAMS, ANDOUILLE SAUSAGE,
SMOKED CHICKEN, OKRA, TOMATO
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