JUNG
BEINVINGS

ENDIVE & RADICCIO 19
CURED EGG YOLK, BRIOCHE CROUTONS, SMOKED PARMESAN,
HOUSE ANCHOVY DRESSING

ARTISAN GREENS 19
MESCLUN SPRING MIX, PINE BERRY, EARTH & FARMS

CHEVRE CHEESE, CARAMELIZED VIRGINIA PEANUTS, RED CURRANT
VINAIGRETTE

SHRIMP COCKTAIL 22
HOUSE-MADE COCKTAIL SAUCE

[NTREES

ESTUARY BURGER* 26
BRISKET & CHUCK PATTY, AGED CHEDDAR, SECRET SAUCE,
CARAMELIZED ONIONS, LETTUCE, TOMATO, BRIOCHE

COCHINITA PIBIL SANDWICH 24
MEXICAN-STYLE PULLED PORK, BURNT HABANERO AIOLI,

PICKLED RED ONIONS, BIB LETTUCE, AVOCADO

FRIED CHICKEN SANDWICH 24
AVOCADO-LIME CREMA, JALAPENO SLAW, B&B PICKLES, BRIOCHE
GRILLED CHEESE 21
SOURDOUGH BREAD, BROWN BUTTER,

CHOICE OF OLD BAY FRIES OR TOMATO SOUP

CHICKEN TENDERS 16

HOUSE SAUCE, OLD BAY FRIES

DESSERT

SEASONAL SORBET 10
FRESH-PRESSED SEASONAL FRUIT

CARROT CAKE 13
ROASTED CHERRY COMPOTE, OAT PRALINE,
CREAM CHEESE MOUSSE

*Consuming raw or undercooked meats, poultry, seafood shellfish, or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions. All menu items are subject to seasonal availability. Pricing
does not include tax, gratuity or beverage service. Requests in advance for vegan or vegetarian options will be
fulfilled,



