
Baltimore Restaurant Week 2023
PLEASE SELECT ONE DINNER MENU ITEM FROM EACH SECTION $50 PER PERSON

DOCKS ON THE HARBOR

STARTERS
 

CORNBREAD CAESER SALAD
romaine, grated pecorino romano, shaved parmesan, parmesan crisps, cornbread

croutons, caesar dressing
 

CRIPSY BRUSSEL SPROUTS 
sweet chili glaze

 
WINGS ON THE HARBOR

choice of signature medium sweet heat, buffalo, or wet lemon pepper
 

TRUFFLE FRIES
 

ENTREES
 

MANGO HABANERO GLAZED BLACKENED ISLAND SALMON
asparagus, mango pico, coconut rice 

 
SEAFOOD FRA DIAVOLO

sauteed shrimp, mussels, tagliatelle, spicy arrabbiata sauce
 

CAJUN ALFREDO GEMELLI PASTA w/ BLACKENED CHICKEN
sundried tomatoes, roasted red peppers, diced tomatoes, shaved parmesan, grated

parmesan
 

TRUFFLE MUSHROOM TROTTOLE w/ BURRATA (VEG)
spinach, onions, truffle oil, shaved parm, mushroom cream sauce

 

DESSERTS 
STRAWBERRY CHEESECAKE SUNDAE 

 
FRIED CHICKEN DESSERT

 




