Adrian

A PPETTIZERS

East Coast Oysters 28
Mignonette, Cocktail

Shrimp Cocktail 23

Charred Shishito Peppers 16
Lemon Pepper Aioli

Wagyu Meatballs 19

Marinara

Deviled Eggs 12
Espelette, Chives

S ANDWTICHE S

Smash Burger 24
Two Patties, American Cheese, Special Sauce

New England Lobster Roll 42
Sea Salt Chips

French Dipped 26

Onions, Gruyere, Provolone, Horseradish Crema

Fried Chicken Club 23
Bacon, Pickles, Herb Aioli

Tuna Tartare 21

Cucumber, Ginger, Lime

Spinach and Artichoke Dip 16
Ciabata Crostini

Fried Shrimp 26
Sweet Chili Sauce

Buffalo Wings 21
Blue Cheese and Celery

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

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

Beet Salad 18
Arugula, Fennel, Ricotta, Hazelnut

S TEAIKS
Filet Mignon 8oz 55

Ribeye 180z 95
Bone-In, Dry-Aged

New York Strip 140z 60
Rack of Lamb ss5

Double Cut Pork Chop 49

STEAK BALBUOA o

14 oz. NY STRIP, 1/2 1b. LOBSTER
TRUFFLE & PORCINI

&

S AUCE S 5

M AI N S
Maryland Crab Cake 38

Lemon Aioli

Whole Branzino 3e
Grilled, Salsa Verde

Scottish Salmon 39
Champagne Cream, Leeks

Mussels 29
White Wine & Lemon

Chicken Parm 32
Mozzarella Di Bufala, Vodka Sauce

Braised Beef Shortrib 42
Baby Carrots

Lasagna Bolognese 29
Mornay, Parmesan, Fresh Basil

Bearnaise | Red Wine | Au Potore

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

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



S P E CIALTY

Burnt Paloma 1s

Classic Mule 15

Union Forge Vodka, Fever-Tree Ginger Beer, Fresh Lime
Pomegranate Margarita 1s
Silver Tequila, Pomegranate Juice, Fresh Lime Fuice

Hurricane Punch 15
Light and Dark Rum, O¥, Citrus, Stmple Syrup

C O C KT AI

Reposado Tequila, Grapefruit, Lime, Brown Sugar, Smoked Salt

L S W I N E by the G L A S S

Prosecco 18 Cabernet 14

Mionetto, Italy Franciscan, CA

Malbec 12
La Linda, Argentina

Rosé 14
Fleur de Mer, FR

Pinot Noir 13
Erath Resplendent, OR

Pinot Grigio 12
Castello Banfi, Italy

Sauvignon Blanc 13 Chardonnay 12

Old Fashioned 15 Emmolo, CA William Hill, CA
Bourbon, Rich Syrup, Bitters
W I N E bythe B O T T L E
CHAMPAGNE & S PARKLING PINOT N OI R
1. Veuve Clicquot ‘Yellow Label’ 135 26. Sonoma-Cutrer 90

Brut Champagne, Reims, France NV

3. Mionetto 70
Brut, Veneto, Italy NV 2020

4. Amelia, Brut Rosé 50
Crémant de Bordeaux, France 2020

ROSE & SPECIALTY WHITE

6. Fleur de Mer 55
Rosé, Cotes de Provence, France 2022

7. Castello Banfi 50
Pinot Grigio, Toscano, Italy 2022

8. Maso Canali 60
Pinot Grigio, Trentino, Italy, 2020

1. Duckhorn 65

Sawvignon Blanc, Napa Valley, 2021

CHARDUONNAY

14. Orin Swift 90
Mannequin, CA 2020

18. Stag’s Leap 105
Napa, CA 2021

19. Sonoma-Cutrer 80
Russian River Ranches, CA 2019

20. Louis Latour Coteaux de I’Ardeche 65
Burgundy, FR 2020

Russian River Valley, CA 2021

27. Hartford Court 140
Russian River, CA 2021

30. Macmurray 70
Russian River Valley, CA 2020

31. Etude ‘Lyric’ 60
Santa Barbara, CA 2022

32. Siduri 55
Willamette Valley, OR 2020

CABEURNET S AUVIGNUON

33. Groth, Oakville 190
Napa Valley, CA 2020

34. Scarlet Vine 60
Maipo Valley, Chile 2019

38. Caymus 325
Napa Valley, CA 2021

39. Orin Swift ‘Palermo’ 165
Napa Valley, CA 2021

40. William Hill 180
Napa Valley, CA 2020

4. Greenwing Duckhorn 75
Columbia Valley, WA 2020

42. Decoy 60
North Coast, CA 2020

S PECIALTY R E D
44. Qrin Swift ‘Papillion’ 240
Bordeaux Blend, Napa Valley, CA 2020

47. Francis Ford Coppola ‘Claret’ 80
Bordeaux Blend, Sonoma, CA 2018

I MPORTS & MICROBR REWS

Goose Island IPA 10 Heineken 10
Founders All Day IPA 10 Fat Tire 10
Corona 10 Stella Artois 10

D O M E S TTIOC & SEULTZERS

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

Mango Cart 10 Stateside Iced Tea 13.95






