




 
WARM WINTERY WINE Scandinavian Vin Glogg mulled wine 10 

SPICED PEAR MULE St. George Pear liqueur / Gosling ginger beer / lime juice / lime 10  

THE REVENGE Bulleit bourbon / apple cider / cinnamon sugar rim / apple chunk 11  

PAMA MIMOSA Pama pomegranate liqueur / prosecco / orange juice 9 

NAUGHTY & SPICE Jamaican Spiced Rum / warm apple cider 10 

HOWARD COUNTY RESTAURANT WEEK MENU 2025

choose one from each course for $44.25 

(no substitutions or splitting) 

COURSE ONE 

CREAMY SHRIMP BACON CORN CHOWDER 

SOUTHWEST CHICKEN EGGROLLS avocado crema  

RED WINE POACHED PEAR SALAD V/GF 

 red wine poached pears / goat cheese optional / mixed greens / carrots / 

pickled onions / candied walnuts / mushrooms / white balsamic vinaigrette  

 

COURSE TWO

JUMBO LUMP CRAB CAKE 

 5 oz. jumbo lump crab cake / rosemary red bliss potato / zucchini-squash medley / tartar sauce  

CHICKEN GNUDI ALLA VODKA 

pan seared chicken breast / asiago -ricotta stuffed gnocchi / creamy vodka tomato sauce / spinach / crispy 

prosciutto / parm cheese   

CABERNET SHORT RIBS 

 Slow braised short ribs / rustic mashed potato / tender Yankee vegetables / red wine demi glaze    

VEGAN STUFFED ZUCHINNI BOAT 

Grilled vegan zucchini boat / roasted red pepper-garlic hummus risotto / zucchini-squash-mushrooms   

COURSE THREE 

DARK CHOCOLATE CRÈME BRULEE 

APPLE CRISP CHEESECAKE caramel drizzle               

   RASPBERRY SORBET V/GF



RESTAURANT WEEK 
PICK ONE OPTION FOR EACH COURSE:

$35.95

Course 1:  
Watermelon feta salad:  Spr ing mix with grape

tomatoe, red onion, feta cheese, watermelon tossed in
a ci lantro vinaigrette 

Torti l la soup:  Tomato chipotle broth with stewed
chicken breast,  zucchini ,  carrots,  s l iced avocado and

tort i l la st r ips
Flautas de pollo: Crispy corn tort i l las f r ied and stuffed

with chicken and cheese topped with pico de gal lo,
queso fresco, and sour cream

Course 2:  
Surf n Turf:  Black angus steak topped with 2 crab

stuffed enchi ladas in a tequi la cream sauce served
with ci lantro r ice, maduros and pico de gal lo 

Rockfish tacos: Three beer battered rockf ish f i l let
tacos topped with pickled cabbage cole s law dr izz led
with chipot le aiol i  served with ci lantro r ice and black

beans
Enchilada trio: One pul led chicken enchi lada topped
with poblano cream sauce, one bir r ia beef enchi lada
topped with tomato-chipotle sauce, and one carnitas

enchi lada topped with tomati l lo salsa served with
ci lantro r ice and black beans

Course 3:
Dulce de Leche cake: Caramel mousse cake topped

with crunchy caramel bal ls ,  whipped cream, and
caramel dr izz le



































LUNCH SPECIALS

DINNER SPECIALS

ALL DAY BREAKFAST SPECIAL$15
$15

$25

Bacon Apple Grilled Cheese with a side of Bacon Cheddar Loaded Tots
Water Buffalo Steamed Momo with a canned drink
Anda Bara with a canned drink
Chicken or Veggie Chow Mein with a canned drink
Any Banh Mi Sub with small Pork Wonton Soup
Any Dosa meal served with two sides
Chicken Mole Enchiladas served with rice and black beans and Horchata
Beef Bulgogi Bibimbap Bowl
Popcorn Chicken combo with egg, broccoli, oshinko, and soup
Mexican Bacon Wrapped Dog with any bottled drink
Oxtail served with house rice and green beans

Bacon, Egg, and Cheese Croissant Sandwich with a side of Tots 
        and a 12oz hot or iced Latte

Bacon Apple Grilled Cheese with side of Bacon Cheddar Loaded Tots
        and a local draft beer or non-alcoholic fresco drink

Steamed Momo Platter - Chicken, Water Buffalo, Turkey, and Veggie
Fried Momo Platter- Chicken, Veggie, and Crunchy Chicken
Chilly Chicken and Paneer with a side salad
Any Banh Mi with Veggie Mapo Tofu and 4 Spring Rolls
Mutton Curry Bowl with a Samosa and Mango Lassi
Chicken Mole Platter with rice and black beans, Horchata, and ChocoFlan
California Kimbap Roll and Bulgogi Beef Kimbap Roll with 2 bottled drinks
Pork chop rice combo with a Red Bean Taiyaki
Loaded Hot Dog or Potato with a cup of House Chili or Mac
Kreyol Chicken with rice, sauteed cabbage, akra, and sweet potato pie

DRINK AND DESSERT SPECIALS
$5 Hibiscus Lemon Sparkling Fruit Tea
$6 Thai Tea Frappe
$10.99 Sweet Combo Box (2 mochi donuts, 1 cookie)
$15.50 Tea Time Treat (1 mochi donut, 1 macaron, 1 slice of cheesecake)
$39.99 Dessert Lovers Box (6 mochi donuts, 2 cookies, 1 slice of cheesecake)

The Common Kitchen
An International Food Hall



DINNER SPECIALS

DRINK AND DESSERT SPECIALS

LUNCH SPECIALS$15
$25
&

Jan 20th - Feb 2nd
BREAKFAST SPECIAL$15



DINNER SPECIALS

DRINK AND DESSERT SPECIALS

LUNCH SPECIALS$15
$25
&

ALL DAY BREAKFAST SPECIAL$15

11 INTERNATIONAL FOOD VENDORS
• gourmet grilled cheese • local draft beer 

 •  nepalese momo dumplings  •  vietnamese banh mi subs
 •  indian cuisine  •  mexican cuisine  •  korean bibimbap and kimbap

 •  taiwanese cuisine  •  haitian cuisine  •  gourmet hotdogs 
 •  mochi donuts  •  baked goods  •  milk tea  •  bubble tea  •  fruit teas



All Day Breakfast
Bacon, Egg, and Cheese 
Croissant Sandwich with tots 
and a 12oz hot or iced latte

$15
Lunch Special
Bacon Apple Grilled Cheese
with a side of Bacon Cheddar Loaded Tots

$15
Dinner Special
Bacon Apple Grilled Cheese
with a side of Bacon Cheddar Loaded Tots
and a Local Draft Beer or
Non-Alcoholic Fresco Drink

$25



Regular Size Thai Tea Frappe
Ice blended thai tea with coffee, 
brown sugar, black boba, 
whipped cream, and oreo crumbs

$5

$6 Large Size
Hibiscus Lemon Sparkling Drink
with your choice of toppings



Lunch Special
Chicken Mole Enchiladas with
rice, black beans, and Horchata drink

$15
Dinner Special
Chicken Mole Platter with
tortillas, rice, black beans,
Horchata drink and Choco Flan dessert

$25



Lunch Special
Any dosa meal with sides$15
Dinner Special
Mutton Curry Rice Bowl with
a Samosa, and Mango Lassi drink

$25



Lunch Specials
Steamed Water Buffalo Momo with

         any drink
Anda Bara with any drink
Chicken or Veggie Chow Mein

         with any drink

$15

Dinner Specials
Steamed Momo Platter

Water Buffalo, Chicken, Turkey, and Veggie Momo
Fried Momo Platter

Chicken, Veggie, and Crunchy Chicken Momo
Chilly Chicken and Paneer with side salad

$25



Lunch Special
Any Banh Mi Sub with a
Small Wonton Soup

$15
Dinner Special
Any Banh Mi Sub with 
Veggie Mapo Tofu and 
Four Spring Rolls

$25



Lunch Special
Oxtail with sides of
house rice and green beans

$15
Dinner Special
Kreyol Chicken with
house rice, sauteed cabbage,
akra appetizer and 
sweet potato pie dessert

$25



Lunch Special
Beef Bulgogi Bibimbap Bowl
with any bottled drink

$15
Dinner Special
California Kimbap Roll,
Beef Bulgogi Kimbap Roll,
and any two bottled drinks

$25



Sweet Combo Box
2 Mochi Donuts + 1 Cookie$10.99
Tea Time Treat
1 Mochi Donut + 1 Macaron +
1 Slice of Cheesecake or Cake

$15.50

Dessert Lovers Box
6 Mochi Donuts + 2 Cookies +
1 Slice of Cheesecake or Cake

$39.99



Lunch Special
Mexican Dog with any drink
A bacon wrapped hot dog with 
peppers, onions, tomato, 
sour cream, and avocado sauce

$15

Dinner Special
Loaded Hot Dog or Baked Potato
with a cup of house chili or mac and cheese

$25



Lunch Special
Popcorn Chicken Combo
with egg, broccoli, oshinko,
and your choice of soup

$15
Dinner Special
Pork Chop Rice Combo
with egg, broccoli, oshinko,
edamame, your choice of soup,
and a red bean taiyaki

$25





FIRST COURSE

Breakfast Eggrolls
Bacon, sausage, scrambled eggs, 
cheddar cheese, served with chipotle aioli

RESTAURANT WEEK
THREE COURSE 
BREAKFAST MENU
$20 PER PERSON

SECOND COURSE

PANCAKE TACOS
3 buttermilk pancakes, stuffed with bacon,
scrambled eggs, melted cheddar cheese,
drizzled with sour cream

COWBOY PANCAKE WRAP
Scrambled eggs, ham, onion and peppers,
cheddar cheese, wrapped in an oversized
pancake

SANTA FE SKILLET
2 eggs sunny side up, bbq pulled pork,
onions, peppers, crispy onion straws,
jalapenos, cheddar cheese, chipotle aioli,
over yukon gold home fries

THIRD COURSE

OREO EC TART
Our take on a poptart! Packed with
Oreo cookies, cream cheese frosting &
more cookies!

Price does not include tax and gratuity. Promotional coupons
and other offers cannot be used with Restaurant Week Menu.

No plate sharing.  



THE ELKRIDGE
FURNACE INN
W I N T E R  R E S T A U R A N T

W E E K  D I S C O U N T

25% discount  on  a l l  food
menu i tems 

& 
25% discount  on  a l l

bott l e s  o f  wine

J a n u a r y  2 0 t h  t o  F e b r u a r y  2 n d ,  2 0 2 5





CHEFS CHAD GAUSS, JOHNTAY BEDINGFIELD AND CLINTON KOPAS
WITH TALENTED CREW

,  2025
2 for $25.24

GRILLED CHEESE UNTOUCHABLE  cream cheese, cheddar and fontina cheese blend, the best 
tomato soup with bacon for dunking

FRENCH ONION RISOTTO layered in a little bowl with crusty bread and a toasted gruyere crust so you 
have to break through the crust to get to the soupy caramelized onion risotto

SAVORY SHORT STACK pancetta, rosemary butter, lemon essence, warm maple syrup 

CHICKEN CHEESESTEAK EGGROLL caramelized onions, hoagie hot whiz dip

COLD CUT BUTTER SPREAD pickled veggies, DEVOO, parkville italian bread

GREEK CHICKEN FAJITAS pepperoncinis, tomatoes and onions, garlic butter,fresh oregano, tzatziki, soft 
lavash 

HOT TURKEY BAO BUNS gravy, cranberry hot sauce, stuffing seasoned  hand cut fries

MEATLOAF PATTY MELT griddled texas toast, peppers and onions,mozzarella,spicy tomato sauce 

TIGERSTYLE ICEBERG SALAD ground pork, water chestnuts, bean sprouts, peanuts and peanut sauce, 
sesame and scallion 

CATFISH & CHIPS  natty boh beer batter, smokey chipotle tartar sauce, pickles, snow pea slaw, lemon 



 hudson coastal
winter restaurant weeks menu 

january 20-february 2

$39.99
(price does not include MD 6% sales tax or 20% gratuity)

entrees
crab cobb salad (gf)
rows of crab, bacon, tomato, egg, crumbled blue cheese, onion 
atop of mixed field greens, tossed in citrus vinaigrette

lemon caper chicken 
two 4 oz. flour-dusted, pan seared chicken breasts with lemon butter and capers served with
sautéed spinach and garlic redskin mashed potatoes 

beach-style penne pasta  
penne pasta with shrimp, mussels, calamari, and fish
served in a parmesan cream or housemade marinara sauce

hot crab dip 
classic Maryland recipe with crab, cream cheese, served with crusty bread 
substitute carrot and celery to make it (gf)

appetizers
calamari
fresh, hand-cut, panko fried 
served with housemade marinara sauce and zesty remoulade

chicken parmesan flatbread
diced fried chicken, housemade marinara, parmesan and mixed cheeses

desserts
key lime pie
not too sweet, not too tart, housemade key lime pie layered with a double graham cracker crust
topped with lime zest whipped cream and mixed berry sauce

lemon cheesecake
creamy, lemony, housemade NY style, graham cracker crust
topped with pineapple chutney

**ask about our gluten free dessert option**

craft cocktails
spicy pineapple margarita: house
infused serrano tequila, fresh lime
juice, pineapple purée, agave $12

maple lawn manhattan: house
infused basil bourbon, Lustau Rojo
Vermut, Amarena cherry $13

orange crush: Recipe 21 orange
vodka, triple sec, fresh squeezed
orange juice, lemon lime soda $8

non-alcoholic beer and mocktails
Athletic Brewing: Run Wild IPA $7

plum pineapple fizz: plum bitters,
pineapple purée, lemon juice, 
lemon lime soda $7

kentucky gingerade: ‘Ritual ZERO PROOF
Bourbon’, fresh squeezed lemon juice,
ginger ale $9

draught beer
Seven Locks: Devil’s Alley IPA
Gaithersburg $8

Jail Break: Feed the Monkey
Laurel $8

HUDSON COAST ALE  
our exclusive brew $6

pair your meal with our recomended beverages





RESTAURANT
WEEK

A TOUR OF GUADALAJARA
Pick 1 option for each course: $35.95

COURSE 1: 
Aguachile vallarta:  Traditional guadalajara ceviche with

shrimp marinated in salsa negra with onions, cucumber, and
avocado

Pozole verde: Tomatillo based broth with stewed chicken
breast, hominy, cabbage, and radish 

COURSE 2:
Carne en su jugo:  Slow braised beef strips cooked with bacon,

and spring onions in a zesty and flavorful broth sereved
refried beans and corn tortillas

Pescado zarandeado: Grilled red snapper marinated in
achiote-chipotle mayo served with cilantro rice, refried beans,

corn tortillas, and pickled red onion
Tamales de pollo: Two pulled chicken tamales topped with a

salsa roja, pico de gallo, sour cream,  and queso fresco served
with cilantro rice and refried beans

COURSE 3: 
Dulce de leche cake: caramel mouse cake topped with crunchy

caramel balls and whipped cream 
Churros: Fried dough sticks coated with cinnamon sugar,

drizzled with caramel and chocolate, and topped with whipped
cream

 
 



FULTON ,  MD
WASH INGTON ,  DC -  Summer 2024



From the Griddle
Pancakes (3) 10.95
Pancakes with Seasonal Berries (3) 12.95
Pancakes with Chocolate Chips (3) 12.95
Pancakes with Banana and Chocolate Chips (3) 14.79
Red Velvet Pancakes (3) with cream cheese icing 16.49
Sweet Potato Pancakes (3) with caramel sauce 13.49
Waffle 10.95

Waffle with Chocolate Chips 13.95
Waffle with Seasonal Berries 13.95
Mikey & Mel’s Waffle we add pastrami to the batter 15.49
Challah French Toast  13.49
Stuffed French Toast 15.95
Babka French Toast with syrup and Foxes Ubet Chocolate Syrup 16.49
Crunch Berry French Toast 14.95

Benedicts
Poached eggs with hollandaise sauce served on our potato latke

Corned Beef 17.95
Pastrami 17.95
Turkey 15.95
Brisket 17.95
Nova 18.49

Kippered Salmon 19.50
Grilled Vegetables 15.95
Smoked Salmon Florentine 19.50
Avocado Florentine 15.95

The Best Hash, Period
3 eggs any style and choice of bagel or bread

Corned Beef 17.95

Pastrami 17.95

Pastrami and Corned Beef 18.95

Brisket 17.95

Turkey 15.50

Amigo corned beef, pastrami and jalapeño            18.95
Smoked Salmon            25.00
Roasted Veggie            15.95
SW Scramble 17.95 
onions, peppers, jalapeño served w/ scrambled eggs, sausage and hot pepper cheese topped with 
spicy tomato salsa

Eggstraordinary Sandwiches
All EggstraoRdinary Sandwiches come ON a choice of bagel or bread

Just Eggs          5.49
Eggs and Cheese          6.25
Vegetable and Eggs          6.25
Western and Eggs          6.95
Ham, Eggs and Cheese          6.95
Sausage, Eggs and Cheese          6.95
Turkey Sausage, Eggs and Cheese          6.95
Turkey Bacon, Eggs and Cheese         6.95
Bacon, Eggs and Cheese          7.49

Turkey and Eggs          7.95
Corned Beef and Eggs          8.25
Pastrami and Eggs         8.49
The North Jersey 8.49  

homefried potato & egg sandwich with American cheese with bacon

ML Grande fried egg, sausage, latke & hot pepper cheese 8.95
Avocado Toast 10.95 
Tomato & red onion topped with 2 poached eggs, shredded cheddar & alfalfa sprouts  
on toasted Challah Bread

Nova, Onion and Eggs          12.49 

Breakfast Sides
ALL OPTIONS ARE GLUTEN FREE

Bacon (5) 5.25
Sausage (3) 5.25
Turkey Bacon (5) 5.25

Turkey Sausage (3) 5.25
Ham Steak 6.49
Home Fries 5.25

Bagels and Schmears
Choice Of Bagel: Plain, Poppy, Sesame, Onion, Everything, Whole Wheat, Cinnamon Raisin, Pumpernickel. (Gluten Free +1)

Plain 1.75
Gluten Free Bagel Plain 2.25
Butter or Oleo 2.89 
Cream Cheese 3.79 
Chive Cheese 4.49 
Vegetable Cheese 4.49

Raspberry 4.49 
Lox Spread 5.49 
Cinnamon Maple 4.49 
Jalapeño  4.49 
Schmear of Whitefish Salad 9.50

All benedicts come with a choice of Home Fries, Fresh Cut French Fries or Fruit Medley.

Signature Omelettes
All omelettes come with a choice of home fries, 

fresh cut french fries or fruit medley and a choice of bagel or bread
ALL OPTIONS ARE GLUTEN FREE 

Mikey & Mel’s Omelette corned beef, pastrami and salami 18.95 
Shakshuka with Eggs 14.95
Shakshuka with Eggs and Feta 15.95
Salty Lox, Eggs and Onions 17.95
Cheese Omelette your choice of cheese 13.95
Vegetable Omelette 13.95
Cheesesteak with Onions and Peppers 18.95
Ham and Cheese Omelette 15.95
Corned Beef Omelette 17.50
Pastrami Omelette 18.49

Western Omelette ham, green peppers and onions 16.50
Spanish Omelette 13.95 
onions, green peppers, tomato sauce and mushrooms

Greek Omelette spinach, tomato, onion, peppers and feta  15.95
Healthy Choice Omelette veggies and avocado  14.95
Skirt Steak and Eggs 16.95
GM Platter 2 eggs, choice of side and choice of meats 9.95
Make Your Own Omelette 13.95

Add Meat 5.00
Add Veggie 1.50

egg-fried Egg Whites Only  +2

All Day
 

Every Day
sun

clock

Smoked Fish PlatteR fish

Old World Deli Favorites

 SANDWICH PLATTER
Hand Sliced Nova 14.00 21.95
Hand Sliced Salty Lox 14.00 21.95
Creamy Whitefish Salad 14.95 19.95
Chunky Whitefish Salad 16.95 21.95
Hot Smoked Kippered Salmon   platter only 21.95

 SANDWICH PLATTER
Sable/Revelation platter only 26.95
Jumbo Whitefish platter only 19.95
Chopped Herring platter only  19.95
2 Fish Combo choice of two fish platter only  39.75

Platters are gluten-free and come with lettuce, tomato, onions, capers, and olives
 Sandwich served with cream cheese, tomatos, onions, capers, and your choice of 

Rye, Whole Grain, White Bread, Challah Roll (+.75), Onion Roll, Kaiser Roll, Whole Wheat Wrap, Bagel or Gluten Free Bread (+1)

nova eggs and onions

 utensils Featured Item utensils

17.95



Overstuffed Sandwiches sandwich

Available in Regular (Mikey) OR Oversize (Mel)
Your choice of Rye, Whole Grain, White Bread, Challah Roll (+.75), Onion Roll, Kaiser Roll, Whole Wheat Wrap or Gluten Free Bread (+1)

 MIKEY MEL
 1/2 lb. 3/4 lb.

Hot Corned Beef 17.95 21.95

Extra Lean Corned Beef 19.95 23.95

Hot Pastrami 17.95 21.95

Hot Brisket 17.95 21.95

Hot Brisket Melt 18.95 22.95 
with BBQ sauce and cheddar cheese

Rare Roast Beef 16.95 20.95

Turkey Off the Bone 16.49 20.49

Turkey Breast Pastrami 14.49 18.49

Honey Roasted Turkey Breast 14.49 18.49

Tongue cold or hot 23.95 27.95

Bologna Kosher 16.49 20.49

Salami Kosher 16.49 20.49

Grilled Chicken Breast 16.49 20.49

Challah Grilled Cheese your choice of cheese 9.50 one size

Challah Grilled Cheese with Tomato 9.95 one size

 MIKEY MEL
 1/2 lb. 3/4 lb.

Challah Grilled Cheese with Bacon 12.95 one size

Bacon, Lettuce and Tomato 13.95 one size

Turkey Bacon, Lettuce and Tomato 14.49 one size

Veggie Delight 13.95 one size 
tomato, onion, cucumber and alfalfa sprouts with munster cheese and choice of bread

Tuna Solid White 16.49 20.49

Tuna Melt choice of cheese and tomato 17.49 21.49

Egg Salad 14.50 18.50

Chicken Salad breast meat only 16.49 20.49

Whitefish Salad creamy 17.95 21.95

Whitefish Salad chunky, the best 17.95 21.95

Shrimp Salad 19.95 23.95

Chopped Chicken Liver 15.49 19.49

Chopped Herring  16.95 20.95

Ham 15.49 19.49

Liverwurst 15.49 19.49

Make it Special - Cole Slaw & Russian Dressing +1         Extra Cheese +1        Extra Lean Meat +1.5       Each Additional Meat +1

Hot Open Face Sandwiches
Served with choice of Mashed Potatoes, Kasha and Gravy or Fresh cut french fries

Turkey Breast 19.95

Brisket 19.95

Roast Beef   19.95

French Dip with Au Jus 19.95

Specialty Sandwiches sandwich

the Larry David 
Our chunky whitefish salad, smoked sable, chive cream cheese, 

lettuce, tomato and red onion served on your choice of bagel 
20.95

The Seinfeld  
Smoked turkey pastrami, fresh turkey breast, Swiss cheese, cole 

slaw, Russian dressing, lettuce and tomato served  
on your choice of bread 

21.49

the Woody allen 
Corned beef, pastrami, fresh turkey breast, American 

cheese, lettuce, tomato, onion and honey mustard served  
on your choice of bread 

20.50

The aaron  
Corned beef, pastrami, fresh turkey breast, rare roast beef, 

Swiss cheese, potato salad and Russian dressing served  
on your choice of bread  

21.95

The spielberg 
Corned beef, pastrami, tongue, Swiss cheese, cole slaw and 

Russian dressing served on your choice of bread 
21.95

The harley 
Corned beef, pastrami, muenster, cole slaw and mustard served 

on your choice of bread  
21.95

The clevelander  
Fresh cranberry spread, honey turkey, turkey OTB, bacon, 

provolone cheese, lettuce, tomato and mayo served  
on your choice of bread 

20.95

The marylander  
Shrimp salad, bacon, American cheese, lettuce and 

tomato served on an onion roll 
20.95

The jewish cheesesteak  
Brisket, hot pepper cheese, fried onions, cole slaw and Russian 

dressing served on a sub roll 
21.95

The axler 
Red peppers, sautéed onions, roasted eggplant, roasted 

zucchini, roasted squash, grilled tomato and roasted broccoli 
served on an onion roll wtih caesar dressing 

16.95

The maple lawn 
Pastrami, grilled onions, grilled peppers and American cheese 

served on a sub roll 
19.95

The big tuna 
Tuna salad, egg salad, bacon, lettuce and tomato served  

on your choice of bread 
18.95

Super Reuben Man 
Super Reuben, corned beef, brisket and pastrami, Swiss cheese 

with hot sauerkraut and Russian dressing served  
open face on grilled rye 

22.95

The HOn 
Honey Turkey with Muenster Cheese, Lettuce, Onion and pickle 
chips topped with Honey Mustard and served on Pretzel Bread 

18.95

The Godfather 
Prosciutto, ham & salami topped with melted provolone. Topped 
with lettuce, tomato & onion. Served on club roll w/oil & vinegar 

19.95

The Coach Locks BLT 
Maple smoked bacon, lettuce, tomato, mayo & fried egg  

on Challah Bread 
16.95

Deli Double 
Oversized portions of hot corned and pastrami,  

served separately on twin junior rolls  
19.95

Uncle Herbie  
Off the bone turkey, honey mustard, melted blue cheese,  

sliced granny apple on rye 
18.95

Served with the following sides: Potato Salad, Cole Slaw, Macaroni Salad, Fresh Fruit, or Homemade Potato Chips.  +1.50 Potato Latke, +2 Fresh Cut French Fries, +3 Sweet Potato Fries, +2.50 Onion Rings
Split Charge $2.50      Mikey – 1 Side, Mel – 2 Sides      gfgf Gluten Free/Available

REUben Your Way sandwich

Hot Sauerkraut, Swiss Cheese, Russian Dressing on Grilled Rye

Corned Beef 19.95 23.95

Brisket 19.95 23.95

Turkey Breast 19.49 23.49

Pastrami 19.95 23.95

Served with the following sides: Potato Salad, Cole Slaw, Macaroni Salad, Fresh Fruit, or Homemade Potato Chips.  +1.50 Potato Latke, +2 Fresh Cut French Fries, +3 Sweet Potato Fries, +2.50 Onion Rings
Split Charge $2.50      Specialty Sandwichese – 2 Sides      gfgf Gluten Free/Available

Beast-ie Boy
 utensils Featured Item utensils

32 OZ MEAT, CORN BEEF, PASTRAMI, ROAST BEEF,  
OFF THE BONE TURKEY, SWISS, MUNSTER, COLE SLAW  

AND 4 PIECES OF RYE AND RUSSIAN DRESSING 
49.50

The mel
Corned beef, fresh turkey breast, Swiss cheese, 
cole slaw and Russian dressing served on your 

choice of bread
18.95

The Mikey
Fresh turkey, chopped liver, onion, lettuce, 

tomato and Russian dressing served on your 
choice of bread

18.95

Half Portion Overstuffed Sandwiches
1/4 LB Half Portion Served with a side and Pickle Spear 

Offer valid on any overstuffed sandwich (excludes specialty sandwiches)
$10.49



From the Garden Salad

Skirt Steak Salad with Mushrooms and Onions gfgf 21.95
Mikey & Mel’s Chef gfgf corned beef, pastrami, salami and turkey 21.95
Chef Salad gfgf 18.95 
roast beef, turkey, ham, swiss cheese on a bed of mixed greens. 
topped with tomatoes, onions, peppers, and cucumbers

Grilled Chicken Bowl gfgf 17.95
Chicken Salad Bowl gfgf 16.95
Tuna Salad Bowl gfgf 17.50
Greek Salad gfgf 15.95 
cucumber, red onion, peppers, kalamata olives, tomato and 
feta cheese on a bed of mix lettuce

Greek Salad with Grilled Chicken gfgf 19.95

Caesar Salad  13.49
Caesar Salad with Grilled Chicken 18.49
Shrimp Salad Bowl gfgf 21.95
Egg Salad Bowl gfgf 15.95
Chopped Liver Bowl gfgf 16.95
Green Tossed Salad gfgf 15.75
Cobb Salad gfgf 16.95 
eggs, bacon, tomatoes, crumbled bleu cheese on a bed of romaine 

Spinach Salad gfgf 12.95 
tomato, red onion, mushrooms, bleu cheese and bacon over baby spinach

Spinach Salad with Grilled Chicken gfgf 16.95

Get The Scoop sandwich
Served on a bed of lettuce, tomato and cucumber with choice of ONE side and Bread or Bagel

ALL OPTIONS ARE GLUTEN FREE
Your choice of Rye, Whole Grain, White Bread, Challah Roll (+.75), Onion Roll, Kaiser Roll, Whole Wheat Wrap or Gluten Free Bread (+1)

Chicken Salad 16.95
Tuna Salad 16.95
Chopped Liver 16.95
Egg Salad 13.95

Shrimp Salad 20.50
Creamy Whitefish Salad 16.95
Chunky Whitefish Salad 19.95
2 Scoop Sampler 21.50

Starters
Cheese Blintz (3) with cherry or blueberry compote 11.95
Potato Pancakes (4) 10.95
Latke Mini Melt 9.95 
deep fried, topped with cheddar cheese, bacon and chives. Served with sour cream

Fruit Kugel 11.95

Cheese Kugel 9.95
Kasha with Bowties and Gravy 6.95
Stuffed Cabbage (single) gfgf 5.95
Coddies 2.75

SideKicks
Potato Salad gfgf 3.00
Cole Slaw gfgf 3.00
Macaroni Salad 3.00
Small Macaroni and Cheese 7.95

Adult Macaroni and Cheese 10.95
Roasted Vegtables gfgf 6.00
Mashed Potatoes gfgf 4.95

Soups from Scratch
Includes Bagel Chips, Small bowl (Mikey) or Large Bowl (MEL)

 MIKEY MEL
Matzo Ball with Noodles       8.50 14.00
Chicken Noodle 6.50 11.50
Tomato Bisque Soup 6.50 11.50

 MIKEY MEL
Vegetarian Vegetable 6.50 11.50
Mushroom Barley 6.50 11.50
Split Pea with Sliced Hot Dogs 6.50 11.50

Knish Nosh
Meat Knish 7.29
Potato Knish-Baked 7.29
Square Potato Knish 7.29
Col Ed Rothstein Knish 7.29

Spinach Knish 7.29
Sweet Potato Knish 7.29
Broccoli and Cheddar Knish 7.29
Hot Dog Knish 9.49

Oh My Dog 
Hot Dog with Bologna 7.95
Hot Dog with Kraut 8.49

Mikey and Mel’s Hot Dog with Pastrami 11.95
Reuben Hot Dog Russian dressing, sauerkraut and Swiss cheese 12.95

Old School Favorites sandwich

Stuffed Cabbage (2) gfgf 13.00
Chicken Pot Pie 17.00
Brisket Pot Pie 17.00

Shepherd’s Pie gfgf 17.00
Fried Pierogies with onions and peppers 13.49

Big Mouth Burgers sandwich

Served with Lettuce, tomato and onion on a Kaiser roll

Hamburger 16.49
Cheeseburger you pick the cheese 17.49
Mikey and Mel’s Burger 18.95 
half pound hamburger, pastrami and Swiss cheese 

Reuben Burger 18.95 
half pound hamburger topped with your choice of reuben served on a Kaiser roll

Bacon Cheeseburger 18.95
Impossible Burger 15.95
Turkey Burger 15.95

It’s A Wrap BURRITO

SERVED IN A SUNDRIED TOMATO OR WHEAT WRAP

Turkey Avocado Wrap lettuce, tomato, and ranch 17.95
Chicken Caesar Wrap 16.95 
parmesan cheese, romaine lettuce, and Caesar dressing

Reuben Wrap 19.95
Veggie Wrap 15.95
grilled tomato, onion, red peppers, spinach, and broccoli with feta cheese and oil and vinegar

mish mosh soup
Matzo ball, noodles, kreplach

17.50

Fries, Chips & Rings
 MIKEY MEL
Fresh Cut French Fries 3.95 5.95
Fresh Cut French Fries with Cheese 6.95 8.95
Sweet Potato Fresh Cut French Fries  6.95 8.95
Brisket Fresh Cut French Fries 12.95 
BBQ sauce, fried onions and cheddar cheese

 MIKEY MEL
Reuben Fresh Cut French Fries  12.95 
choice of meat, sauerkraut, Swiss cheese and Russian dressing

Onion Rings 5.49 8.49
Homemade Potato Chips 3.00
Bag of Chips 2.00

Served with the following sides: Potato Salad, Cole Slaw, Macaroni Salad, Fresh Fruit, or Homemade Potato Chips.  +1.50 Potato Latke, +2 Fresh Cut French Fries, +3 Sweet Potato Fries, +2.50 Onion Rings
Mikey – 1 Side, Mel – 2 Sides      gfgf Gluten Free/Available

Served with the following sides: Potato Salad, Cole Slaw, Macaroni Salad, Fresh Fruit, or Homemade Potato Chips.  +1.50 Potato Latke, +2 Fresh Cut French Fries, +3 Sweet Potato Fries, +2.50 Onion Rings
Mikey – 1 Side, Mel – 2 Sides      gfgf Gluten Free/Available

Aaron’s Famous Pickle Bar
ALL You can Eat for $2.49 per person (dine in only)

Dill Pickles, Full Sour, Half Sour, Pickled Tomatoes, Hot and Spicy Pickles, Sauerkraut,  
Kosher Dill Spears, Candy Crosscuts, Horseradish Dill Chips, Pickled Beets, and Health Salad



Welcome to Mikey & Mel’s, a living tribute to two 

exceptional men who knew and loved a great deli 

experience. Our dad, Mikey and grandfather, Mel were 

deli “regulars,” dining at their favorite Cleveland, Ohio 

places. They savored juicy pastrami and corned beef, 

amazingly fresh pickles and huge desserts. Their daily 

deli lunches were times to conduct business, strike 

deals and make friends. We often joined our dad and 

grandfather at the deli table. We remember the sights, 

smells and sounds of our favorite local deli--from the 

simple comforting decor to the aroma of deli meats and 

sour pickles. We also recall the brash and snarky staff.

While we will always miss Mikey and Mel, we’ve 

decided there’s no better way to pay homage to two 

great men than by opening an old fashioned deli 

named for them. We are proud to invite you to Mikey 

& Mel’s, where we promise to serve iconic dishes, in 

legendary portions, made with the finest products by 

true “deli people.”

                                 - Aaron & Harley



RESTAURANT WEEK JAN 21-FEB 2

LUNCH - 2 COURSES - $25

CHOOSE 1:
HALF CHOPPED CAESAR OR HALF OFFSHORE SALAD

CHOOSE 1:
ITALIAN FRIED CHICKEN SANDWICH

Breaded Fried Chicken Breast, Basil Aioli, Mozzarella Cheese, Balsamic 
Roasted Red Peppers and Artichoke Hearts

FRENCH DIP MELT
Grilled Sourdough, Provolone and Swiss Cheeses, Braised Short Rib,

Caramelised Onion

SESAME GINGER FISH TACO
Soy Ginger Marinated Mahi, Sesame Ginger Cabbage Slaw



RESTAURANT WEEK

FIRST COURSE
Harvest Salad (Spring mix, butternut squash, onions, feta, craisins,

sunflower kernels and balsamic vinaigrette), Caesar Salad, OR Ham
and White Bean Soup

SECOND COURSE
Chicken Satay with Thai Peanut Sauce
(3 skewers, served over mixed greens)

 OR
Deviled Egg Sliders

(2 Angus beef slider, American cheese, Candied bacon, topped with
everything seasoning)

OR
Firecracker Shrimp Tacos

(2 flour tortillas, power slaw, crispy firecracker shrimp & pickled
onions)

THIRD COURSE
Seafood Chopped Cheese

(Salmon and shrimp, sauteed with caramelized onions on a buttered
roll, with lettuce, tomato, hots, Cajun aioli and provolone cheese)

OR Mama's Cutlet
(Breaded chicken cutlet, topped with prosuitto, sundried tomatoes,

pesto, spring mix and asiago cheese on a toasted ciabatta)
OR Veggie Stir Fry

(Onions, peppers, mushrooms, zucchini, and squash, in teriyaki
sauce, over jasmine rice

 $27.75

COCKTAIL SPECIALS
Apple Cider Margarita 

Jailbreak Special Lady Friend IPA (16 oz.) 

Add any dessert for $2 off!!! We have Chocolate Mousse Cake
Available!

$10

$7

January 20-February 2



 

 
RATHSKELLER 
#schnitzelgang 

$34 per person prix-fixe 
$26 vegetarian 

 
STARTERS 

 
KROKETTEN 12 

mushroom, onion, spinach, parmesan bechamel 
Riesling, Seehof, “Elektrisch,” Rheinhessen, Germany +12 / 34 

 
LOADED POTATO SOUP 10 

potato, cheddar, bacon, creme fraiche 
Elbling Sekt, Hild, Mosel, Germany +13 / 36 

 
CRISPY CHICKPEAS 8 

crispy garbanzo beans, house seasoning 
Gruner Veltliner, Barbara Ohzelt, “Gruner Leader,” Austria +11 / 32 

 
MAINS 

 
RINDER GOULASH 30 

overnight red wine and paprika braised beef,  
peppers, carrots, onions, potatoes, spatzle, pretzel roll  

Red Blend, Roterfaden, “Terraces,” Wurttemberg, Germany +12 / 34 
 

CHICKEN KIEV 26 
crispy chicken schnitzel stuffed with herb butter, mashed potatoes, roasted brussels 

Pinot Noir, Shelter, “Lovely Lilly,” Baden, Germany +13 / 36 
 

EGGPLANT & POTATO CURRY 18 
slow roasted veggie curry served with jasmine rice 

Pinot Noir, Shelter, “Lovely Lilly,” Baden, Germany +13 / 36 
 

Thank you for your support! Please let us know what you thought of the food and service.  
You can either speak to a manager or shoot me an email: will@rathskellermd.com 

If you had a good time, we would appreciate an online review! 

mailto:will@rathskellermd.com


Menu pricing subject to change and not inclusive of alcohol, tax and gratuity.

*CONTAINS (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU 
HAVE CERTAIN MEDICAL CONDITIONS. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN 
YOUR PARTY HAS A FOOD ALLERGY. 2,000 CALORIES A DAY IS USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE 
NEEDS VARY. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST.

RESTAURANT WEEK  LUNCH MENU

$29.95 PER PERSON

FIRST COURSE Select one of the following 

SEASONAL CUP OF SOUP 

FIELD GREENS

ROMAINE CAESAR 

GOLDEN BEET SALAD

SECOND COURSE Select one of the following

ROTISSERIE HALF CHICKEN

WOOD-GRILLED TENDERLOIN SALAD*

SESAME-GRILLED SALMON SALAD*

WOOD-GRILLED SHRIMP AND GRITS

THIRD COURSE

MINI INDULGENCE DESSERT

w w w w w w w w w w w w

WINES 
Enhance your experience with these wines that pair perfectly with our menu.

RW
-1

-1
22

4H

bottle5 ozSPARKLING 
Riondo, Prosecco, Veneto, Italy NV 9 45
Jansz, Brut Rosé, Tasmania, Australia NV 12 60

WHITE
La Crema, Chardonnay, Monterey, California ‘23 13 19 52
Spy Valley, Sauvignon Blanc, Marlborough, New Zealand ‘23 15 23 60

RED
Benton-Lane, Pinot Noir, Willamette Valley, Oregon ‘23 13.5 20 54
Lake Sonoma, Cabernet Sauvignon, Alexander Valley, California ‘21 16 24 64

bottle9 oz 6 oz



Course 1:
Appetizer Sampler

- Potato Shrimp
- Pork Dumpling

- Harumaki
- miso soup

Course 2:
Choose One:

Course 3: 
Choose one:

1. Ice cream
2. Mochi ice cream

5pcs Nigiri + 5pcs Sashimi1.
Chicken & Beef Teriyaki2.
Japanese Wagyu Beef Fried Rice + $83.
8pcs Nigiri + 8pcs Sashimi + $84.



Turn House Winter Restaurant Week 2025
$40 per person (not included Tax)

Appetizer’s

Arancini
Crispy Fried Cheese Croquettes | Marinara Sauce | Grated Parmesan

* * * * *
Country Pate

Pistachios | Dried Apricots | Cornichons | Frisee | Whole Grain Mustard | Grilled Rustico Bread
* * * * *
Clam Chowder

Bay scallops | Bacon Lardons | Potatoes | Chives

Entree’s

Chicken Cordon Bleu
Ham & Swiss Cheese Filling | Potato Rösti | Broccolini | Tarragon Jus

* * * * *
Steak Frites

Hanger Steak | Rosemary Fries | Au Poivre Sauce | Petite Greens
* * * * *

Grilled Fish Tacos
Mahi Mahi | Citrus Slaw | Poblano Crema | Crispy Yucca | Aji Verde Dip | Housemade Corn Tortillas

* * * * *
Butternut Squash Risotto

Caramelized Onions | Roasted Wild Mushrooms | Toasted Pine Nuts | Chives

Dessert’s

Honeycrisp Apple Galette
Vanilla Gelato | Caramel Sauce | Cinnamon Crumble

* * * * *
Pavlova

Lemon Curd | Strawberries | Mint | Whipped Cream | Strawberry Dust
* * * * *

Assorted French Macarons
Classic Assortment



WEEK

HOUSE MADE 
DESSERTS

SOUP OR SALAD

RESTAURANT

CHICKEN BRUNELLO

EGGPLANT PARMESAN

FUSILLI PRIMAVERA

SPAGHETTI CARBONARA

CREAM OF TOMATO

ITALIAN WEDDING SOUP

HOUSE SALAD

CAESAR SALAD

Dinner
 $33.95

Three Course Menu

MINI CANNOLI

CHOCOLATE TRUFFLES

VANILLA ICE CREAM

ENTREE

January 20 - February 2

No Substitutions. 

CRAFT BEER

SWEET BABY JESUS 
Chcolate Peanut Butter Porter

DuClaw Brewing, Maryland
ABV 6.2%

7

Includes a Soup or Salad, one Entrée, and one Dessert

Lunch
 $23.95



Our famous deep dish pizza crust filled with mashed red bliss
potatoes, bacon and cheddar. Sour cream on the side.

PIZZA SKINS $12.49
APPETIZER

UNO PIZZERIA & GRILL
HOWARD COUNTY RESTAURANT WEEK

A bed of tender spring mix with fresh strawberries, grapes,
blueberries and walnuts tossed with low-fat honey vinaigrette
and topped with goat cheese. Add grilled chicken $4.50

BERRY & GOAT CHEESE $15.49

This bodacious burger features bacon, blue cheese crumbles,
and caramelized onions.

THE TRIPLE B BURGER $14.79

ENTRÉES

DESSERT

Extra sausage, extra cheese, extra good in your mouth.

Fresh onions, peppers, and mushrooms with hardwood-
smoked bacon, hamburger, pepperoni, crumbled sausage and
Uno’s three-cheese blend of mozzarella, aged cheddar and
pecorino romano.

7" INDIVIDUAL CHICAGO CLASSIC

10" INDIVIDUAL WINDY CITY WORKS

$14.99

$14.99

Chocolate sauce and whipped cream on a giant chocolate chip
cookie, freshly baked in a deep dish pan.

DEEP DISH SUNDAE $7.99

MONDAY-FRIDAY: Lunch Specials!
MONDAY: Half Off Individual Pizza
TUESDAY:  Kids Eat Free

DAILY
DEALS

410.480.1400 WWW.UNOS.COM

WEDNESDAY: $9.99 Burger
THURSDAY:  $12.99 Pasta
SUNDAY: Half Priced Appetizers

BEVERAGES
Cold brew espresso, Grey Goose Vodka, and Kahlua shaken for a
velvet finish. Dusted with coca powder.

ESPRESSO MARTINI

A simple yet timeliness cocktail featuring Maker’s Mark Bourbon
Whisky. Smoked with real wood chips.

SMOKED OLD FASHIONED

A heavenly combination of Disaronno, Captain Morgan, piña colada
fruit juices and fresh lime juice.

LIQUID AMBROSIO

This classic margarita with a festive twist features Teremana
Reposado Tequila, fresh-squeezed lime juice and cranberry juice.

CRANBERRY MARGARITA





$25 per person (Choose 1 from each course)

FIRST COURSE

OYSTERS
(Half a Dozen)

OYSTERS ROCKEFELLER 
Creamed Spinach, Crispy Toasted Panko Breadcrumbs

TUNA TARTARE
Sushi Grade Tuna, Avocado, Spicy Sriracha Mayo

CRISPY CALAMARI
Seasoned Cornmeal-Crust, Fresh Herbs, Marinara DF

NEW ENGLAND CLAM CHOWDER
Chopped Clams, Apple Pie Bacon, Potato

CRISPY CHICKEN CAESAR 
Romaine Hearts, Parmigiano-Reggiano, Croutons

SECOND COURSE

SHRIMP FRA DIAVOLO
Bucatini Pasta, Calabrian Chili Marinara

MARYLAND STYLE CRAB CAKE 
Jumbo Lump Crabmeat, Tartar Sauce DF

STEAK FRITES
Green Peppercorn Sauce

FISH & CHIPS
Wild Alaskan Cod, Beer Batter, Tartar Sauce, Potato Wedges DF

FARFALLE AL PESTO 
Walnut Spinach Basil Pesto N

SHRIMP DUCKY
Black Pepper Risotto, Duck Confit, Shrimp

HOWARD COUNTY RESTAURANT WEEK
LUNCH MENU
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DINNER
MENU

three courses $45

select one 
from each section

RESTAURANT
WEEK

E N T R É E S
BRAGLIO FARMS SMOKEHOUSE BURGER
8oz. burger patty topped with cheddar and gouda cheese, smoked brisket, Braglio
Farms “Sorta Sweet” bbq sauce and an onion ring on a Martin’s potato roll served
with shoestring fries

CHICKEN CHESAPEAKE BLT SALAD
mixed greens with, crumbled bacon, baby heirloom tomatoes, hard boiled egg,
shredded jack and cheddar cheese, crispy fried chicken tenders drizzled with Old Bay
honey and your choice of dressing

BACON WRAPPED MEATLOAF
house made meatloaf wrapped in bacon served with twice baked potato, green beans
lyonnaise, and beef gravy

HALF RACK OF RIBS
bbq spice dry rubbed half rack of baby back ribs brushed with Braglio Farms “Sorta
Sweet” bbq sauce, served with pit beans, coleslaw and shoestring fries

STARTERS

D E S S E R T S
WARM APPLE COBBLER SKILLET
warm cinnamon and sugar apples, topped with oatmeal rasin cookie and granola
crumble, served à la mode with vanilla ice cream and caramel

BANANA-WALNUT-CHOCOLATE-BOURBON BREAD PUDDING
sliced bananas, candied walnuts and chocolate chip bread pudding soaked in bourbon
syrup with chocolate sauce and vanilla anglaise

FRIED BREAD DOUGH
Braglio Farms “Apple Pie”-spiced fried bread dough with powdered sugar and dulce de leche

SOUP 
SHORT RIB POUTINE
parmesan-truffle hand cut fries, braised USDA prime short rib, cheddar cheese curds,
demi-glace, green onions

FRIED GREEN TOMATOES
three (3) panko breaded fried green tomatoes over a corn-crab-tasso cream sauce
topped with pickled green tomato relish

soup of the day, chili, MD crab



HoCo Restaurant Weeks 

 
FEATURED CRAFT COCKTAIL 

 
Cheers to 11 Years! 

rum, coconut cream, mint, lime juice &  
simple syrup - 12  

 
 

À la carte or 3 Course Meal for $35 

 
 

FIRST COURSE 
Please Choose One 

 

Winter Squash & Beets - V & GF 
roasted beets & winter squash, crumbled goat cheese, arugula, honey - 12.5 

 
Shrimp Risotto - GF 

sauteed shrimp, house-made creamy risotto, topped with pesto rosa cream sauce – 16 
 
 

SECOND COURSE 
Please Choose One 

 

Sweet Potato Salad - V & GF 
mixed greens, roasted sweet potatoes, toasted pumpkin seeds, candied nuts, fried brussels sprout leaves, 

cranberry vinaigrette - 16 
 

Steak House Burger 
7oz. beef patty cooked to temperature, house-made blue cheese sauce, lettuce, fried onion tanglers,  

White Oak steak sauce, brioche bun - 19.25 
 

Chicken Roulade 
chicken breast stuffed with spinach & herbed goat cheese, topped with roasted garlic cream sauce,  

served with brussels sprouts & garlic parmesan mashed potatoes – 22 
 
 

THIRD COURSE  
Please Choose One 

 

Cherry Cheesecake - GF & V 
gluten-free graham cracker crust, vanilla cream cheese filling, topped with cherry compote &  

whipped cream - 9 
 

Caramel Apple Pretzel Bread Pudding - V 
salted pretzel bread and roasted apples soaked & baked in house-made custard, vanilla ice cream, caramel 

sauce, & whipped cream – 12 
 
 

| V = Vegetarian | GF = Gluten Free | 



 


