
Starters

New England Clam Chowder 9
Bacon, Scallions 

Tomato & Cantaloupe Gazpacho 9
Raw Vegetable Salsa

Country Salad 11
Baby Spinach, Fennel, Dried Cherries, Goat Cheese Crumbles, Lemon Dressing

Maryland Crab Dip 14
Jalapeno Cream Cheese, Crispy Lavash

Carpaccio 12
Thin Sliced Beef Tenderloin, Petit Mushroom And Baby Arugula Salad, Lemon 
Extract Virgin Olive Oil Dressing, Shaved Grana Padano Cheese

Soy & Hummus 10
Fresh Soy Beans Puree, Garlic Hummus, Baby Carrots & Celery, Grilled Pita 
Chips

Fried Calamari 12
Chive Caper Aioli, Fire Roasted Crushed Tomato Sauce

Signature Sandwiches
Sandwiches Served With House Cut Chip, Fries or Coleslaw

Cajun Chicken Panini 16
Black Olive Spread, Gouda Cheese, Mushroom & Onions, Ciabatta Bread

Café Club 15
Smoked Turkey, Apple Wood Smoked Bacon, Basil Aioli, Sunflower Seed Bread

Classic Ruben 16
Corned Beef, Sauerkraut, Thousand Island Dressing, Toasted Marble Rye

Chicken Pear Wrap 16
Grilled Chicken Breast, Walnuts, Asian Pear, Green Leaf, Tomato, Whole Wheat 
Tortilla

Black Angus Burger 16
Bacon, Aged Cheddar, Lettuce, Tomato, Onion

Georges Bank Cod Fish 18
Basil Onion Aioli, Manchego, Bb Pickles, Sour Dough Hero

Entrée Salads

Mediterranean Salad
Romaine, Onions, Black Olives, Tomatoes, Feta Cheese, 
Dolmas Oregano, Yogurt Dressing, Pita Bread

Grilled Shrimp 21
Grilled Chicken 20
Seared Yellow Fin Tuna Steak 24

Promenade Cobb Salad
Blue Cheese, Avocado, Eggs, Bacon, Cucumber, White Balsamic Honey Mustard 
Vinaigrette

Grilled Shrimp 19
Grilled Chicken 18

Caesar Salad
Herb Croutons, Shaved Parmesan, Pomegranate, Caesar Dressing

Grilled Shrimp 19
Grilled Chicken 18
Grilled Organic Salmon 24

Entrées

Chicken Scaloppini 23
Organic Ebery Farm Breast Of Chicken, Roasted Garlic Mashed Potato, Sautéed 
Baby Spinach, White Marsala And Portobello Mushroom Sauce

Mezzaluna 18
Roasted Vegetable And Ricotta Filled Half Moon Ravioli, Cherry Tomato & Basil 
Sauce

Promenade Maryland Crab Cakes 32
Jumbo Lump Crab Meat, Corn And Bell Pepper Relish, Stone Mustard Sauce, 
Wilted Watercress

Organic Salmon 24
Bamboo Rice, Fennel And Cherry Salad, Lime & Agave Glaze 

Georges Bank Diver Scallops 28
Over Risotto Primavera And Tomato Au Gratin, Yuzu Lemon & Butter Sauce

18% service charge automatically applied to parties of 6 or more
* Consuming raw or undercooked meats, poultry or seafood may increase your risk of 
food-borne illness.
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