Uncle Charlie’s Bistro

Lunch-Menu- s
STARTERS & SHAREABLES

Boy Oysters
Five lightly dusted, quickly fried.
Horseradish mustard on the side. 19

Steamed Musseds
Fresh, tender mussels in a spicy
fra-diavolo sauce or in a white wine
sauce with garlic, butter and a hint
of cream. 14

Smoked Croh & Spinach Dip
Sweet crab, roasted red pepper
and fresh spinach folded with
three cheeses baked with smoked
mozzarella. Served with crostinis for

dipping. Market Price

Crop Mac
Rich cheese sauce, smoky bacon,
tomato and sweet crab baked with
elbow-shaped pasta. Market Price

Nacihos
Tortilla Chipsloaded with black beans,
melted cheese, shredded lettuce,
diced tomatoes, black olives, sliced
cherry peppers and sour cream. 12
Add beef 5 | Add crab meat Market Price
Add shrimp 7 | Add chicken 6

Jumbo Chicken Wings
Hot or Mild Buffalo, Chipotle &
Orange BBQ, Old Bay, Jerk, or Asian.

Market Price

Butro Calowmaori
Tossed with cherry peppers, olive olil,
garlic and parmesan cheese. 13

Steamed | itHlewneck Clomws
In our rich, shellfish stock with a
white wine, garlic butter sauce and a

splash of cream. 13

SALADS

Add Chicken 7 | Add Fried Oysters 9 | Add Steak 8 | Add Crab Meat Market Price | Add a Crab Cake Market Price | Add Shrimp 7

Seared Al Salad
Sesame-crusted tuna, carrots,
cucumber, soy sauce, red onion,
pickled ginger, wasabi & plum aioli
and rice wine vinaigrette over mixed

greens. 18
Clossic Coesor
Fresh Romaine, croQtons, parmesan
and our Caesar dressing. 9

Warm Bocon & Egg
Baby spinachtossedwithmushrooms,
onions, crumbled bacon, poached
eggs, cheese and bacon molasses

dressing. 12
Govrden Solad
Mixed greens with tomatoes,
cucumbers, carrots, red onions and
croutons. 8

Sowthuest Gridled
Chucken Salad
Grilled chicken breast, roasted corn
and black bean relish, avocado,
shredded cheese, house-made
tortilla chips and mixed greens with
a chili vinaigrette. 15

Greek. Cobp
Spinach, romaine, diced tomatoes,
pickled onions, chopped bacon, hard-
cooked egg and feta cheese. Served
with parmesan vinaigrette. 12

SOUPS

Vegetable Marylond Crab

Market Price

Black Bean & Tasso
8

Sowp of the Day

ASK your server.

BURGERS & SANDWICHES

Our ground chuck burgers are served with a pickle spear and your choice of coleslaw,
house fries, sweet potato fries or beer battered onion rings.
Sandwiches are served with a pickle spear and a choice of house-made potato chips or tortilla chips.

Chesopeoke Burger
Topped with house-made crab dip on
a grilled club roll. Market Price

Chorlie's Burger
Cheddar cheese, smoked bacon,
lettuce, tomatoes and onions on a

grilled'club roll. 13

Buidd Your Own Burger
Choose from raw or fried onions,
lettuce, tomato, mushrooms, bacon,
avocado, hot peppers or a fried egg.

Starting at 10

Crabp Coke Sondmricin
Our version of this Maryland classic!
Served with lettuce and tomato on a
grilled soft roll. Market Price

Reupen
Hond -Corved Turkey or
Howse-Broised Corwed Beef

Sauerkraut, melted Swiss cheese
and Thousand Island dressing piled
on grilled marble rye bread. 13

Gridled Turkey
Swiss, bacon, sliced apple, lettuce
and cranberry mayo on a pretzel roll.
11
Clossice CAub
Turkey or ham, bacon, lettuce,

tomato and mayo on toasted white,
wheat, or rye bread. 11

Grlled Chacken
Swiss cheese, bacon, Ilettuce,
tomato, avocado and bistro sauce on
a toasted club roll. 11

Philly Cheese Steak
Thin-sliced rib-eye, fried onions,
mushrooms and provolone on a

Philly steak roll. 11

Tenderloun Sandaicie
Beef filet topped with roasted
peppers, baby spinach, red onion,
smoked mozzarella and pesto aioli

on a clabatta roll. 16

*Consuming Raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness,
Please be advised that food prepared here may contain: milk, eggs, soybeans, peanuts, tree nuts, fish, and shellfish.
Inform your server of any dietary restrictions and we will do our best to accommodate your needs.



Uncle Charlie’s Bistro

Dinner-Menu-—
STARTERS & SHAREABLES

Bay Oysters
Five lightly dusted, quickly fried.
Horseradish mustard on the side, 19

| Steamed Mussels

Fresh, tender mussels in a spicy

fra-diavolo sauce or in a white wine

sauce with garlic, butter and a hint
of cream. 14

Smoked Crop & Spiunach Dip

Crabh Mac
Rich cheese sauce, smoky bacon,
tomato and sweet crab baked with
elbow-shaped pasta. Market Price

Naciros
Tortilla Chips loaded with black beans,
melted cheese, shredded lettuce,
diced tomatoes, black olives, sliced
cherry peppers and sour cream. 12
Add beef 5 | Add crab meat Market Price

Jumbo Chuicken Wings

Hot or Mild Buffalo, Chipotle &
Orange BBQ, Old Bay, Jerk, or Asian.

Market Price

Butro Calamari

Tossed with cherry peppers, olive oil,

garlic and parmesan cheese. 13

Steamwed LitHeneck Clams

In our rich, shellfish stock with a

white wine, garlic butter sauce and a

Sweet crab, roasted red pepper
splash of cream. 13

and fresh spinach folded with

three cheeses baked with smoked

mozzarella. Served with crostinis for
dipping. Market Price

SALADS

Add Chicken 7 | Add Fried Oysters 9 | Add Steak 8 | Add Crab Meat Market Price | Add a Crab Cake Market Price | Add Shrimp 7

Add shrimp 7 | Add chicken 6

Seared A Salad Warm Bacon & Egg Southuest Gridled
Sesame-crusted tuna, carrots, Babyspinachtossedwithmushrooms, Cihvicken Salad
cucumber, soy sauce, red onion, onions, crumbled bacon, poached Grilled chicken breast, roasted corn
pickled ginger, wasabi & plum aioli eggs, cheese and bacon molasses and black bean relish, avocado,
and rice wine vinaigrette over mixed dressing. 12 shredded cheese, house-made

greens. 18 Govden Salad tortilla chips and mixed greens with
Classice Caesor Mixed greens with tomatoes, a chili vinaigrette. 15

Greek Cobp
Spinach, romaine, diced tomatoes,
pickled onions, chopped bacon, hard-
cooked egg and feta cheese. Served
with parmesan vinaigrette. 12

SOUPS

Vegetable Marylond Craop Black Bean & Tasso Sowp of the Day

Market Price 8 Ask your server.

BURGERS & SANDWICHES

Our ground chuck burgers are served with a pickle spear and your choice of coleslaw,
house fries, sweet potato fries or beer battered onion rings.
Sandwiches are served with a pickle spear and a choice of house-made potato chips or tortilla chips.

Chesapeoke Burger

Topped with house-made crab dip on a grilled club roll. Market Price

cucumbers, carrots, red onions and
croutons. 8

Fresh Romaine, cro(tons, parmesan
and our Caesar dressing. 9

Charlie's Burger

Cheddar cheese, smoked bacon, lettuce, tomatoes and onions on a grilled club roll. 13

Crop Coke Sandamricir

Our version of this Maryland classic! Served with lettuce and tomato on a grilled soft roll. Market Price

Reuwben Hond-Corved Turkey ov Howse-Braised Corwed Beef

Sauerkraut, melted Swiss cheese and Thousand Island dressing piled on grilled marble rye bread. 13

' Tenderloin Sandwich
Beef filet topped with roasted peppers, baby spinach, red onion, smoked mozzarella and pesto aioli on a ciabatta
roll. 16

*Consuming Raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.
Please be advised that food prepared here may contain: milk, eggs, soybeans, peanuts, tree nuts, fish, and shellfish.
Inform your server of any dietary restrictions and we will do our best to accommodate your needs.



Little neck clams, mussels, crab, shrimp and fresh fish cooked in a basil marinara sauce. 30

Chhorlie's Crobh Coke

Plenty of sweet, lump crab meat in our version. Served with fresh vegetables and rice du jour.
Single Crab Cake Market Price | Two Crab Cakes Market Price

Shrump & Grits

Shrimp sautéed with peppers, onions and andouille sausage in a red shrimp sauce over Anson Mill speckled grits. 24

Bowe-ln Grilled Pork Cihop

Served with a veal demi-glaze, mashed potatoes and fresh vegetables. 24

Poasta & Craob

House-made pappardelle and sweet crab tossed with fresh tomatoes, basil pesto, roasted garlic, Kalamata olives,
feta, olive oil and parmesan. 24 Add shrimp 7

_ Babyback Ribs
Chipotle & Orange glaze. Served with onion rings and coleslaw.
Half Ribs 18 | Full Ribs 30

Cornushv Game Hen

Herb roasted hen with lemon-caper butter sauce. Served with rice and fresh vegetables. 24

Grillea Salmon

Maple-mustard salmon filet over rice. Served with fresh vegetables. 23

Classice Scompl

Classic preparation with shrimp, lemon-butter sauce, diced tomatoes and garlic tossed with linguine. 24

Fried Bay Oysters
Lightly dusted, quickly fried. Served with French fries, coleslaw and horseradish mustard on the side. 24

HAND-CUT STEAKS

Owr Charlie's Butro Feature

Ask your server about today’s feature cut of choice beef, cut and trimmed right here.

ADD-ONS

Sautéed Mushrooms 2 | Caramelized Onions 1.50 | Crab Cake Market Price | Shrimp 7
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