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ANNAPOLIS

MARKET HOUSE

“CITY DOCK’S LIVING ROOM”

<

OPEN DAILY FEB 22ND TO MAR 2ND
LUNCH MENU 1AM TO

( - FIRST COURSE ° )

choice of
Cup of Soup Caesar Salad
choice of tomato soup romaine - parmesan cheese
clam chowder - maryland crab house-made croutons

chipotle cheddar corn chowder

Roasted Beet & Goat Cheese Salad

mixed greens - orange slices - red onions - orange balsamic vinaigrette

(- SECOND COURSE - )

choice of

Roasted Salmon Roasted Portobello

Cobb Salad - $22 Mushroom Sandwich - $17
crisp bacon - hard-boiled egg basil pesto - marinated tomatoes

tomato - avocado - scallions provolone cheese - arugula

creamy herb dressing ciabatta roll

Beef Tenderloin Buffalo Chicken Sandwich
Sliders with Fries - $22 with Fries - 518

Jambalaya - $22 Fish & Chips - $22

shrimp - chicken corn-battered cod
andouille sausage - rice cole slaw - fries

MEAL PRICE IS DETERMINED BY SECOND COURSE SELECTION
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ANNAPOLIS

MARKET HOUSE

“CITY DOCK’S LIVING ROOM”

OPEN DAILY FEBRUARY 22ND 10 MARCH 2ND

closed for dinner monday and tuesday

( - FIRST COURSE - )

choice of
Caesar Salad Roasted Beet & Cup of Soup
romaine - parmesan cheese Goat Cheese Salad choice of tomato soup
house-made croutons mixed greens - orange slices clam chowder - maryland crab
red onions - orange balsamic Chipot/e cheddar corn chowder

vinaigrette

(- SECOND COURSE - )

choice of
Roasted Oysters Crab Dip Fried Pickles
six local, fresh-shucked oysters blue crab - seasoned cheese blend served with ranch dressing
lemon-garlic butter served with a baguette and sriracha sauce

parmesan cheese

( - THIRD COURSE - )

choice of
Grilled Shrimp - $30 Crab Cake Entree - $35 Pauli’s Tenderloin
with roasted tomatoes lump crabmeat Pasta- $33
polenta-parmesan cake lemon pepper aioli - seasonal sautéed choice cut tenderloin bites
grilled asparagus vegetables - hand-cut french fries over linguine with

creamy parmesan cheese sauce

Pan Seared Scallops - $35  Cheesy Stuffed Mushrooms

over spanish romesco sauce (Vegetarian) - $30 Fish & Chips - $30
serl{ed With arugula ;alad cheese-stuffed portobello lightly battered cod fillet
with pine nuts - olives mozzarella cheese - bleu cheese hand-cut french fries - coleslaw
manchego cheese toasted walnuts - herbed orzo
> add one of our signature spritzers for $10 <
choice of

hugo spritz (prosecco & elderflower)
cucumber vodka spritz - white cranberry aperol spritz

MEAL PRICE IS DETERMINED BY THIRD COURSE SELECTION




	q-Rest Week 25 Lunch
	q-Rest Week 25 Dinner

