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Soups and Salads

Shareables Harborplace Crab Chowder | a Baltimore classic 10

Soup of the Day 9

® Caesar Salad | house made dressing and croutons, romaine,

V @ Marinated Castelvetrano Olives | feta cheese, . .
parmigiano-reggiano 12

crostini 7
@ Holly Farms Cobb Salad | tomato, bacon, Chapel’s Creamery Bay Blue
@ Deviled Eggs | salmon roe, shaved radish,

cheese, avocado, ranch dressing 16
fresh chives 9
®  Caprese | heirloom tomatoes, fresh mozzarella, Thai basil, balsamic-

Beer Braised Mussels & Clams | local Raven . .
tamarind reduction 12

Special Lager, shallot, andouille, pretzel bread 14
@\; Field Greens Salad | hydroponic greens, local apple, goat cheese, orange,

. . . . . . toasted almonds, citrus vinaigrette 14
Frito Misto | fried cod, calamari, shrimp, sliced &

lemon, green beans, lime caper tartar sauce 14 Add to any salad above:
Roasted Chicken 7 Gulf Shrimp 9 Crab Cake 11

Crab Fondue | boursin, brie, locally brewed
Doggie Style Pale Ale, pretzel bread 12

Handhelds
® Jumbo Wings | your choice of Sticky Ginger,
Sriracha Buffalo, Honey Old Bay 11

All handhelds come with your choice of fries or salad

@  Grass Fed Burger| bacon, cheddar, bibb lettuce, tomato chutney,

Crab Fritters | white corn, caramelized onions, brioche bun 19

sweet and smoky mayo, scallions 11 Italian Chicken Wrap | fresh mozzarella, roasted peppers, arugula,

pesto 16

@ Turkey BLT| house roasted turkey, smoked bacon, lettuce, tomato,
avocado puree, sourdough 18

Sides
French Dip | shaved prime rib, horseradish cream cheese, braised
V @ Side Salad 6 onions, gruyere, french roll 19
Macaroni & Cheese 6 Crab Cake Sandwich | smoked paprika aioli, bibb lettuce, tomato,

VY @ Smashed Fingerling Potatoes 6 pickled shallots, brioche bun 19

V © Grilled Asparagus 6 @\2 Lentil Burger | house made burger, cucumber, lemon ful, pickled

shallots, whole wheat bun 16

® Cajun Fries 5
Add fresh avocado to any sandwich 1.50

@ Fries 5
® Sweet Potato Fries 5 Mains
*Available 6pm—10pm

® Mary’s Half Chicken | organic free range chicken, smoky blackened
EXPI'eSS Lunch 16 seasoning, mac and cheese, grilled asparagus, herb oil, passion fruit

4

*available 11am to 2pm cream 25
1/2 Turkey BLT Cornmeal Crusted Cod | pan fried cod, mushroom and pea risotto,

caramelized lemon 26
1/2 House Salad

‘ O] Guajillo BBQ Pork Chop | 120z bone-in duroc pork chop, guajillo
Cup of soup bourbon barbecue, creamy sémola, grilled asparagus 26

*choice of Chowder or Soup of the Day Squid Ink Linguini | calamari, jumbo lump crab, gulf shrimp, baby

heirloom tomatoes, arugula, white wine garlic sauce, lemon olive oil 27

?} Tempeh Skewers | marinated tempeh, onion, bell pepper, pineapple,
warm farro salad, balsamic-tamarind glaze 24

Hand Made Crab Cakes | two 60z crab cakes, celery root hash, grain

mustard wine sauce 36

RENAISSANCE"

@ 100z Ribeye | certified Angus beef, blistered tomatoes, chimichurri,
BALTIMORE HARBORPLACE HOTEL

smashed fingerling potatoes 38

202 East Pratt Street . -
* Notice: Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may

Baltimore, MD 21202 increase your risk of foodborne illness.

410 547 1200

)

Available Gluten Friendly

vegan



