
H I S T O R I C  B R O A D WAY  M A R K E T

t h

e choptank

– 1786 –

D I N N E R  M E N U   |  $ 45 / P P

FIRST COURSE  cho ose one:  

Cup of Soup  choose: Maryland, Cream of Crab or Half & Half

Rockfish Ceviche leche de tigre, salsa crudo, avocado,  
plantain chips

Brussels Sprout Salad shaved brussels sprouts, arugula,  
honeycrisp apples, celery, fennel, dry cranberries, pepitas,  
apple cider vinaigrette

Apple Toast  butter toasted sourdough, apple butter, prosciutto, 
melted brie, balsamic glaze

Oysters (4pcs)  choose: Raw, Fried, Grilled or Rockefeller

THIRD COURSE  cho ose one: 

Carrot Cake 
Key Lime Pie

Skillet Cookie
Strawberry Cheesecake

JANUARY 17TH – 26TH

ADD-ONS:

chicken $6 | tuna $12  
shrimp $12 | salmon $16  
steak $21 | crab cake $30

ACCOUTREMENTS: 
blue crab oscar $19 
crab imperial $16 
shrimp scampi $12
truffle butter $9

$3 SAUCES
lemon butter, almondine, picatta, ponzu-shitake-brown-butter, 
bearnaise, tiger sauce, chimichurri, peppercorn, house steak

SECOND COURSE  cho ose one: 

Seafood Ciopinno 
saffron tomato broth, mussels, 
clams, shrimp, salmon, garlic bread

Seared Salmon 
roasted mushrooms, broccolini and 
cauliflower puree 

Winter Pasta 
mushrooms, broccolini, cauliflower 
soubise, manchego 

Pork & Apples 
grilled pork chop, apple butter, 
arugula, fennel, apples, blue cheese, 
apple cider vinaigrette

Dry-Aged Long Island Strip 
garlic green beans, buttermilk 
mashed potatoes, peppercorn sauce

 A 20% gratuity will be added to this check for your convenience.

BECOME AN ATLAS REWARDS MEMBER.
download to dine with us.

Caramel Campfire  DESSERT COCKTAIL  barcardi ocho rum, faretti 
biscotti liqueur, caramel, fresh espresso


