Adrian

A PPETIZETRS

East Coast Oysters 28
Mignonette, Cocktail

Shrimp Cocktail 23

Charred Shishito Peppers 16
Lemon Pepper Aioli

Wagyu Meatballs 19

Marinara

S ANDWTICHE S

Smash Burger 24
Two Patties, American Cheese,
Special Sauce

Sliced Steak Sandwich 29
Hanger Steak, Onions,
Gruyére Cheese, Aioli

Fried Chicken Club 23
Bacon, Pickles, Herb Aioli

Tuna Tartare 21
Cucumber, Ginger, Lime

Pimento Cheese Dip 13
Braided Pretzel

Fried Shrimp 26
Sweet Chili Sauce

BuffaloWings 21
Blue Cheese and Celery

SOUPS/SALATDS
add chicken 6 | add shrimp 9 | add steak 15

French Onion Soup 16
Gruyére & Provolone Cheese, Croutons
The Wedge 15
Bacon, Blue Cheese, Thousand Island
Classic Caesar 16
Baby Gem, Parmesan, Croutons

Tomato Burrata Salad 18
Heirloom Tomato, Pickled Onion, Basil

S TEATIKS

Filet Mignon 8oz 55
New York Strip 140z 6o

New York Strip 200z 95
Bone-In, Dry-Aged

Delmonico 180z 67

Porterhouse 220z 1o

M AINS

Maryland Crab Cake 38
Lemon Aiol
Whole Branzino 3e
Grilled, Salsa Verde
Scottish Salmon 39
Champagne Cream, Leeks
Chicken Parm 32
Mozzarella Dt Bufala, Vodka Sauce
Braised Beef Shortrib 42
Baby Carrots
Baked Manicotti 26
Spinach, Ricotta, Marinara

S TEAK

B A LB O A os

14 O Z N Y S TRIP,

1/2 L B

LOBSTER, PORCINI

S A UCE S 5

Bearnaise | Red Wine | Au Poiore

Grilled Broccoli 12
Creamed Spinach 14
Crispy Smashed Potatoes 12
Baked Potato 12

S I DE S

Mashed Potatoes 10
Kennet Square Mushroom Mix 12
Truffle Mac & Cheese 18
French Fries 10



S P E CI A LTY C O C KT ATIUL S WINE[)yﬂleGLAssi
Burnt Paloma 15 Prosecco 18 Cabernet 14
Reposado Tequila, Grapefruit, Lime, Brown Sugar, Smoked Salt Mionetto Louis Martini, CA
Classic Mule 15 Rosé m Malbec 12
Union Forge Vodka, Fever-Tree Ginger Beer, Fresh Lime Rosehaven, CA Alamos, Argentina
Pomegranate Margarita 15 Pinot Grigio 12 Pinot Noir 13
Silver Tequila, Pomegranate Juice, Fresh Lime Fuice Pio, Italy Erath Resplendent, OR
Hurricane Punch 15 Sauvignon Blanc 13
Light and Dark Rum, OF, Citrus, Simple Syrup Stoneleigh, NZ
Old Fashioned 15 Chardonnay 12
Bourbon, Rich Syrup, Bitters Wiliam Hill, CA
W I N E bythe B O T T L E
CHAMPAGNE & S PARKLTING PINOT N OI R
1. Veuve Clicquot ‘Yellow Label’ 135 26. Sonoma-Cutrer 90
Brut Champagne, Reims, France NV Russian River Valley, CA 2018
2. Dom Perignon 325 27. Hartford Court 140
Brut Champagne, France 2012 Russtan River, CA 2021
3. Mionetto 70 30. Macmurray 70
Brut, Veneto, Italy NV 2020 Russian River Valley, CA 2019
. , ¢ )
4. Amelia, Brut Rosé 50 31 Etude ‘Lyric 60
Crémant de Bordeaux, France 2020 Santa Barbara, CA 2019
32. Siduri 55
Willamette Valley, OR 2019
ROSE & SPECIALTY WHITE CABEURNET S AUVIGNUON
6. Fleur de Mer 55 33. Groth, Oakville 190
Rosé, Cotes de Provence, France 2020 Napa Valley, CA 2018
7. Castello Banfi 50 34. Scarlet Vine 60
Pinot Grigio, Toscano, Italy 2020 Maipo Valley, Chile 2019
8. Maso Canali 60 36. Achaval Ferrer 90
Pinot Grigio, Trentino, Italy, 2017 Mendoza, Argentina 2013
9. Poggio al Tesoro ‘Solosole’ 75 38. Cayamus 325
Vermentino, Tuscany, Italy 2015 Napa Valley, CA 2021
1. Duckhorn 65 39. Orin Swift ‘Palermo’ 165
Sauvignon Blanc, Napa Valley, 2020 Napa Valley, CA 2019
12. Pieropan 70 40. William Hill 180
Soawve Classico, Veneto, Italy 2018 Napa Valley, CA 2019
4. Greenwig Duckhorn 75
CHARDONNAY Columbia Valley, WA 2019
14. Orin Swift 90 | 42 Decoy 60
Mannequin, CA 2017 North Coast, CA 2020
15.
Argyle 70 S PECIALTY R D
Oregon, WA 2017
Napa, CA 2021 Bordeaux Blend, Napa Valley, CA 2019
19. Sonoma-Cutrer 80 46. Penfolds BIN 389 90
Russian River Ranches, CA 2019 Cabernet Blend, Australia 2020
. 47. i ¢ ?
20. Louis Latour Coteaux de ’Ardeche 65 Francis Ford Coppola ‘Claret 80
Bordeaux Blend, Sonoma, CA 2018
Burgundy, FR 2021
51. Allegrini 75

Corvina Blend, Valpolicella, Italy 2019

I MPORTS &

Goose Island IPA 10
Founders All Day IPA 10
Bell’s Two Hearted IPA 10

M I CROBREW S

Heineken 10
Mango Cart 10
Stella Artois 10

Corona 10

D OME S T I C

S ELTZERS

Bud Light 8.75 Yuengling 8.75
Miller Light 8.75 Blue Moon 8.75
Coors Light 8.75 High Noon Seltzers 13.95

Stateside Iced Tea

13.95



