
Brewer's Alley

PRESENTS

S A T U R D A Y  •  F E B R U A R Y  5 T H  •  1 1 A M - 1 0 P M

H A R R I S  C R E E K  O Y S T E R S

From St. Michael's on the Eastern Shore, large sized
oysters, cocktail sauce & mignonette (GF) $14 Half Dozen/$24 Dozen 

S H R I M P  C O C K T A I L

Old Bay poached shrimp, cocktail sauce, tartar sauce 
$16 Half Dozen/$29 Dozen 

B L A C K E N E D  T U N A  S A N D W I C H

Cajun seared rare tuna, Asian slaw, wasabi aioli, brioche bun, house side $19

S M O K E D  S A L M O N  S A N D W I C H

Guacamole, pico de gallo, capers, toasted rye, house side $16

S P I C Y  H O T  &  S O U R  E G G  D R O P  S O U P

$5 cup / $7 bowl

V O L C A N O  B U R G E R

Grilled 8oz. beef patty, Sriracha aioli, jalapeños, pepper jack cheese,
brioche bun, house side $14

B O U R B O N  S T R E E T  C A T F I S H

Cajun seared Maryland catfish, spicy crawfish etouffee, 
Andouille pepper rice $19

B U F F A L O  P O R K  S H O U L D E R

Crispy  pork shoulder confit, buffalo demi, mashed potatoes, tobacco onions $15

S P I C Y  C O C O N U T  C U R R Y  C H I C K E N

Chicken  thighs braised in coconut curry cream with bell peppers, 
served over rice $16


