
 

biscuit sandwiches 
 

BACON, EGG & CHEESE | 6 
 

SAUSAGE, EGG & CHEESE | 6 
 

SCRAPPLE, EGG & CHEESE | 6 
 

EGG & CHEESE | 5 
 

HAM, EGG & CHEESE | 6 
with mango chutney  

 

breakfast signatures 
 

NAAN FLAT BREAD   | 8  
fried egg, pesto, prosciutto,                         

provolone, arugula  
 

BREAKFAST BOWL   | 10  

fried egg, grits, cheese,  

choice of bacon, sausage or scrapple  
 

CHIPPED BEEF BOWL | 10 
served over white toast  

 

SCRATCH MADE QUICHE | 9 

Spinach, Mushroom & Parmesan or 

Bacon, Cheddar & Tomato  
 

DAILY FRITTATA | 9 
 

quiche & frittata are served  

with fruit or mixed greens  
 

CHEDDAR GRITS | 5 
 

STEEL CUT OATS | 5 
 

HOUSE MADE BISCUIT | 3 

Bbreakfast 
DAILY 

7:00AM TO 
11:00AM 

180 Pier One Road, Stevensville, MD 21666 

443. 249.5775 | www.baybeachclub.com 

market and knoxie s hours 
 

 

THE MARKET 
 

GOURMET CAFÉ 
 

Breakfast  

7am - 11am | 7 Days a Week  
 

Lunch  

11am -  4pm | Monday - Thursday  

11am -  3pm | Friday - Sunday  
 

MARKET PLACE 
 

7am - 5pm | Sunday - Thursday  

7am - 9pm | Friday & Saturday  

 

KNOXIE’S TABLE 
 

HAPPY HOUR 
 

4pm -  7pm | Monday - Friday  

12pm - 9pm | Sunday  
 

DINNER 
 

4pm -  9pm | Monday - Thursday  

3pm -  10pm | Friday & Saturday  

3pm -  9pm | Sunday  
 

BRUNCH 
 

9am - 3pm | Saturday & Sunday  

 
 



market soups 
 

CREAM OF CRAB      
cup 7 | bowl 10 

 

VEGETABLE CRAB     
 cup 6 | bowl 9 

 

TOMATO BISQUE     
  cup 5 | bowl 8 

 

market salads 
 

TURKEY COBB SALAD | 13 

baby greens, avocado, tomato, bacon,              
blue cheese, hard boiled egg  

 

ROASTED BEET SALAD  | 10  

mixed greens, arugula, beets, yellow         
tomatoes, red onion goat cheese, toasted 

pumpkin seeds, champagne vinaigrette 
 

FARM SALAD | 8  

mixed greens, tomato, pickled beans,      
cucumber, feta, radish, house vinaigrette                       

 

CAESAR SALAD | 8 

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 

market sandwiches 
 

All  sandwiches are  served with chips  or mixed greens  
 

#1 | TURKEY, AVOCADO & BACON | 12 
bacon, avocado, tomato, provolone,                       

garlic mayo, lettuce, white toast  
 

#2 | CLASSIC HOT ITALIAN  | 12 
prosciutto, salami, capicola, provolone,                

roasted peppers, arugula, vinaigrette  
 

#3 | MARKET REUBEN | 13 
hot corned beef, sauerkraut, swiss,                            

kent island dressing, marble rye  
 

#4 | SHORE PIT BEEF | 13 
thin sliced pit beef, raw onion, fresh       

horseradish, spicy bbq drizzle, soft roll  
 

#5 | CUBAN PANINI | 12 
ham, pulled pork, swiss,                                  

pickles, mustard sauce, ciabatta  
 

#6 | SRIRACHA CHICKEN PANINI | 12 
pulled chicken, sriracha mayo, bacon,                         

avocado, spinach, ciabatta  
 

#7 | TURKEY RACHEL | 12 
slaw, swiss, kent island dressing, marble rye  

 

#8 | ROSEMARY BLT | 11 
rosemary pepper bacon, lettuce,                              
tomato, garlic aioli, white toast  

 

#9 | CRABCAKE SANDWICH | 19 
lettuce, tomato, potato roll  

 

#10 | GRILLED TRIPLE CHEESE                           
& TOMATO BISQUE | 11 

cheddar, american, provolone,                       
country white bread  

 

#11 | CHICKEN SALAD SANDWICH | 10 
served on soft roll 

 

#12 | SHRIMP SALAD SANDWICH | 13 
served on soft roll  

lunch signatures 
 

SCRATCH MADE QUICHE | 9 

Spinach, Mushroom & Parmesan  
or 

Bacon, Cheddar & Tomato  

served with mixed greens, house vinaigrette  
 

DAILY FRITTATA | 9 

served with mixed greens, house vinaigrette  
 

FEATURED FLATBREAD  | 9 
 

Bscratch made pies 
 

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

 

CHECK OUR PIE CASE FOR  
DAILY PIE FLAVORS 

 

Pies are priced individually.  

 

market libations 
 

CEREMONY COFFEE ROASTERS  
regular, decaffeinated, cappuccino, espresso  

 

SPECIALTY BEVERAGES & JUICES 
 

DOMESTIC, IMPORTED & CRAFT BEER 
 

WINE & CHAMPAGNE* 
*Wine and champagne must be enjoyed on premise. 

 

*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 anima l foods may          
increase your risk of contracting foodborne illness,          
especially if you have certain medica l issues. 2/1/19  

MONDAY-THURSDAY 
11:00AM TO 4:00PM 

 

FRIDAY-SUNDAY 
11:00AM TO 3:00PM  

lunch 


