
Restaurant Week 2023 

 

 
 

Baked Dessert Café 

$7.99 Savory: Roasted Tomato, Pesto and Italian Quiche served with side 

salad, Chicken Pot Pie Croissant served with side salad, or Hearty Veggie Crab 

Soup served with side biscuit/scone or chips. 

$5.50 Official Dessert of Berlin “The Original Peach Dumpling”  

Buy one, get one free Lemon Blueberry Creme Brûlée Bread Pudding for 2 

 

Blacksmith Restaurant 

$13 Lunch Combos  

Tomato Lemon Bisque with Ham and Gruyere Grilled Cheese 

Smash Burger with Hand Cut Fries 

Crunchy Date and Cashew Asian Salad with Crispy Pork Loin 

Coconut Butternut Squash Soup with a Brie and Apricot Jam Tartine 

Mediterranean Quiche with a Seasonal Salad 

 

3 Course Dinner for $33.00 

1st Course 

Butternut Squash, Coconut Curry Soup 

Tomato Bisque with Lemon and Artichoke 

French Lentil Salad 

Traditional Caesar Salad 

2nd Course 

Oysters Rockefeller with Cornbread Crumble 

Shrimp and Goat Cheese Wantons 

Stacked Eggplant with Herb Boursin Cheese and Putanesca 

Steamed Mussels Belgian Style 

3rd Course 

Lemon and Shrimp Risotto, Shaved Parmesan, Herbs 

Crispy Pork Loin Piccata with Stone Ground Polenta 

Seafood Cioppino, Fresh Cod, Black Mussels, Jumbo Shrimp, Puttanesca 

Black Lentil and Vegetable Red Thai Coconut Curry, Basmati Rice 

 

 

 



 

 

Boxcar on Main 

$27 

Starters 

crab bisque - rich cream-based soup, eastern shore spices, lump crab meat 

roasted root veg - fingerling potatoes, beets, parsnips, poached egg, tarragon 

aioli 

 

Entrées 

Southern Toastada - House smoked pork, tomatillo salsa, braised kale 

Nashville Hot Chicken - Spiced battered chicken, toasted cornbread, coleslaw 

 

Sweet Endings 

chess pie 

southern stye custard pie 

smith island cake 

red velvet cake 

 

Burn Wood Fired Pizza 

3 course meal: 

Baked Goat Cheese appetizer 

Chicken Barbarossa or Manhattan Filet entree 

Unique Mousse Cake dessert 

 

Drummer’s Café 

Fish & Chips with free Apple Coffee Cake - $18.00 

 

Gilbert’s Provisions 

$5 Regular or $8 Large 

Mexican Tortilla Soup - White Wine Sofrito, Pork Carnitas, Corn, Black Beans 

 

On What Grounds? 

French Toast Casserole - $4.99 

 

 



Pop’s Kitchen 

French Onion Soup & Ceasar Salad Combo - $12.95 

Flat Bread of the Day served with a side salad - $12.95 

Tuesday is Pizza Day – Large Cheese Pizza - $10.50 (toppings are extra) 

Wednesday is Burger Night (3PM until close) – 4 selections to choose from                                 

under $10.00 served with French Fries 

 

Rayne’s Reef Soda Fountain & Grill 

Sandwich, Fries, Drink, Free Ice Cream 

 

Globe Gastro Theatre 

Lunch Special with Chips - $9.95 

Buy One & Get One ½ off Appetizer after 5:00 PM 

 

The Sterling Tavern 

3 Courses for $35 

Cup of soup: Maryland crab, clam chowder or tortellini soup 

Appetizer: asparagus wrapped in prosciutto in a pastry or chicken and waffle 

with a bourbon maple glaze  

Entree is a choice of a stuffed salmon or a short rib.  

 

Jun & Juice 

Yogurt Bowl with Fresh Fruit - $7.00 

Any Flavor Jun - $5.00 

 

410 Social Eatery & Barroom 

2 F O R $ 2 2 

please choose one starter and one entree selection 

Starters: 

scampi crostini - XL shrimp + scampi sauce + garlic ciabatta 

creamy burrata + confit tomatoes + sweety drops + basil pesto 

Entrees: 

tuna express wrap - sesame encrusted ahi tuna + cabbage slaw + 

sriracha aioli + shaved cucumber + wasabi mayo + avocado + flour tortilla 

410 style - smashed burger - lettuce + tomato + american cheese + 

grilled onions + pickle + 410 sauce 

fish tacos - 3 blackened rockfish tacos + cabbage slaw + cilantro lime crema + 

sriracha aioli 

 


