
Seasonal Soups 

CREAM OF CRAB 13 | VEGETABLE CRAB GF 11  
 

GAZPACHO GF  9 | 13 with crab  

Featured Salads 
ROASTED BEET SALAD 11 

greens, arugula, beets, tomatoes, red onion, kalamata olives, 

burrata, naan croutons, champagne tarragon dressing gf  
 

KNOXIE’S CAESAR 11 

romaine, pecorino, ciabatta croutons, caesar dressing gf   
 

BLACK & BLEU SALAD 19 

mixed greens, tomatoes, cucumber, avocado, crispy onions, 

blackened beef tips, bleu cheese, house vinaigrette gf    
 

NUTS AND BERRIES 11 

greens, strawberries, blueberries, blackberries,                             

crumbled goat cheese, spiced cashews,                                                 

candied walnuts, tomato-basil vinaigrette GF 
 

WATERMELON SALAD 11 

baby arugula, blueberries, feta, basil, lemon oil GF 
 

SALAD ADDITIONS  

crab cake MP | chicken breast GF 10 | salmon GF 14  

(6) jumbo shrimp GF 15 | tenderloin tips GF 16 

Food with Friends 
OYSTERS ON THE HALF SHELL GF  15 

 

HONEY SRIRACHA CHICKEN LOLLIPOPS  gf 16 

bleu cheese crumbles, celery, ranch  
 

CHESAPEAKE CRAB DIP gf 19 

spinach, artichokes, country ham, mini naan, crackers            
 

CALAMARI BOWL 18 

fried zucchini, pepperoncini,                                                           

tomato caponata, pecorino, balsamic glaze    
 

CAPRESE FLATBREAD V  13 

local tomatoes, garden basil, mozzarella,                                                      

mascarpone, balsamic glaze  
 

SESAME CRUSTED TUNA gf 18 

seared rare, sriracha aioli, sweet onion glaze,                            

wakame, crispy vegetables                               
 

JW BUTCHER BOARD gf  23  

local cheeses, hard meats, peach chutney,  

grain mustard, olives, nuts, crackers                      
 

SEARED SCALLOPS GF 18 

cheddar grits, crispy bacon, scallions,  

charred corn salsa, peppadew coulis GF  
 

DRUNKEN MUSSELS gf 17 

garlic butter, big truck ipa, pommes frites,                                       

pecorino, white truffle oil 
 

FRIED GREEN TOMATO NAPOLEAN  21 

lump crab, pimento cheese, charred corn salsa,                                   

chesapeake remoulade 
 

ROCKFISH BITES AND FRITES 19 

buttermilk bites, parmesan fries,                                                        

old bay, chesapeake remoulade 

 

Main Plates 
 JUMBO LUMP CRAB CAKES MP  

mustard sauce, garlic mashed potatoes, seasonal vegetable 
 

GRILLED FILET MIGNON + SHRIMP GF 48 

7 oz. prime filet*, blackened shrimp, béarnaise,  

garlic mashed potatoes, seasonal vegetable 
 

ROCKFISH PICCATA  gf 34 

capellini pasta, zucchini, yellow squash,  

blistered tomatoes, capers, lemon beurre blanc 
 

ALASKAN HALIBUT GF 38 

mussels, saffron, crème fraiche,  

fingerling potatoes, broccolini, citrus herb oil 
 

STEAK FRITES gf 30 

8 oz. flat iron*, parmesan fries,  

seasonal vegetable, bearnaise, demi sauce 
 

SHRIMP GUMBO 28 

basmati rice, peppers, onions, andouille sausage, scallions 
 

ROASTED RACK OF LAMB GF 42 

dijon and rosemary, garlic mashed potatoes,                                               

sauteed spinach, bordelaise sauce 
 

PARMESAN CRUSTED CHICKEN 28 

angel hair, marinara, mozzarella,                                                     

pecorino, broccolini, beurre blanc 
 

CHAR CRUSTED SALMON gf 29  

garlic mashed potatoes, sauteed spinach, lime bearnaise  
 

PAN SEARED SCALLOPS GF 36 

pepper jack charred corn risotto, roasted tomatoes,                                         

baby arugula, lemon beurre blanc 
 

KNOXIE’S BURGER gf 19 

10 oz. house blend, choice of cheese, lettuce, tomato,                         

house pickles, garlic aioli, parmesan fries                              
 

ROASTED MUSHROOM PASTA 23 

angel hair, tomato sauce, pecorino,                                                      

truffle oil, herbs V 
 

*All steaks feature Knoxie’s bistro rub. 

 

Sides to Share 9 each 

 GARLIC MASHED POTATOES GF 

ROASTED MUSHROOMS GF   |   PARMESAN FRIES  

PEPPER JACK CREAM CORN GF  

SEASONAL VEGETABLE GF    

GF | Gluten Free     V | Vegetarian      

gf | Gluten Free Optional     v | Vegetarian Optional 
 

Consuming raw or undercooked foods may increase your risk of food born 

illness, especially if you have certain medical conditions.  



White 
501 ANGELINI, Pinot Grigio, Veneto, Italy   10 | 42 

307 SANTA MARGHERITA, Pinot Grigio, Adige River Valley, Italy   65 

502 LAUVERJAT, “Mouilin Des Vrilleres” Sauvignon Blanc, Sancerre, Fr.  18 | 70 

 503 KURANUI, Sauvignon Blanc, Marlborough, New Zealand   11 | 45 

335 STONELEIGH, Sauvignon Blanc, Marlborough, New Zealand   48 

331 HONIG, Sauvignon Blanc,  Napa, Ca.   62 

332 ST. SUPERY, “Dollarhide”, Sauvignon Blanc, Ca.   76  

 302 PERLE BLANCHE,  Sauvignon Blanc,  Sancerre,  France   84 

504 DOMAINE BELLEVUE, Chardonnay, Unoaked, France   10 | 42 

305 JEAN-MARC BROCARD, Chardonnay, Chablis, Burgundy, France  72 

505 SONOMA-CUTRER, “Russian River” Chardonnay, Sonoma, Ca.   15 | 60 

306 LONG MEADOW RANCH, Chardonnay, Anderson Valley, Ca.    75 

334 CHALK HILL, Chardonnay, Sonoma, Ca.   66 

301 GRGICH HILLS ESTATE, Chardonnay, Napa, Ca.   90 

303 ROMBAUER, Chardonnay, Carneros, Ca.   80 

304 CHATEAU MONTELENA, Chardonnay, Napa, Ca.   118 

509 TERRAS GAUDA, Albarino, Rias Baixas, Spain    15 | 64 

337 BASKOLI, Hondarrabi Zuri, Basque, Spain   59 

336  DOMAINE ZIND-HUMBRECHT, Pinot Blanc, Alsace, France   68 

343 DRY CREEK VINEYARDS, Chenin Blanc, Clarksburg, Ca.   46 

345 SCHLOSS VOLLRADS, “Special Select” Dry Riesling, Germany   52 

508 SINGLE POST, Riesling, Mosel, Germany   10 | 42 

Champagne & Sparkling 
205 VEUVE CLICQUOT, Brut Reserve Cuvee, Champagne, France   22 | 120 

512 CHARLES-LE-BEL 1818, “Inspiration” Brut, Champagne, France   20 | 119 

206 MOET & CHANDON, Brut Imperial, Champagne, France    110 

201 BILLECART-SALMON, Brut Imperial, Champagne, France    115 

203 PERRIER-JOUET, “Belle Époque” 2013, Brut, Champagne, France   260 

202 TAITTINGER, Brut La Francaise, Champagne, France   116 

 204 DOM PERIGNON, v. 2013, Brut, Champagne, France    485 

222 BILLECART-SALMON, Brut Rosé, Champagne, France   146 

221 CHANDON, Brut Rosé, Ca.   78 

212 DRY CREEK VINEYARDS, “50th Anniv.” Chenin Blanc, Ca.   96 

510 SANTA MARINA, Prosecco, Italy   10 | 44 

511 CA’ DEL BAIO 101, Moscato d’ Asti, Piedmont, Italy   12 | 48 

Rosé 
225 M de MINUTY, Rosé, Cotes de Provence, France   14 | 56 

223 AIX, Rosé, Cotes de Provence, France   59 

224 WHISPERING ANGEL, Rosé, Cotes de Provence, France   70 

226 ALPHONSE MELLOT, “La Moussiere” Rosé, Sancerre, France   88 

Red 
405 HAZEL VINEYARDS, Pinot Noir, Willamette Valley, Or.   15 | 62 

118 FARMSTEAD, Pinot Noir, Anderson Valley, Ca.   84  

114 BREW CLIFTON, Pinot Noir, Sta. Rita Hills,  Ca.   98 

132 BELLE GLOS, “Clark & Telephone” Pinot Noir, Ca.   98 

131 LEMELSON, “Thea’s Selection” Pinot Noir, Willamette Valley, Or.  78 

117 ROC de L’ABBAYE, Pinot Noir, Sancerre, France   80 

101 NICOLAS ROSSIGNOL, “Volnay” Pinot Noir, Burgundy, France   160 

144 LONG MEADOW RANCH, Merlot, Anderson Valley, Ca. 90 

113 DUCKHORN, Merlot, Napa, Ca.   122 

406 PENLEY ESTATE, “Phoenix” Cabernet Sauvignon, Australia   12 |48 

401 ALEXANDER VALLEY, Cabernet Sauvignon, Ca.   16 | 62 

145 RAVEL & STITCH, Cabernet Sauvignon, Central Coast, Ca.   55 

136 KIONA, Cabernet Sauvignon, Red Mountain, Wa.   62 

137 MEADOWCROFT, Cabernet Sauvignon, Napa, Ca.  88 

116 OBSIDIAN RIDGE, “Half Mile” Cab. Sauv., Red Hills Lake County , Ca.   120 

102 FROG’S LEAP, Cabernet Sauvignon, Napa , Ca.   138   

103 FAR NIENTE, Cabernet Sauvignon, Napa, Ca.   196 

133 STAG’S LEAP, Petit Sirah, Napa, Ca.   82 

104 OPUS ONE, 2017, Blend, Napa, Ca.  600 

143  GUNDLACH BUNDSCHU, Mountain Cuvee, Blend, Sonoma, Ca.   56 

141 RODNEY STRONG, “Upshot”, Blend, Sonoma, Ca.   49 

105 PAUILLAC de CHATEAU LATOUR, Blend, Bordeaux, France   190 

135 CHATEAU d’ ARCINS, Blend,  Bordeaux, France   79 

403 J.L. CHAVE, “Mon Coeur” Blend, Cotes du Rhone, France   15 | 60 

134 CA’ DEL BAIO, “Autinbej” Barberesco, Piedmont, Italy 82 

106 TIGNANELLO, Super Tuscan Blend, Toscana, Italy 285 

404 BODEGAS BRECA, “El Nacido” Garnacha, Calatayud, Spain   13 | 54 

107 CASTELLO BANFI, Brunello di Montalcino, Sangiovese, Italy   126 

402 TERRAZAS DE LOS ANDES, Reserva Malbec, Mendoza, Argentina   14 | 57 

146 RIOS de TINTA, “Ribera del Duero” Tempranillo, Castilla y Leon, Spain   48 

Knoxie’s Wine 
 

BLUEBERRY LAVENDER LEMONADE | 15 

wheatley vodka, lemon, lavender bitters,                                    

blueberry lemon foam 
 

LAND & SEA | 15 

tinkermans gin, orgeat, blood orange,                                          

lime, mint, peychaud’s  
 

SPICY MARGARITA | 15 

jalapeno infused espolon blanco, lime,                                                           

agave, cucumber salt air 
 

BOURBON & BERRY | 15 

michters bourbon, lemon, strawberry,                                             

chai, angostura bitters 
 

BLOOD ORANGE FIZZ | 9 

blood orange, lime, ginger beer 

[ zero proof ] 

ROMANCOKE ROAD | 15 

ron zacapa 23, amaro blend, sweet vermouth,                             

velvet falernum, angostura bitters 
 

WHITE PEACH OLD FASHIONED | 15 

wild turkey 101 bourbon, peach simple syrup,  

cardamom bitters 
 

STRAWBERRY LIMONCELLO SPRITZ | 15 

limoncello, strawberry simple syrup,                                                   

lemon, prosecco, club soda 
 

TROPIC TRIPLE THREAT | 15 

aperol, chinola passionfruit, pineapple, blood orange,                                        

mango, lime, moscato d’ asti 
 

PHONY NEGRONI | 9 

st. agrestis proprietary non-alcoholic negroni blend 

[ zero proof ] 

Signature Cocktails 


