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SMALL BITES

Stillwater Wings $18

Buffalo, Honey BBQ, or Old Bay Dry
Rub

Maryland Style Lump Crab Cake $18

Avocado sweet corn re|ish, pick|eo| rodish,

Old Bay Aioli

Wagyu Sliders $17

Shorp American cheese, caramelized
onions, whole grain mustard aioli,
sesame seed bun

SHAREABLES

Artisan Charcuterie Board $20

Selection of cured meats & cheeses,
accompaniments

Edamame Hummus $14

Grilled pita, olive so|od, endive spears

SALADS

Kale Caesar $18

Boby kole, hearts of romaine, gri||ed
gor|ic focaccia, Parmesan, crispy capers,
white anchovies

Berry Mesclun Green Salad $19

B|ueberry, b|ocl<berry, sh’owberry, toasted
pine nufts, crispy gorbonzo beans, Mesclun
mixed greens, Manchego, red onions, sherry
vinaigrette

ADD PROTEIN TO ANY SALAD
Chicken +7 | Shrimp +9 | Salmon +12 | Steak +16

BREAKFAST CLASSICS

All American Breakfast L R )

Two eggs any style, breakfast potato,
choice of: bocon, furkey sausage, sausage link

Steak and Eggs o8

Grilled prime NY strip, eggs to order, breakfast
potato, chimichurri

FLATBREADS

Classic Margherita $18

Fresh Mozzarella cheese, sun-dried tomato
Sauce, Pecorino Romano, Roma tomatoes,
bosi|, gor|ic oil

Chicken Florentine $19

Grilled chicken, spinoch, artichoke heor‘rs,
pesto o|1crec|o, caramelized onions, chili oi|,
smoked mozzore”o, gor|ic oil

MAINS

sandwiches served with hand-cut fries or side salad

Prime Blended Stillwater Burger

Aged white cheddar, green leaf, vine-ripened $ 23
tomato, caramelized red onion, pick|es,
signature sauce, brioche bun

Grilled or Fried Chicken Sandwich

Red pepper aioli, fresh mozzarella, spinach $ 21
and orugu|o, cioboﬂo, balsamic g|oze

Smoked Salmon Sandwich $292

Dill & caper sour cream remoulade,
bocon, watercress, ovocodo, vine—ripened
tfomato, pumpernicke| roll

Mushroom Ravioli & $94
Roasted Baby Vegetables

Roasted boby squosh, wild mushrooms,
vegetable jus

SIDES

Truffle Parmesan Fries $10
Sauteed Garlic Spinach $10
Crispy Brussels Sprouts $10

DESSERTS
Chocolate Torte $12

Basque Style Cheesecake $12

Consuming raw or undercooked meats may increase your risk of foodborne illness, especially if you
have certain medical conditions. [tems marked as gluten-free/vegetarian/vegan are prepared in a
shared kitchen and may come into contact with non—vegeforion/g|ufen—Free ingredien‘rs
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