
bottled

na beverages

Blue Hill Lager 5.5
Peak Organic Happy Hour Pilsner 6
Southern Tier IPA 6
Seasonal 6
Steady Eddy IPA  7

R.A.R. Groove Hefeweizen 6
Natty Boh 16 oz. can 4
Bud Light 5
Corona 5
Michelob Ultra 5
Stella Artois 6
Allagash White 7
Sweetwater 420 Pale Ale 6
Abita Purple Haze 6
RAR Nanticoke Nectar 6
Guinness 16oz. Pub Can 6
Manor Hill Porter 6
Lagunitas IPA 6
Heavy Seas Double Cannon 2x IPA 7
Olivers BMore Hazy IPA 7
Austin’s East Seasonal Cider 6
High Noon Grapefruit 6
or Mango Seltzer

draft

House Wine glass bottle
Pinot Grigio 8 26
Riesling 8 26
Chardonnay 8 26
Pinot Noir 8 26
Malbec 8 26
Cabernet Sauvignon 8 26

Premium Glass Glass bottle
Sparkling Rose, Suguras Viudas, Spain 11
Cava, Blanc de Blancs, Spain 10
Rose, Proverb, CA 9 32
Sauvignon Blanc, Kim Crawford, NZ 11 35
Bordeaux, Cotes du Rhone, 
Belleruche, France 12 40

1/2 Bottles (2.5 glasses) Bottle
Fume Blanc, Ferrari Carano, CA 20
Pinot Grigio, Santa Margarita, IT 29
Chardonnay, Meiomi, CA 24
Pinot Noir, Sonoma Cutrer, CA 29
Red Blend, The Velvet Devil, Charles Smith 18
Cabernet Sauvignon, Louis M. Martini, CA 30

938 S CONKLING STREET
BALTIMORE, MD 21224
(443) 388-9363

Peach Mint Fizz 5

Ruby Red Grapefruit Paloma 5

Pellegrino 375 4
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SPECIALTY COCKTAILS
B.H.T. FAMOUS SPRITZER 10
Sparkling wine, pomegranate liqueur, 
Aperol, fresh lime juice

BLOOD ORANGE FASHIONED 11
small batch bourbon, blood orange
juice, peychaud aperitivo liqueur, 
cherries and simple syrup

BLUEBERRY BASIL MULE 10
blueberry vodka, basil simple syrup, 
ginger beer, fresh lime juice

CHOCOLATE MOCHA LATTE 11
rocks or martini
triple shot espresso vodka, chocolat
liqueur, coffee cream, dunkin cold
brew coffee

SANGRIA BY THE PINT 9
Blend of white, red and rose wine. Triple
sec, peach and melon liqueurs, fresh fruit

SMOKEY & SPICY PASSION FRUIT
MEZCAL MARGARITA 10
jalapeno simple syrup, apple cider 
liqueur, mezcal, tequila, lime juice

BLUE HILL JOHN DAILY 11
O.C.M.D. Hoop Tea, lemon vodka, 
fresh lemon juice

add three blue cheese stuffed olives 
to your favorite dirty martini 

we recommend reyka  +2

HAPPY HOUR - TUES-SAT 4:00 TO 6:00
TUES - STEAK NIGHT

WED - 1/2 PRICE HOUSE BOTTLED WINE
THURS - ALL NIGHT HAPPY HOUR/SANDWICH SPECIAL



APPETIZERS
FRIED PICKLES & CHIPOTLE BANANA PEPPERS 9

DUO OF HUMMUS 11
lemon chickpea, chipotle black bean, crudite, 
corn chips

P. E. I. MUSSELS 14 
daily flavor 

GRILLED OCTOPUS 14 
Mediterranean chickpea salad, salmogrillo sauce

GOAT CHEESE POPPERS 12
smoked tomato coulis, roasted jalapeño aioli

PORK BELLY NACHOS 14
pickled onion and jalapeño, pico de gallo, guajillo
sauce, amarillo aioli, cotija cheese

COCONUT SCALLOPS 16
malibu & coconut breading, sweet & spicy papaya BBQ

BURRATA 16
charred tomato coulis, cherry tomato confit

FRIED CAULIFLOWER 9
tempura battered, green goddess aioli

CLASSIC ENTREE
CAJUN SEAFOOD BUCCATINI 32 
diver scallops, jumbo shrimp, mussels, onion, garlic 
roasted red pepper soffritto, andouille sausage, spinach

PETIT FILET OSCAR 32
grilled filet mignon, crab meat, asparagus, 
and bearnaise sauce

GRILLED SWORDFISH 32
ratatouille, cous-cous, asparagus, grilled 
vegetable chimi-churri

N.Y. STRIP 33
blue cheese crusted, spicy broccolini, house fries, 
berry gastrique

1/2 ROASTED CHICKEN 27
peruvian style, rice and black beans, sweet plantains,
salsa verde, amarillo sauce

SEARED SALMON 28
pesto risotto, green beans, black garlic demi glace

SOUP & SALAD
add protein: chicken +7, salmon +9, 5oz. filet +12, 5 shrimp +10 

FRENCH ONION SOUP 10
brioche crouton, swiss and gruyere cheese

CAESAR 10 
baby romaine, garlic crouton, shaved parmesan 
roasted garlic and Caesar dressing

CHOPPED HOUSE 10 
sun dried tomato, kalamata olives, red onion, 
cucumbers, feta cheese, red wine vinaigrette, 
garlic crouton

SPRING SALAD 11
arcadian greens, strawberries, asparagus, candied 
walnuts, goat cheese and nutella balsamic vinaigrette

WILD MUSHROOM 17 
truffle oil, mozzarella and parmesan cheese

NERO D’AVALO 17 
Italian sausage, garlic pesto, ricotta and 
mozzarella cheese, marinara sauce

ROASTED VEGETABLE PIZZA 17
asparagus, broccolini, roasted corn, 
garlic cream sauce, vegetable pesto

WAGYU BEEF TAVERN BURGER 16 
brioche roll, aged Tillamook cheddar, crispy
fried onion, spiced ketchup, french fries 
applewood smoked bacon add $1

QUESABIRRIA TACOS 16
braised filet mignon, beef consummé, corn 
tortilla, cilantro, queso fresco, onion

BRICK OVEN PIZZA
& SANDWICHES

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. D 4/1/2024

CRISPY CALAMARI        14
cornmeal crusted, Thai chili-lime vinaigrette,

cilantro, peanuts, lime, mixed greens

CRAB DIP FOR TWO 18
mini crab cake, old bay, garlic crostinis

16 OZ CENTER CUT 
CHATEAUBRIAND FOR 2        64

sous vide center cut filet, mashed potatoes, 
haricot vert, truffle butter, and béarnaise sauce

SURF AND TURF 42
five ounce filet with Horseradish cream sauce, 
five ounce crab cake with cajun remoulade, 

roasted corn, caper, and potato hash

SINGLE CRAB CAKE 29

DESSERTS
8.50

CHOCOLATE PEANUT 
BUTTER CANDY BAR

BRIOCHE BREAD PUDDING
with dulce de leche sauce

ALMOND APPLE TART
with vanilla ice cream

TRIPLE CHOCOLATE
MOUSSE

FLOURLESS 
CHOCOLATE CAKE

gluten free

ASPARAGUS  8
CRISPY BRUSSEL SPROUTS  8
SPICY GARLIC BROCCOLINI  7
MAC & CHEESE  8

SIDES


