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,@ea/& Chaveles

BALTIMORE RESTAURANT WEEK

2 COURSE DINNER FOR $35
3 COURSE DINNER FOR $45

(PLUS TAX & GRATUITY)
Available Monday - Sunday 3:30 PM - 10 PM

APPETIZERS
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CHOICE OF 1

Crispy Brussels Sprouts
Bacon, balsamic glaze,
Parmesan

Mussels
White wine, butter, garlic,
grilled bread

Tuna Tartare
Grilled pineapple, sweet
chilies, sesame, kimchi, fried wontons

ENTREES
CHOICE OF 1

Sesame Rice Bowl @ Y

Roasted squash, spicy
chickpeas, carrot salad,
sesame vinaigrette

Potato Gnocchi ve

Wild mushrooms, Swiss
chard, whipped ricotta

Crab Cake Platter + $15

Two crab cakes, white bean
ragu

DESSERTS
CHOICE OF 1

lce Cream or Sorbet VG

Flourless Chocolate Cake veG
Marshmallow, graham cracker
streusel, smoked chocolate sauce

VG VEGETARIAN

Y VEGAN

Calamari
Pepperoncini aioli,
cherry peppers, lemon

Chicken Wings (6)
Old bay or Buffalo, pickled
vegetables, blue cheese

Baked Mac & Cheese vaG

Lemon herb breadcrumbs

Charles Burger

Smoked bacon jam, cheddar,
lettuce, pickles, potato roll,
fries

Roast Chicken

Pomme puree, green beans, jus

Fish & Chips
Hand-battered cod, tartar
sauce, malt vinegar,
charred lemon

Chocolate Coated Peanut
Butter Mousse VG
Peanut brittle

Lemon Tart VG
Chantilly cream

@& GLUTEN FREE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

CIDRUIDEEIDIREIRIEIIEEIIEEPIEEIDEIDEEID 0000000000000 000000000008000008000000000000800007000704070414000147

I000I00000000000000000080000000000000000000000000000000000000000000000000000000000000000000000000000000000000008000000000000000000000000000000000000000001000100010001000107

[

/





