
— A P P E T I Z E R S —

QUESADILLA
Colby-jack, house pico, griddled tortilla
Add Chicken 6 Add Shrimp 8

12

STEAMED SHRIMP
Succulent steamed shrimp, generously dusted with bold Old Bay
seasoning, served with a smoky grilled lemon for the perfect burst of
citrusy zest. Peel, dip, and savor every bite!

Half 13 Full 24

CHEF'S HOT WINGS 
Buffalo, Bourbon BBQ, General Tso's, Honey Sriracha, Nashville Hot,
or Old Bay (wet or dry)

6 for 12 / 12 for 24

ULTIMATE NACHOS
House fried tortilla chips, queso, house-made chili, pico, jalapenos,
olives, and sour cream
Add Chicken 6  Add Shrimp 8

12

- S O U P S  &  S A L A D S -

CHESAPEAKE CRAB BISQUE
Tomato and cream based soup with fresh crab meat, trinity vegetables,
sherry and old bay

cup 8 bowl 12

HEMINGWAY'S HOUSE SALAD 
Crisp romaine, fresh cucumbers, red onions, cherry tomatoes, and
creamy colby-jack cheese, topped with crunchy herb croutons.
Add Chicken 6  Add Shrimp 8

12

CLASSIC CAESAR
Chopped Romaine lettuce, Caesar dressing. parmesan and garlic herb
crumbles
Add Chicken 6  Add Shrimp 8

12

GREEK SALAD  
Chopped romaine, onions, tomatoes, olives, cucumbers and feta with a
Greek vinaigrette
Add Chicken 6  Add Shrimp 8

13

BLACK SESAME AHI TUNA SALAD 
Thinly sliced Sushi-grade tuna coated in tuxedo sesame seeds, pan
seared market greens with seaweed, wonton strips, mandarin oranges,
and ginger-soy dressing

18

— B U R G E R S  &

H A N D H E L D S —
Served with kettle Old Bay chips. Upgrade to seasoned fries,  sweet
potato fries, onion rings,  side salad, Caesar salad or cup of soup for $4
Gluten Free Bun available $3

CLASSIC AMERICAN BURGER
Served with lettuce, tomato, onion, American cheese on toasted brioche

12

SMOKEHOUSE BURGER 
Hickory smoked bacon, bourbon bbq, jalapenos, pickles, onion rings,
pepper jack cheese on toasted brioche

16

NASHVILLE 'HOT' CHICKEN 
Country fried or grilled chicken breast, Nashville hot sauce, shredded
lettuce, Roma tomatoes, barrel pickles, chipotle ranch on toasted brioche

15

PAPA'S CHEESESTEAK
Griddled steak, melted provolone, sauteed onions. Nothing fancy—just
how Papa liked it. No frills, no fuss. Served on a toasted roll, straight
from the grill to your soul.

15

CHESAPEAKE CRAB CAKE 
Chef’s house-made blue crab mix, pan seared. Served with lettuce,
tomato and Old Bay aioli on toasted brioche

18

BIG FISH SANDWICH 
Fillets of Sam Adams golden fried cod, lettuce, tomato, with tartar sauce
on toasted brioche

15

CHIPOTLE BLACK BEAN BURGER 
A spicy black bean patty with a slow, satisfying heat—layered with crisp
lettuce, ripe tomato, and sharp onion. Topped with your choice of cheese
and served on a toasted brioche bun. Bold, no-nonsense flavor for those
who like their stories—and their food—with a little fire.

16

W O O D  F I R E D  P I Z Z A

CHEESE 
Shredded mozzarella and traditional Tuscan pizza sauce

13

PEPPERONI
Pepperoni and shredded mozzarella with traditional Tuscan pizza
sauce

15

VEGGIE 
Bell peppers, chef mushrooms, fresh tomato, onions,  mozzarella,
house infused garlic oil base

15

PESTO CHICKEN 
House infused garlic oil base, grilled pesto chicken, blistered
tomatoes, red onions, pesto drizzle

16

MAKE ANY FLATBREAD GLUTEN FREE 
Gluten Free flatbread pizza crust add 2

"I like to listen. I have learned a great deal from 
listening carefully. Most people never listen." 

-Ernest Hemingway
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness.
Parties of 8 or more will receive an automatic 18% gratuity on all checks.

— S E A  C U I S I N E —

FISH AND CHIPS
Crispy hand-battered fresh cod served with zesty citrus slaw, and
house fries. A hearty, ocean-inspired feast worthy of a Hemingway
adventure!

25

BOARDWALK TACOS
Your choice of crispy fried cod, grilled shrimp, or fried shrimp,
topped with fresh cabbage, zesty mango salsa, and cilantro lime
crema, all wrapped in a warm flour tortilla. A bold, flavorful bite
inspired by Hemingway’s love for the sea.

17

— H O U S E  S P E C I A L S —

CHICKEN PENNE
Grilled chicken, tender broccoli, sun-dried tomatoes, and earthy
mushrooms, all enveloped in a rich, creamy Alfredo sauce. A flavorful
dish as unforgettable and satisfying as a Hemingway tale told under a
warm sunset.

20

PILAR'S FLAT IRON*
8oz flat iron steak with rosemary merlot sauce. Served with garlic
mashed potatoes and chef's seasonal vegetable, this hearty dish
captures the bold flavors of adventure and the spirit of Hemingway’s
travels.

30

KEY WEST SALMON
Sweet chili glazed salmon, topped with mango salsa and served with
cilantro lime rice and chef's seasonal vegetable,. A fresh, vibrant dish
inspired by coastal flavors and Hemingway’s island retreats.

25

— S I D E S  $ 6 —

GARLIC MASHED POTATO

MAC AND CHEESE

CHEF'S SEASONAL
VEGETABLE

BASKET OF FRIES OR
ONION RINGS

BASKET OF SWEET
POTATO FRIES W/ MAPLE
HONEY MUSTARD


