
Soups

Salads

Crab and Corn Chowder 6.75

18% gratuity will be added to parties of 6 or more
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Appetizers

Jamjoe’s Nachos
Yellow and blue corn tortillas piled high with melted cheese,  

lettuce, tomatoes, scallions and jalapenos. 
Served with our fresh homemade salsa and sour cream  10        

Add crab  6, shrimp  5, shredded chicken  3, 
buffalo chicken  3,  guacamole  3.

Buffalo Wings
Hot wings coated in the original Brandywine Brewing Company  

buffalo hot sauce, served with blue cheese dressing and  
celery sticks. Wings can also be ordered with  
an asian glaze & thai chili dipping sauce  10

Mussels
Fresh, tender mussels simmered in white wine with garlic, scallions 

and grape tomatoes, finished with a light touch of butter  10.95

Calamari
Freshly breaded and fried calamari served with a  

zesty cilantro aioli dipping sauce  10.25

Crab and Artichoke Dip
Oven baked lump crab meat and artichoke dip,  

served with warm pita points  12

Flat Bread
House made flatbread topped with figs, goat cheese, caramelized  

red onion, oven roasted tomatoes and a balsamic drizzle  8.75

Roasted Red Pepper Hummus
Red pepper infused hummus served with kalamata olives,  

cucumbers, pico de gallo, feta cheese and warm pita points  8.75

  Hot Soft Pretzels
Warm soft pretzel sticks served with our homemade apple mustard and hot horseradish mustard  7.25

Cobb Salad
Crisp romaine with the classic cobb salad ingredients:  

hard boiled egg, crumbled bacon, avocado, 
tomato, grilled chicken and bleu cheese with a 

lemon vinaigrette  12
Chef’s recommendation: add tender strips of 

grilled marinated steak for 3.00

Thai Style Beef or Shrimp Salad
Mixed greens tossed with cilantro, mint, lime, 
cashews, rice noodles, asian vegetables, and 
thinly sliced marinated beef or shrimp with a 

sesame soy vinaigrette  12

Warm Goat Cheese and Spinach Salad
Warm goat cheese atop baby green spinach, tossed with  

candied walnuts, sundried cherries and cranberries, red onion  
and a maple sherry vinaigrette  11

Grilled Salmon Salad 
Fresh grilled atlantic salmon served on a bed of lettuce  

with crumbled bacon, blue cheese, tomato and  
an herbed caper dressing  11.5

Caesar Salad
Crisp romaine hearts tossed in our classic caesar dressing,  

served with homemade herbed croutons  
and fresh shaved parmesan cheese  10

Add blackened chicken  3

Prosciutto Wrapped Arugula
Served with toasted walnuts, grape tomatoes,

 red onion, figs, fresh shaved parmesan cheese and 
an orange-vanilla vinaigrette 11

Tuna Tatake
Fresh seared tuna encrusted in pepper and seasame seeds, served 

with wakame seaweed salad, soy sauce, pickled ginger and wasabi  12

Cuban Black Bean Soup  4.5

Chili  5

Soup Du Jour  4.5



18% gratuity will be added to parties of 6 or more

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Sandwiches

 

Entrées

All sandwiches include french fries and a pickle

14 oz. Ribeye Steak
A juicy 14 oz. ribeye steak served with onion rings, horseradish mashed potatoes,  

vegetable du jour and an exotic mushroom demi glace  25

Jumbo Lump Crab Cake
Maryland jumbo lump crabmeat served with arugula, tomato,  

and a creole remoulade on a brioche roll  12 

 

Niman Ranch Pork Chop
Roasted thick, juicy pork chop served with  

a port wine cherry demi glace, 
mashed sweet potatoes and grilled asparagus  21

Pan Seared Sea Bass
Six ounce sea bass filet served with mashed potatoes, 

asparagus, and a Thai chili and Indonesian 
kecap manis sauces  19.95

Salmon 
Atlantic salmon pan seared and served with a  

bourbon butter sauce, accompanied by mashed sweet potatoes  
and sauteed spinach  19.75

Braised Ribs
Slow roasted Danish baby back ribs  

dripping in our homemade BBC bourbon based bbq sauce,  
served with french fries and corn bread

Full Rack 24      Half Rack 16 

Penne Pasta
Penne pasta tossed with roasted seasonal vegetables,  

fresh herbs and a sundried tomato cream sauce,  
topped with aged parmesan cheese  14.95

Meatloaf 
Homemade meatloaf made with ground sirloin and veal,  

served with hand breaded onion rings, vegetables,  
and horseradish mashed potatoes  15.95

Pan Seared Crab Cakes 
Jumbo lump crab cakes served with a roasted corn salsa 

and a red bell pepper coulis  22

BBC Chicken Chesapeake 
Two herb crusted, oven roasted chicken breasts,  

topped with crab imperial, served with  
roasted potatoes and steamed asparagus  19.95

Asian Meatloaf Sandwich 
Homemade meatloaf topped with a sweet Thai chili sauce and  

crispy noodles, served on a brioche roll  9.25

BBC Burger
A juicy eight ounce burger topped with bacon, mushrooms, 

and cheddar cheese, served with lettuce and tomato 
on a kaiser roll  10.50  

Grilled Chicken Sandwich
Grilled chicken breast with bacon, cheddar cheese 

and herbed ranch served on a brioche roll  10.25 

Buffalo Chicken Sandwich 
Tender grilled chicken breast marinated in buffalo sauce, then grilled 

and coated in more buffalo sauce, served on a soft roll with lettuce, 
tomato, and bleu cheese dressing  10.25 

Chicken Cheesesteak
Served with french fries, lettuce and tomato   

Add fried onions, mushrooms or buffalo sauce  9.75

Caprese Sandwich
Fresh homemade mozzarella, sliced tomatoes, basil leaf 

and a pesto aoli on asiago ciabatta bread  8.5 
Add turkey  2 

Rueben
Sliced corned beef, sauerkraut, thousand island dressing and  

melted swiss cheese on rye bread  9.75

Portobella Sandwich
Grilled marinated portabella served with sauteed spinach and garlic, house roasted red peppers,  

fontina cheese and a tomato spread on an asiago ciabatta bread  8.50 

Pan Seared Tuna 
Sesame and pepper encrusted yellowfin tuna served with garlic 

spinach, grilled tomatoes, chili oil and a balsamic soy drizzle  19.95

Pan Seared Scallops
Plump, tender sea scallops pan seared,  

served with lobster ravioli,  
sweet corn and peas in a saffron cream sauce  22.95




