
ocean
LOCAL OYSTERS  (6) mignonette, cocktail sauce  20

SHRIMP COCKTAIL cocktail sauce  24 

OCTOPUS, GRILLED & TIRADITO STYLE avocado and mint  18

MARYLAND STYLE LUMP CRAB CAKE spiced tomato jam, piperade nage  21

TUNA TARTARE avocado, soy-lime dressing  22

LOBSTER COBB SALAD pancetta, tomato, egg, avocado, cheddar  28

CAESAR WITH CRAB CAKE CROUTONS  lemon, parmesan  19

farm
“CLOTHESLINE” CANDIED BACON maple, black pepper, pickles  21

BURRATA & PROSCUITTO GREEN SALAD pomegranate, pumpkin seed, apple balsamic  19

SMOKED SALMON CARPACCIO arugula salad, pickled shallots, mustard vinaigrette  18

CHOPPED VEGETABLE feta cheese, oregano-mustard vinaigrette  16 

P.O. DRY AGED BURGER smoked cheddar, steakhouse mayo, french fries  25

STEAK FRITES maitre d’ hotel butter  45

sides
FRENCH FRIES  13   

HIPSTER FRIES parmesan, shishitos, beef jerky  16   

CREAMED SPINACH  13

late afternoon




