
S T A R T E R

F İ R S T  C O U R S E

T H İ R D  C O U R S E

F İ N İ S H

Garden-Fresh Seafood Cocktail Maryland’s waters and summer gardens unite in this
bright, zesty mix of succulent shrimp, sweet lump crab, and crisp farm-fresh vegetables

—the perfect way to begin. Paired with Vermentino

“ G R A P E  E X P E C T A T İ O N S :  A  P L A Y F U L
P L A T E S  P A R T Y ”

 A T  B R A M P T O N  1 8 6 0
“ T A S T E  O F  S U M M E R  İ N  M A R Y L A N D ”

J U N E  2 6 ,  2 0 2 5 ,  6 : 0 0 - 8 : 0 0 P M

Chilled Cucumber Soup with Watermelon and Mint Shooter Cool and invigorating, this
summer starter blends delicate watermelon sweetness, earthy cucumber, and a lively

mint finish—refreshing as a bay breeze. Paired with Sauvignon Blanc

 Crab Cake Bite with Mango-Avocado Relish and Sour Orange Sauce—No Maryland
feast is complete without its signature dish. Sweet lump crab meets tropical mango,

creamy avocado, and tangy orange sauce in this golden, crispy bite. Paired with
Viognier

Strawberry Cheesecake in a Jar—A sweet, rich finale—velvety cheesecake layered
with peak-season strawberries, capturing the essence of summer’s berry harvest.

Paired with Brachetto d’Acqui or Sparkling Rosé 

 E X P E R İ E N C E  A  P L A Y F U L  E V E N İ N G  A T  O U R  1 9 T H - C E N T U R Y  M A N O R ,
W H E R E  F İ N E  W İ N E  A N D  E X Q U İ S İ T E  B İ T E S  U N İ T E  İ N  P E R F E C T  H A R M O N Y .

D E L İ G H T  İ N  E X P E R T L Y  C U R A T E D  P A İ R İ N G S  T H A T  C E L E B R A T E  T A S T E  A N D
T R A D İ T İ O N ,  A L L  W İ T H İ N  A N  A M B İ A N C E  O F  H İ S T O R Y  A N D  H O S P İ T A L İ T Y .

S A V O R  T H E  E S S E N C E  O F  M A R Y L A N D ’ S  S U M M E R  W İ T H  A  S M A L L - P L A T E
M E N U  İ N S P İ R E D  B Y  T H E  C H E S A P E A K E  B A Y .  F R O M  L E G E N D A R Y  S E A F O O D

T O  G A R D E N - F R E S H  P R O D U C E ,  E A C H  C O U R S E  H İ G H L İ G H T S  T H E  S E A S O N ’ S
F İ N E S T  F L A V O R S ,  P A İ R E D  W İ T H  F İ N E  W İ N E S  T H A T  E N H A N C E  A N D

E L E V A T E  T H E  E X P E R İ E N C E .

S E C O N D  C O U R S E
Chesapeake Rockfish on Baby Greens A Chesapeake classic—celebrating Maryland’s

coastal bounty with simple elegance. Paired with Pinot Noir

$65 per person plus tax, includes gratuity


