
 

 

Black’s  

Bar & Kitchen 

Salads 

Baby Romaine “BLT” Salad      $13 

Applewood Smoked Bacon, Great Hill Blue Cheese, 

Focaccia Croutons, Sundried Tomato Vinaigrette 

 

Oven Roasted Butternut Squash Salad   $13 

Baby Spinach, Spiced Molasses Glazed Walnuts, Brandied 

Cranberries, Cider Vinaigrette, Blue Cheese Cream 

 

Grapefruit & Avocado Salad      $14 

Arugula, Frisée, Ruby Red Grapefruit, Citrus Vinaigrette 

 

Black’s Sustainable Garden Vegetable Salad  $13 

A Variety of Locally Farmed Vegetables and Greens 

 

Tender Heart of Romaine Caesar Salad   $13 

Shaved Parmesan, Crispy Boquerónes, Brioche Croutons,  

House Made Garlic-Caesar Dressing 

 

Embellish Your Lunch Experience By Having The Chef Add Your Favorite 

Hardwood 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 

7/24/12 

Appetizers 

Soup of the Day        $5/$9 

Cup or Bowl  

 

Addie’s Mussels*        $13 

Tomato, Shallots, Garlic, Lemon, Parsley 

 

Crispy Squid         $10 

Creole Tartar 

 

Wood Grilled Bruschetta      $11 

White Beans, Roasted Garlic, Prosciutto, Chimichurri 

 

Old Bay Spiced Shrimp Cocktail     $9/$17 

1/2 Dozen or Dozen         

Raw Bar 

*Chesapeake Bay Oysters $1.99 ea. 

Boutique Oysters $2.45 ea  Premium Oysters $2.95 ea 

Selections Vary, Please Ask Your Server About Today’s Varieties 

Clams  $1.45 ea 



 

 
7/24/12 

Black’s  

Bar & Kitchen 

Sandwiches 

 

*Black’s Famous Hardwood Grilled Hamburger  $13 

Lettuce, Macerated Onions, Fries 

Add Cheese…..$2     Add Applewood Smoked Bacon…..$2 

 

Grilled Chicken Sandwich      $13 

Marinated Breast, Lettuce, Pickled Onions, Chipotle Mayonnaise 

Add Guacamole…$2    Add Applewood Smoked Bacon…..$2 

 

Pan Seared Blue Crab Cake                           $16 

Creamy Slaw, Baby Arugula, Potato Roll, Old Bay Fries 

 

Virginia Ham Crunch       $13 

Smithfield Ham, Toasted Brioche, Swiss Cheese, Organic Greens 

 

Oven Roasted Turkey Club                                            $14 

House Made Whole Grain Bread, Basil Aioli, Crispy Applewood Bacon,  

Pepper Jack Cheese 

Entrées 

 

Beer Battered Fish & Chips      $14 

Creamy Slaw, Creole Tartar 

 

 

Twice Cooked Chicken Breast     $15 

Yukon Gold Potato Puree, Baby Carrots, Brussels Sprouts,  

Herb Chicken Jus 

 

 

*Grilled All Natural North Atlantic Salmon  $18 

Brown Butter Cauliflower & Escarole, Fingerling Potatoes, 

Grainy Mustard Sauce 

 

 

Chef’s Risotto of the Day      $15 

 

 

Saffron-Tomato Seafood Stew     $18 

Mussels, Gulf Shrimp, Market Catch, Chive Aioli Croutons 

 

 

Black’s Chicken & Seafood Gumbo    $14 

Gulf Shrimp, Mussels, Chopped Clams, Andouille Sausage,  

Smoked Chicken, Okra, Tomato 


