Meadow

DINNER

..................................................................................................................................................................................................................

=
Dynamite Shrimp * 14 gg Add Protein: Chicken 7, Shiimp or Salmon 9,
Asian Ginger, Sriracha, Mayonnaise, Crispy == Steak 10
== Shrimp & Avocado 17
Spinach & Artichoke Dip 9 == o :
== Baby Spinach, Shrimp, Avocado, Tomatoes,
Homemade with Tortilla Chips and Crispy Pita e o rmanie D e e &
Wedges ==
. == Roasted Root 12 /8
Charcuterie Board 15 == Beets, Carrots, Arugala, Goat Cheese, Toasted
Prosciutto, Finocchiona, Sopressata, Fresh == Pistachios. Olive Oil. Balsamic
Mozzarella, Rogue River "Caveman" Blue Cheese, §§ ' L
Roasted Peppers, Olives, Pistachios, Hot Peppers == Caprese all'lnverno 11
= §§ Mozzarella, Slow Roasted Tomatoes, Basil Pesto,
Creamy Mushroom Crostini 12 == Toasted Pine Nuts, Balsamic
Porcini and Portabella, White Wine, Garlic, —=
Parmesan, Parsley, Baguette == Blood Orange 12/8
Ctearad PEL Mol = s gg Blood Orqnges, ‘Grc':lpes, Red Bell Peppers, Feta
== Cheese, Citrus Vinaigrette
Great Lakes Dortmunder, Onions, Garlic, Chorizo ==
Ersall tolie o = oo
S e S ; o S == Mixed Greens, Gala Apples, Candied Walnuts,
Slab Bacon, White Wine, Garlic, Dijon, Cream S=pl el
Maryland Style Crabcake * 12 §§ Caesal &>
Lump Crab Meat, House Remoulade §§ Romaine, Parmesan Black Cheese, Croutons
==

Add Drotauns Chioken 7, Shiowp or Sabion 9, Steak 0

Tuscan Scallops * 27 Cowgirl Ribeye * 48
Sauvignon Blanc, Cream, Parmesan, Whipped USDA Prime Bone-In 160z, Shallots, Brandy,
Potatoes, Sauteed Spinach Worcestershire, Garlic, Dijon, Mashed Potato,

Brussel Sprouts

Elysian Field Farms Lamb Chops * 32
Two, Shallots, Garlic, Tomatoes, Cannellini Beans, Filet au Poivie ® 33

Madeira Wine Reduction, Rosemary Red Potatoes Cracked Black Peppercorn, Cognac, Butter

Salmon * 23 Mashed Potato, Asparagus

Smoked Paprika Rub, Citrus Compound Butter Bistro Steak * 22

8oz Stockyard Sirloin, Onions, Mushrooms, Mashed
Potato

Thai Curry 11
Cauliflower, Broccoli, Carrots, Red Bell Peppers,
Napa Cabbage, Snow Peas, Green Onions, Penne alla Vodka * 17

Cilantro, Red Curry Blush, Italian Sausage, Meatballs

Chicken Piccata * 18 OCP Ravioli 18
Wl'w'te Wine, Lemon, Capers, Orecchiette, Sauteed Baker's Half Dozen, Cheese, Basil Pesto, Creamy or
Spinach Oil & Garlic

*Consuming raw, cooked to order or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk
of food borne illnesses, especially if you have certain medical conditions. Please advise your server if there are any
dietary requirements or food allergies.



