
 

 

                                                                                                                              

*Written information is available upon request regarding the safety of these 

items.  Guest with food related allergies should inform their server upon 

ordering. 

 

Bar Menu 
 

Hot Pretzel Baguette 
Beer Mustard Butter 

3 
 

From the Raw Bar 
Oysters Fresh Daily*, ½ dozen 

14 

Wild Wellfleet Clams*, ½ dozen 

9 

Iced Jumbo Shrimp Cocktail, ½ dozen 

14 

Jumbo Lump Crab Cocktail 

15 

½ Poached Chilled Lobster 

AQ 

The Big Daddy* 

72 
 

Daily “Pick Three” 

Your Custom Trio of Dips and Spreads  

with Grilled Country Bread 

13 
 

-House Made Pimento Cheese 

-Pickled Fresh Beet Relish, Horseradish Crème Fraiche 

-Chicken Liver Mousse, Hard Cider Gelee 

-Great Lakes Smoked Whitefish 

-Black Bean Hummus, Cotija Cheese 

-Hand Cut Steak Tartare, Sriracha Aioli 

-Char Roasted Eggplant, Pesto, Toasted Pine Nuts                                       

-Pork Rillettes, Stone Fruit Mostarda 

-Fresh Ricotta Cheese, Olive Oil, Mint, Red Chili Pepper 
 

Individual Portions 

Single Portion of Above Dips and Spreads 

5 

Pulled Pork Hand Pies 

Carolina Sauce 

7 

The Big "O" Rings 

Tower of Crisp Onion Rings, Comeback Sauce 

7 

Crispy Fried Oysters 

Blue Cheese Slaw, Frank's Red Hot Remoulade 

13 

Spicy Asian "Tuk Tuk" Wings 

Garlic Chili Glaze, Cucumber Salad 

12 

Crispy Point Judith Calamari 

Smoked Tomato Tzatziki 

11 

District Commons "Burger" Sliders 

BBQ braised Pineland Farms Shortribs 

11 

The Pig Board 

America’s Finest Artisanal Ham 

Acadiana’s Biscuits, Vermont Creamery Butter, 

Pickled Cherries 

12 

Chesapeake Fish Fry 

Old Bay Tartar Sauce 

10 

Sonoran Hot Dogs 

Duo of Bacon Wrapped Hot Dogs, Jalapeno Jam 

9 

Texas Chili & Cheese French Fries 

8 

Crispy Fried Oysters 

Blue Cheese Slaw, Frank’s Red Hot Remoulade 

14 
 

 Farm Bell  
Every Night at 10pm (Sun 9pm) we ring the Dinner Farm Bell to 

signal our staff and our late night guests that  

our family meal is ready. 

Get it while it lasts.  Sitting down is an option. 

$12 per person. Bar & Lounge Only. 

Monday -  "Soprano" 
Chicken Parmigiano, Spaghetti, Caesar Salad, Garlic Bread 

Tuesday – “Wimpy’s Payback” – Two for Tuesday 
2 Twelve Buck Chucks, 2 Fries, 2 PBR (not for the staff) 

Wednesday-HOLY COW-Midweek Ritual of Cleaning Out 

the Walk-In 
Chicken Fried Steak & Cream Gravy,  

Mashed Potatoes, Green Beans 

Thursday – “It’s a Sausage Fest” 
platter of assorted grilled sausages, beer mustard 

saurkraut, pretzel baquette, potato salad 

Friday – “Payday” – Staff’s Favorite Day and Meal 
Pupusas with all the Fixings 

Saturday – “BFD” – Late Night, Skipping Breakfast 
Huevos Rancheros 

Sunday – “Winner! Winner! Chicken Dinner” – Crisco, 

Cast Iron and Patience 
Fried Chicken, Mac & Cheese, Collards 

 


