SATURDAY

m & SUNDAY
8AM TO

11AM

bigouil ganduwiches

EGG & CHEESE | 5
BACON, EGG & CHEESE | ¢
SAUSAGE, EGG & CHEESE | 6
SCRAPPLE, EGG & CHEESE | 6
HAM, EGG & CHEESE | 7

with mango chutney

breakfag( gignalurey

BREAKFAST BURRITO | 10

scrambled eggs, potato hash,
pico de gallo, cheddar cheese,

choice of bacon, sausage or no meat

BREAKFAST BOWL | 10

fried egg, grits, cheese, toast

choice of bacon, sausage or scrapple

SCRATCH MADE QUICHE | mP

daily selection served with fruit

CHEDDAR GRITS |5
STEEL CUT OATS |5

HOUSE MADE BISCUIT | 3

mavkel and bnovie’'g hourg

THE MARKET

GOURMET CAFE

Breakfast
8am - 11am | Saturday & Sunday

Lunch
11am - 4pm | 7 Days a Week

MARKET PLACE (RETAIL)

11am - 7pm | Monday-Friday
8am - 7pm | Saturday & Sunday

KNOXIE’S TABLE

TAKE-OUT,
CURBSIDE PICKUP & DELIVERY

DINNER

4pm - 7pm | 7 Days a Week

marked lihaliong

CEREMONY COFFEE ROASTERS
HARNEY & SON’S TEA SELECTION
SPECIALTY BEVERAGES & JUICES
DOMESTIC, IMPORTED & CRAFT BEER
CORDIALS & BREAKFAST CORDIALS
WINE & PROSECCO*

*Wine and champagne must be enjoyed on premise.

oy}

180 Pier One Road, Stevensville, MD 21666
443.249.5775 | www.baybeachclub.com



7 DAYS A WEEK
11IAM TO 4PM

luncly

mavkel gandwicheg

gevalcly made pieg

mavkel geupg

CREAM OF CRAB
cup 7 | bowl 10

VEGETABLE CRAB
cup 6 | bowl 9

mavkel galadg

TURKEY COBB SALAD |13
greens, avocado, tomato, bacon,
blue cheese, hard boiled egg,
tomato-basil vinaigrette

ROASTED BEET SALAD | 10

mixed greens, arugula, beets, yellow tomatoes,
red onion, goat cheese, toasted pumpkin seeds,
champagne vinaigrette

CAESAR SALAD |38

romaine, shaved romano, pumpernickel
croutons, house made caesar

SALAD ADDITIONS

grilled chicken 6 | blackened tuna 9
chicken salad 6 | shrimp salad 8 | crab cake 16

ey gignalures

SCRATCH MADE QUICHE | MP
daily selection served with mixed greens
SOUP & 1/2 SANDWICH |10

SANDWICH SELECTIONS
hot Italian, reuben, grilled cheese with ham

CUP OF SOUP SELECTIONS
tomato bisque, soup du jour,

TURKEY, AVOCADO & BACON | 12

bacon, avocado, tomato, provolone,
garlic mayo, lettuce, country white toast

CLASSIC HOT ITALIAN | 12

prosciutto, salami, capicola,
provolone, roasted peppers, arugula,
vinaigrette, ciabatta

MARKET REUBEN PANINTI | 13

hot corned beef, sauerkraut, swiss,
kent island dressing, marbled rye

HAWAIIAN PULLED PORK | 12

pineapple jalapeno salsa,
hawaiian sauce, brioche

CHICKEN CHIPOTLE WRAP | 13

chicken breast, bacon, spinach,
grilled pineapple, avocado, chipotle mayo,
wrapped in naan flatbread

CHICKEN CORDON BLEU PANINI | 13

chicken breast, ham, swiss, dijon, ciabatta

ROSEMARY BLT | 12

rosemary pepper bacon, lettuce,
tomato, garlic aioli, country white toast

CRABCAKE SANDWICH | 19

lettuce, tomato, soft roll or brioche

CHICKEN SALAD SANDWICH | 10

served on brioche

SHRIMP SALAD SANDWICH | 13

served on brioche

SOFT CRAB BLT WRAP | 16

lettuce, tomato, old bay mayo

ROCKFISH RACHEL | 16

blackened rockfish, coleslaw, swiss,
kent island dressing, ciabatta

All sandwiches are served with chips or mixed greens

Scratch pies are made by our bakers
and served whole or by the slice.

ASK ABOUT OUR DAILY SELECTION

Pies are priced individually.

*20% gratuity is added to to-go orders of 8 or more items.
We request that all large to-go orders be placed by 10:30am

Consuming raw or undercooked animal foods may
increase your risk of contracting foodborne illness,
especially if you have certain medical issues. 2/1/19

our [eaderg vigiow

We look forward to fulfilling the vision of
John Wilson. He was our inspiration, our
leader and a true visionary for our compa-
ny and community. We will work hard to
ensure his vision will continue to thrive
and grow. JW always said, “we are in the
celebration business” and we promise to
continue celebrating all of the big and
small moments in life.

Rich in Eastern Shore hospitality, Knoxie’s
Table and The Market welcomes guests
into a warm rustic setting located off the
lobby of The Inn at the Chesapeake Bay
Beach Club. Both restaurants are designed
to create an authentic experience for locals
and guests with a menu focusing on local
farmers and watermen and regionally in-
spired cuisine. We hope you enjoy your
time with us!



