Wheelhouse Provisions
• Rock Hall, MD • 410-639-4235 • WheelhouseRestaurant.com •

Nibbles
Yuengling Steamed Mussels- tomato, onion, garlic, Old Bay bratwurst…13
NOLA Style BBQ Shrimp- garlic, lemon, fresh rosemary, tabasco…13
Smoked Fish Dip- garlic, shallots, chives, parsley…12
Crab Ceviche- house made tortilla chips…14
Chef’s Tasting Board- variety of local farm fresh selections…15
Fresh Burrata- marinated tomatoes, fresh basil, red onion, Balsamic drizzle, fresh herb oil…14
Smoked Wings- Old Bay & honey, pineapple BBQ, Asian sweet chili, buffalo…10
Garden
Traditional Caesar- house made croutons, shaved parmesan…10
Summer Crab Cobb- local tomatoes, local corn, avocado, pickled red onion, pistachio, smoked
pork belly crumble, blue cheese crumbles…14
Grilled Romaine- smoked strawberries, farm fresh goat cheese, almonds…12
Wheelhouse- local tomato, cucumber, carrot, red onion, Chesapeake Colby cheese, house made
croutons…8
Iceberg Wedge- smoked pork belly crumbles, pickled red onions, local tomatoes, bleu cheese
crumbles…11
*Chicken…6 *Shrimp…6 Crab Cake…12 *Steak…8
*blackened upon request
Handhelds
Cast Iron Crab Cake- lettuce, tomato, Old Bay mayo, on a brioche bun…17
Wheelhouse Burger- hand formed 8oz. Certified Black Angus Beef patty, smoked pork belly, WH
smoked shallot, garlic, and herb aioli, lettuce, tomato on a brioche bun…13
Smoked Beef Brisket- red onion, candied jalapeños, on a cornbread bun…12
Smoked Pulled Pork- jicama honey slaw, on a cornbread bun…13
Blackened Salmon- fresh grilled pineapple, brown sugar bacon, lettuce, on a bianco bun…14
Grilled Chicken Breast- smoked Portobello, garlic chive cheddar, lettuce, tomato on a bianco
bun…12
Brown Sugar Bacon BLT- cucumber, avocado, pea shoots, on an everything bun…10
Ahi Tuna- pineapple wasabi smear, lettuce, red onion, pea shoots, on caramelized onion naan
bread…14

Mainstays
Off the Hook- chipotle lime red quinoa pilaf, tequila beet syrup, cilantro oil…28
Cast Iron Crab Cakes- locally grown Old Bay street corn, local seasonal vegetables…28
Smoked Pulled Pork- shoestring fries, locally grown Old Bay street corn…20
Blue Crab Ravioli- summer vegetable blend, butter, white wine, garlic, lemon…22
Smoked Beef Brisket- tomato onion chutney, Chesapeake cheddar grits, local tomato, corn
edamame succotash…21
*10 oz. Prime NY Strip- roasted fingerling potatoes, smoked local mushrooms, seasonal fresh
vegetables…27
*Shrimp and Blue Crab Grits- smoked pork belly, tomato, tri-color bell peppers, onion, garlic,
scallions, creole sauce…22
*30 oz. Angus Prime Bone in Rib Chop- served with roasted bone marrow…42

Surf & Turf Selections - pair with your choice of steak
Fried Oysters…9
Shrimp…10
Crab cake…14
*all steaks blackened upon request
Bells and Whistles
Shoestring fries…5
Seasonal vegetables…4
‘Old Bay’ Street Corn…6
Chesapeake Cheddar grits…4
Asparagus…5
Smoked Mushrooms…5
Locally Supported Farms
Crow Vineyards
Cedar Run Farms
Red Acre Farms
Eve’s Cheese

***Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food-borne illness
***Please make server aware of all allergies

