
Executive Chef, Steven Grant

STARTERS

Chesapeake Bay Oysters - Bay oysters, bourbon mignonette, 
cocktail, lemon, horseradish, crackers (6) $12, (12) $19

Cardinal Cheese Board - Trio of cheeses, truffle honey, jalapeño 
peach jam, dried fruit, baguette $13

Cardinal Tavern Fried Chicken Wings/Fried Cauliflower - 
Wings or cauliflower- cheerwine chipotle, shore style, old bay, 
habanero-peach, buffalo-blue cheese, carrots, celery $13

Baltimore Style Steamed Gulf Shrimp - Gulf shrimp, 
Baltimore craft beer, onions, old bay, cocktail, lemon 
(½ lb.) $12,  (full lb.) $19

Fried Pickles - House pickles, ghost pepper ranch $7

Nachos 2 Ways: Cardinal Style - Cheddar jack, jalapenos, olives,  
texas chili, nacho cheese, pico, sour cream; 
Azteca Style - Cheddar jack, queso fresco, jalapenos, poblanos, 
chorizo, pico, nopales, black beans $14

Bangkok Crispy Brussels Sprouts - Sprouts, thai chilies, ginger, 
honey, sweet chili sauce $10

Fried Green Tomatoes - Green tomatoes, MD crab, watermelon, 
basil, sweet tea drizzle $14

Cardinal Deviled Egg Trio - Eastern Carolina bbq pulled pork 
& red slaw—Nashville hot Maryland crab & applewood bacon—
pimento cheese & chow chow $12

Spicy Harissa Black Eyed Pea Hummus - Black eyed pea 
hummus, harissa, eqyptian dukkah, vegetables, baguette $10

Chipotle-Lime Smoked Duck Wontons - PA duck, cabbage, carrot, 
chipotle, lime, ghost pepper ranch $12

Huli Huli BBQ Chicken Quesadilla -Hawaiian bbq chicken, 
peppers, onions, pepper jack cheese, peanut slaw $13

Ghost Pepper Grilled Gulf Shrimp Ceviche - Gulf shrimp,  
ghost pepper, tomato, onion, lime, tequila-pequin tortilla chips $14

SOUPS & SALADS

Texas Shiner Bock Chili- Ancho, guajillo, chipotle, chocolate, 
ground beef, shiner bock beer, cheddar jack, sour cream $7

French Quarter Gumbo- Dark roux, crawfish, fried chicken, 
andouille, okra $7

Cardinal Summer Salad- Mesclun, hearts of palm, black beans, 
pickled mango, tomato, red onion, cucumber, mango vinaigrette $11

Nashville Hot Fried Chicken Wedge- Iceberg wedge, Nashville 
hot fried chicken, blue cheese crumbles, tomato, bacon bits, blue 
cheese dressing $14  plain wedge $7

Blackened Gulf Shrimp Grilled Romaine- Gulf shrimp skewer, 
grilled romaine, croutons, parmesan, cherry tomatoes, buttermilk 
ranch, $14 plain romaine $7

Carne Asada & Smoky Poblano Taco Salad - Mesclun, tomato, 
red onion, poblano, MD asada steak, rice, queso fresco, cheddar/
jack, chipotle ranch $14

SANDWICHES
Served with house cut fries or salad

Grilled Baltimore Bratwurst - Local bratwurst, caramelized 
onions, Baltimore craft beer mustard, gruyere, sub roll $12

901 South Clinton Burger - Beef burger, lettuce, tomato, onion, 
pickles, white cheddar, fried egg, applewood bacon, brioche $13

Southern Fried Chicken/Cauliflower Sandwich - Fried chicken/
cauliflower, tomato, pickles, - regular, Nashville hot, or buffalo $13

Toasted Italian Sub - Salami, pepperoni, prosciuttini, mortadella, 
gruyere lettuce, tomato, onion, pepperoncini, italian dressing,  
sub roll $13

Smoked PA Andouille Sausage Gumbo Dawg - Andouille, poblano, 
onion, gumbo, hot sauce, frankfurter bun $14

Chesapeake Bay Fried Oyster Po Boy - Fried bay oysters, 
applewood bacon, lettuce, tomato, hot pepper mayo, jalapeno,  
sub roll $13

Fried Green Tomato & Smoked Gouda Pimento Cheese T.L.T -  
Fried green tomato, pimento cheese, tempeh, lettuce, hot pepper 
mayo, brioche $12
 
Eastern Carolina BBQ Pulled Pork and Red Slaw - Cheshire 
pulled pork, red slaw, Carolina vinegar bbq sauce, brioche $13

SUPPER

Southern Fried Chicken & Dumplings - Fried chicken breast, 
okra, carrots, onions, dumplings $18

Flat Iron Dry-Aged Steak & Baked Potato - MD flat iron, 
loaded baked potato, tomato okra sauté- steak topped 3 ways- 
mushrooms, truffle-miso, or blackened with blue cheese cream 
$22

Eastern Shore Chicken Fried Chicken - Fried chicken breast, 
smashed potatoes, smoky collard greens,  duck–fat white pepper 
gravy $18

Louisiana Creole Jambalaya - Cajun rice stew, with chef’s choice 
of poultry, sausage, & seafood $17 

Summer Medley Vegetable Supper - Three vegetables, starch, 
biscuit $17

FIXINS
Roasted Cauliflower • Tomato Okra Sauté • Macaroni & Cheese 

Smoky Collard Greens • Side Salad • Smashed Potatoes 
Daily Vegetable • House Cut Fries • Cucumber & Tomato Salad  

Loaded Baked Potato • White Cheddar Stone Grits 
Sweet Potato Mash • Black Eyed Peas 



Available Saturday & Sunday 9:30 am to 3:00 pm.
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GRIDDLE & IRON 

Chicken & Sweet Potato Waffle - Sweet potato waffle, 
2 pieces fried chicken, honey butter $14

Biscuits & Gravy - Buttermilk biscuits, sausage gravy $10 
w/ 2 eggs $12

Mango-Peach Mascarpone French Toast - Texas toast, mascarpone 
cheese, mango-peach sauté, home fries or stone grits $14

BENNYS 

Traditional - Canadian bacon, biscuit, poached eggs, 
hollandaise, home fries or stone grits $12

BLT - Applewood bacon, spinach, fried green tomatoes, 
poached eggs, hollandaise, home fries or stone grits $13

Gulf Shrimp & Grits - Blackened gulf shrimp, grit cakes, 
poached eggs, hollandaise, home fries or stone grits $14

HEN HOUSE 

Egg Builder - 3 egg omelet, 3 eggs scrambled, or  3 eggs fried, choice 
of breakfast meat, bread, & home fries or stone grits $12

Walk of Shame - Biscuits, 2 eggs, cheese, choice of breakfast meat, 
sausage gravy, home fries $13, w/ fried chicken $17 

Steak & Eggs - Flat iron steak, 3 eggs, bread, home fries or 
stone grits $16

Mr. White - Egg white omelet, spinach, mushroom, tomato, 
onion, cheddar, bread, home fries or stone grits $15

Bayou Omelet - 3 egg omelet, andouille, blackened shrimp, 
tomato, cheddar, bread, home fries or stone grits $15

Chilaquiles - Corn tortillas, red chile sauce, chorizo sausage, 
scrambled eggs, red onions, queso fresco, refried beans $14 

Fried Crawfish & Gulf Shrimp Shakshouka - Tomato stew, gulf 
shrimp, fried crawfish, 3 eggs, queso, grilled pita $14


