
mt. washington tavern
established in 1979. and again in 2012. salads

creamy balsamic, balsamic vinaigrette,
raspberry-lime vinaigrette, cilantro-lime vinaigrette,
asian sesame, cucumber-avocado wasabi,
1000 island, ranch
bleu cheese +1.5

crab louie  jumbo lump crab tossed in louie
sauce, chilled asparagus spears, hard boiled egg,
avocado, bibb lettuce mkt

chesapeake jumbo lump crab, chilled gulf
shrimp, chopped bacon, bleu cheese, grape tomato,
old bay dusted wonton strips, romaine  21

tuna and avocado bowl cubed rare ahi
tuna, sesame soy marinade, red onion, cucumber,
grape tomato, avocado cucumber drizzle, shredded
cabbage and mixed field greens 18

citrus, fig and prosciutto  sectioned orange,
ripe fig, prosciutto ribbons, mozzarella, arugula 15

chicken cobb  chilled chicken breast, chopped
bacon, bleu cheese, boiled egg,  
grape tomato, romaine 15

beet and feta chickpeas, feta, pumpkin seeds,
cucumber, beets, chopped kale app 8      entree 13

tavern house cucumber, red onion, house
crouton, mixed field greens app 7   entree 11

caesar asiago and parmesan, grape tomato,
crouton, house dressing, romaine  app 8   entree 13

soups
5.5 cup, 6.5 bowl

cream of crab
cream base, black
peppercorn, backfin

maryland crab
tomato base, country
vegetables, claw and
backfin

half and half
blend of maryland
crab and cream of 
crab

soup du jour
chef's selection,
prepared daily

tomato basil
bisque
roasted tomato,
mirepoix, cream

three beef chili
kidney beans,
cheddar, sour cream

summer squash
and sweet corn
herbs, touch of sour
cream, mirepoix

lunch combo
choice of 

cup of soup or side salad
and half a sandwich

chips or cole slaw

1/2 shrimp salad roll 
old bay, mayo, lettuce, tomato, toasted hoagie roll

16

1/2 chicken salad blt roll 
chicken breast, celery, mayo, bacon, diced tomato,

shredded lettuce, toasted hoagie roll

14

appetizers
ahi tuna crudo rare tuna slices, citrus
marinade, soy-sesame drizzle, sweet corn crackles 16

cornmeal dusted fried green tomatoes 
onion bacon jam, tomato corn relish, goat cheese,
arugula, balsamic glaze 13

kelley's pickled veggie jar carrot, radish,
asparagus, cauliower, red bell peppers, spring
onion, garlic, atbread crisps 13

artisan cheese board  meadow reserve 12
month aged cheddar, federal hill organic bleu,
midnight dream 8 month aged goat, fig jam, olives,
cornichon pickles 
add prosciutto  +5 15

caprese pesto bruschetta  fresh mozzarella,
grape tomato, kalamata olive, chopped artichoke
heart, virgin olive oil, balsamic syrup drizzle, crusty
stone mill bakery baguette slices 14
lump crab +mkt

narragansett lager littleneck clams 
baker's dozen, lager steamed, served with drawn
butter, lemon wedge, garlic toast 13

jumbo steamed shrimp  u-15 gulf shrimp  
'the big guys', old bay, onion, cocktail sauce,  
drawn butter mkt
half pound/full pound mkt

crab wontons momma's secret recipe, lump
crab, scallions, cream cheese, maryland seasoning,  
sweet thai ponzu dipping sauce 15

jumbo lump crab dip cheese blend,
maryland seasoning, oven baked, pita chips or
baguette slices, celery and carrot sticks +3 16

calamari   point judith sound, ash-fried,  
tubes and tentacles,  
sweet thai ponzu or house marinara  14



grilled oysters
freshly shucked, chargrilled, made to order

casino garlic herb compound butter, lemon, bacon 3.5 each

englishman horseradish, parmesan, butter 3 each

rockefeller spinach, fennel butter, parmesan 3 each

italiano prosciutto, herb butter, asiago and parmesan 3 each

on the bun
toasted stone mill bakery brioche bun,

lettuce, tomato, pickle spear, tavern fries
choice of cheddar, american, swiss, provolone,

horseradish white cheddar, monterey jack,
bleu cheese +1

sweet potato fries +2, truffle fries +4, side salad +3

tavern cheeseburger 
creekstone farm black angus, hand pressed, choice of cheese

12

quinoa burger 
red quinoa, lentils, garlic, choice of cheese

11

house shaved brisket sandwich 
sammy's bbq sauce, pickled red onions,
napa cabbage slaw, vermont cheddar

13

sandwiches and lite fare
served with lattice chips or cole slaw
tavern fries or sweet potato fries +2

truffle fries +4, side salad +3

eastern shore crab cake  jumbo lump crab, skillet seared,  
lettuce, tomato, toasted brioche bun, tartar and cocktail  mkt
make it a platter with fries and slaw mkt +2

baltimore club   skillet seared crab cake, bacon, lettuce, tomato,  
white toast, tartar and cocktail mkt

tavern grilled cheese  cheddar, goat, american, tomato, bacon,  
thick cut white bread, tavern fries 
add soup +3.5 / +5 11

prime rib cheesesteak   thin sliced aged rib-eye, jack, cheddar,  
peppers, onions, tavern fries 17

chicken caesar sandwich grilled chicken breast, asiago, romaine,
tomato, caesar spread, toasted focaccia bun 15

shrimp salad roll   old bay, mayo, lettuce, tomato, toasted hoagie roll mkt
make it a platter with fries and slaw mkt +2

chicken salad blt wrap chicken breast, celery, mayo, bacon, diced
tomato, shredded lettuce, our tortilla 12

ahi tuna tacos  chilled, RARE ahi, shredded cabbage, diced tomato,  
our tortilla, cucumber wasabi drizzle, side pico de gallo and guacamole 16

tavern reuben extra lean corned beef, sauerkraut, swiss, 1000 island,
toasted marble rye, tavern fries 15

onion and mushroom panini  slow sautéed mushroom and onion,  
melted swiss, horseradish cream spread, panini pressed focaccia  12

mt. washington tavern
established in 1979. and again in 2012.

One check per table. A service charge of 18% will be added to parties over 8. $2 per person charge for desserts from another vendor. A $0.25 surcharge
is added to each item ordered for carry-out. Consuming raw or undercooked seafood or proteins may be hazardous to your health. All of our flash fried items

are cooked in 100% trans fat free soy oil.


