
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 w/ Aw Shucks white blend, United States

“ 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 Gazpacho with Watermelon and Mint—Cool and invigorating, this
summer soup blends delicate watermelon sweetness, earthy cucumber, and a lively

mint finish. Paired w/Porta D’Armas, Dao Vinho Tinto, Portugal

 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 w/Txakoli
Primo, Zarautz White, Spain

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 w/Chateau Courac, Côtes Du Rhône, France

 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 classic—celebrating Maryland’s coastal bounty
with simple elegance. Paired w/Casa Los Frailes, Valencia Monastrell Garnacha, Spain

$65 per person plus tax, includes gratuity

https://www.bing.com/ck/a?!&&p=ba972b455d234e733ea580725f769f6a14c4a795a61195ed266f7b52b7eaa483JmltdHM9MTc0ODk5NTIwMA&ptn=3&ver=2&hsh=4&fclid=31a3c8fa-a47e-6af4-2617-dd0fa54e6be9&u=a1L3Nob3A_cT1jJWMzJWI0dGVzK2R1K3JoJWMzJWI0bmUmRk9STT1TSE9QUEEmb3JpZ2luSUdVSUQ9QTlDNDMzOEJBMUY0NDBDNzlBRkRBQjA3Qjk2MzdCQzk&ntb=1

