
DINNER MENU  AVAILABLE AFTER 4PM 

 

APPETIZERS 
 

CHILLED 
 

*Maryland Crabmeat a la Hoelzel   $16.00 
Tarragon – Cracked Black Pepper vinaigrette 

 
*Jumbo U-12 Shrimp Cocktail   $15.50 
Traditional Cocktail Sauce & lemon (5 per) 

 
Club House Made Duck Breast Pastrami      $13.50 

Pickled melon, granny smith apple salad 
Cracked mustard aioli and ice box rye. 

 
Chilled Charred Ahi Tuna   $14.50 

Seared rare, daikon radish, Napa cabbage, pickled ginger slaw, 
Miso & sriracha honey sauces, sesame wonton 

 
Artisan Cheese & Charcuterie Sampler for Two    $18.00 

Artisan cheeses & cured meats 
Please ask your server for tonight's selection of cheeses 

 

 
HOT 

 
Braised Elysian Fields Lamb Hash   $12.50 

Poached egg, black pepper Puff pastry stick 
Chevre cheese crème, hollandaise sauce 

 
Wild Mushroom & Sauerkraut Pierogi   $13.50 

Sautéed in brown butter, Vidalia onion confit. 
Sour cream & chives 

 
Szechuan Braised Shredded Pork on Boa Bun   $10.50 

Pickled red onions, guacamole, cilantro. 

 
Artichoke & Spinach Dip   $13.50 

Creamy spinach and artichoke hearts 
Fried pita chips 

 
Flash Fried Calamari    $12.50 

Served with horseradish sauce, marinara sauce, 
Lemon & parmesan cheese

 

SOUPS 
 

*Black Bean   Cup $2.75   Bowl $4.50     French Onion Au Gratin   Cup $2.75   Bowl $4.50 

 Soup of The Day   Cup $2.50   Bowl $4.00 
 

SALADS A LA CARTE
Rockwell Salad   $7.50 

Mixed greens, apples, toasted walnuts, blue cheese, tomatoes wedges 
Port wine poppyseed dressing 

Fattoush Salad   $6.00 
Romaine Lettuce, tomatoes, cucumbers, red onion, feta cheese, pita croutons, 

mint, Citrus dressing

Traditional Caesar Salad   $6.00 
Romaine Lettuce, seasoned croutons, tomatoes, black olives, hardboiled egg, 

anchovies 

*Garden Greens Salad   $5.50 
Mixed greens, tomatoes, cucumber, radishes & carrots, choice of dressing

 

Add: Grilled Chicken $ 4.00, Shrimp $8.00, Ahi Tuna $7.00, or Salmon $6.50 

 



 

 

ENTREES 
 

Hand Cut Grilled New York Strip Steak   $34.00 
Smoked blue cheese bread pudding, broccolini, roasted cipollini onions, yellow peppers, 

Crispy onions & Bourbon butter 
 

*Broiled Filet Mignon of Beef   $34.00 
Artichoke potato mousseline, asparagus, baby carrots & patty pan squash 

Shaker herb demi-glace 
 

Sautéed Fillets of Virginia Spots   $30.00 
Creamed Medley of rice and saffron orzo, sautéed mélange of vegetables, oyster mushrooms and shallots sautéed almonds, grapes  

Brown butter sauce 
 

Pan roasted fillet of webster ross Scottish Salmon   $28.00 
New Potato & savoy cabbage cake, roasted butternut squash puree, wilted spinach, haricot verts, golden beets,  

Red onion marmalade tarragon beurre blanc 
 

Gochujang Glazed Sous Vide Double Cut Pork Chop   $30.00 
Jasmine rice with fermented black beans and red onions, crispy wontons, sweet & spicy braised Napa cabbage, grilled carrots, kohlrabi, pineapple, 

Szechuan sauce & fermented black bean emulsion. 
 

Sautéed Maryland Jumbo Lump Crabmeat Cake   $34.00  
Roasted Red pepper potato mousseline, Sautéed broccolini, wild mushroom and roasted shallot confit, 

Crispy potato tangle, roasted corn coulis 
 

Minced Tenderloin of Pork & Cheese Tortellini   $24.00 
Prosciutto ham, asparagus tips, spinach, yellow squash, and provolone cheese, tossed in sundried tomato pesto sauce. 

 

*Miso Honey Glazed Fillet of Alaskan Halibut   $32.00 
Purple sticky rice, pineapple braised baby bok Choy, Fresno peppers, gingered Sugar Snap peas & daikon radish,  

Fried Shiitake mushrooms, carrot cumin coulis & Balsamic soy emulsion. 
 

Sous Vide Gerber Farms Organic Breast of Chicken   $24.00 
Melted leek and Virginia ham risotto., mélange of baby vegetables, wilted spinach, mushroom confit. 

Gruyere cheese velouté sauce 
 

Roasted Golden Beet Wellington   $23.00 
Wild mushroom duxelles, roasted garlic & chevre tahini, wilted arugula, yellow peppers, coriander roasted mélange of vegetables,  

Horseradish cream & dill oil. 

 
All entrees served with your choice of Fattoush, Caesar, or Garden Greens Salad 

 
 

*Gluten free items 
Consuming raw or undercooked meat poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. 


