PREMIER

LUNCH MENU

Ipswich Clam Dip 19 New England Clam Chowder 8113
Chopped Clams / Chive / Club Crackers Yukon Gold Potatoes / Bacon / Fried Saltines
Roasted Carrot Hummus 18 Chilled Sweet Corn Vichyssoise 8113
Cucumber / Herbs / Sumac / Chili / Grilled Toast Lump Crabmeat / Chive / Sea Salt
Burrata 22 Green Salad 13
Seasonal Accompaniments / Usually served with Crilled Toast Seasonal Fruit / Pistachio / Goat Cheese / Vinaigrette
Shrimp Escabeche 24 Lil’ Gem Salad 14+
Avocado / Radish / Citrus / Tostadas Crispy Breadcrumb / Pecorino / Garlic-Lemon Dressing
Crispy Fried Clam Strips 21 Fried Chicken Cobb Salad 24
Cocktail Sauce / Jalapefio-Dill Tartar Sauce / Lemon Traditional Fixins / Buttermilk-Chive Vinaigrette
Maryland Crab Cakes 25|38 Add Char Grilled Chicken/Chilled Shrimp/Crabmeat 10
Old Bay Seasoning / Sweet Corn / Chive / Frisee
(all sandwiches served with french fries)
Crispy Fried Cod 28 Maine Mussels 28
Jalapefio-Dill Tartar Sauce / Malt Vinegar Roasted Tomatoes / Chorizo / Garlic / Fresh Herbs / Crilled Toast
(Available as a Filet-O-Fish Sandwich 24)
) The Tuna Louise 19*

Our Classic Cheeseburger 18* Egg / Tomato / Tapenade / Aioli / Ciabatta
Lettuce / Tomato / Red Onion / House Sauce / Potato Bun

) New England Lobster Roll MP
Fried Oyster BLT 28 Poached Lobster / Mayonnaise / Chive / Split-top Bun
Smoked Bacon / Lettuce / Tomato / Mayo / Sourdough

The Marylander Club, Jr. 32

French Fries 8

Shrimp Salad / Crab Cake / Traditional Fixin's / Sourdough

Add a Caviar Bump 12

For parties of 6 or more, a 20% gratuity will be added to the bill.



