STARTERS

Chesapeake Crab Dip creamy Maryland crab dip baked in a bread bowl 11
Firehouse Spicy Chili cheddar, chopped onions & sour cream with cornbread
Union Pub’s Famous Buffalo Chicken Wings bleu cheese dressing
Hushpuppies (6) remoulade

Crispy Southern Fried Chicken Tenders adobe dipping sauce

Mamas’ Spinach & Artichoke Dip fried corn tortilla chips
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GREENS

Smoked BBQ Chicken Salad
romaine hearts, corn, avocado, cheddar, tomatoes, onions, poblano dressing 11
Blackened Salmon
spinach, candied pecans, apple, bleu cheese crumbles, bleu cheese vinaigrette 12
Caesar Salad

fresh romaine, croutons, grated parmesan, parmesan crisp 7 Chicken add $3

Grilled Veggie Salad
marinated squash, zucchini & mushrooms on field greens, vinaigrette 8

Sandwiches & Such

**Sandwiches Served with Choice of Hand-Cut Homemade Fries or Old Bay Chips**
8oz Black Angus Burger potato kaiser roll, LTO 9 ($1 per topping)
The 201 Burger Irish cheddar, Nueske’s Bacon, LTO 11
Texas Burger American cheese, caramelized onions, BBQ sauce, LTO 11
Cajun Marinated Chicken Breast celery remoulade, Creole mustard, LTO 9
Black Bean Veggie Burger avocado, smoked tomato relish, LO 8
Crab Cake Sandwich homemade remoulade, LT 12
Shrimp Po'Boy homemade remoulade, romaine 10
Front Porch Grilled Cheese three cheeses with tomatoes 7 add bacon $2
Supreme BLT Beefsteak tomatoes, Nueske’s bacon, romaine & mayo on Texas toast 8

Pub Wraps ch0|ce of splcy buffalo chicken OR roasted veggies rolled in a tortilla 8

* * * * * * * * * *

Chlcken N Waffles Homemade waffle, crispy fried chicken, Southern gravy 11
Cast Iron BBQ Chicken Quesadilla cheddar, caramelized onions 9
Salt & Pepper Catfish hushpuppies, French fries, southern tartar sauce 13*
Memphis Meatloaf bacon wrapped & BBQ basted, mashed potatoes 12*

Pub Buckets Finishers

Old Bay Chips 3 Bourbon Pecan Pie 5
Mini Corn Dogs 8 Chocolate Cake 5
Tater Tots 5 NY Cheesecake 6
French Fries 4 Vanilla Ice Cream 3

No substitutions. An 18% gratuity will be added to parties of 6 or more

**Eating Raw or Undercooked Food May Cause Food Bourne IlInesses**
*Please allow 15 minutes preparation time
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