“|sabels” at the Tilghman Island |nn

“ An American Restaurant Named fora Oncc in a [Jundred Year Visitor’
:itartcrs

Oystcrs on the Half She" $12.00
Fres!’xlﬁ Shucked C!’xoptank Sweets with Mignonette Sauce

Black—cycc‘ Peacakes $ 8.50
A House Spccialtg served with Jerusalem Artichoke Relish

Oystcrs Koclccfc"cr $1%.50
Fres!’xlfj Shucked Ogsters Baked with Classic Rockefeller Sauce & Parmesan

Musscl Sauté $12..00
Mussel Sautéed with T omatoes, Pasil, White Wine, & (Garlic

Ancloui"c & Shrimp Brochette $12.50
Served over Red Rice with Rémoulade Sauce

Vietnamese SPring Ko"s $12.50
Crisp3 FPork Spring Rolls with a | emon (Grass DiPPing Sauce

Sesame T una $14.00

Scsamc Scarec{ Tuna with Soba Noodle & Seawccc{ Salac{

Soup of the Bag $6.95 ~ SOUP of the Dag $5.50~~Mesclun Salac{ $7.00 ~ Cacsar Sa!ac{ $9.50
(lassic (Greek Salad $10.00

I ntrées

Chcsapcakc Bay Crab Cakcs or Somct She"s $3%.50
Backfin & Lump, No [Filler Crab Cakes with F damame Succotash, Arugula, & | emon Beurre Blanc
Filct Mignon $3%.50

Girilled TFilet with Dauphinoise Fotatoes, AsParagus, Red Wine Demi

E_gg Plant Towers $19.00
Girilled \/egctables, T omatoes & [ resh Mozzarella with Roasted Red Fcppcr Coulis

Oystcrs ChoPtank $27.50
F!ump Mollusks in a Pernod Scented C!’xampagnc Cream Sauce in Puff Fastr3

Australian Baramundi $29.50
| emon Mgrtle Seared [Tilet with a Pacific Rim Stir Frg & a Yakajirri Beurre Blanc

Duck Breast $28.50
Seared Duck Preast with Bok C!’xog Fancetta, Fingerling Fotatoes, & | emon Blueberrg Sauce

Lamb Chops $31.50
Lcmon, Kosemarg & Mustard Searecl Lamb ChoPs with Roastcc{ ch{ Fotatocs & Asl:)aragus

Dayboat 5ca"ops $28.50
Vanilla Dusted Sca”ops with Com Risotto, SPring Greens, Mango Sauce & Fincapp!c Relish

Strip Steak Au Foivrc $32.50

(Creekstone New York StriP Steak Au Poivre with CiPo”ini Ohnions, TurniPs, Red Fotatoes) & (Carrots

David McCa”um, [ xecutive C}ﬂcF
Fric Nunamakcr, [ xecutive fjous C}—ch
20% Addcd Fartics oFSix or More ~~~ $7.00 Split Flatc C}ﬂargc
ForReservations: 410-886-2 141 6/11,/2010



