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FREDERICK

RESTAURANT

EEK March 2-8, 2026
WEEK 1 | PRIX-FIXE MENU

Two Courses | Available Lunch | Limit One Main | §2
Three Gourses | Available Lunch or Dinner | Includes One Appetizer, Main & Dessert | 48

APPETIZER

Tuna Tartare Lettuce Cups
Fresh yellowfin tuna, watermelon radish, pineapple,
avocado, cilantro, serrano pepper, bibb lettuce

Chesapeake Spring Salad
Bibb lettuce & kale mix, asparagus, radish,
carrots, spring peas ¢ Old Bay vinaigrette

Crah Croquettes
Jumbo & lump crab, potato, mozzarella, panko,

lemon créme fraiche, salmon Roe, chive stick

Bavarian Pretzel
Wood-fired, served with Brewer's Alley Kalsch

beer cheese

MAINS

Pan Seared Red Snapper
Lemon brown butter, cilantro cauliflower quinoa,
asparagus, red peppers, red onion, crispy capers

Gnocchi Bolognese
Ricotta gnocchi, spinach, beef Bolognese sauce &
grated Parmesan

Grill Charred Half Chicken
Asparagus, spinach, farro, corn, cilantro yogurt
saice, lemon preserve vinaigrette

Brewer’s Meatloaf
Two slices of beef & pork meatloaf, mashed
potatoes, green beans & gravy

DESSERT

Strawhberry Panna Cotta
With fresh berries & whipped cream




