DINNER

Appetizers
Deviled Eggs / 9
Five southern style deviled eggs with garnishes

Entrees
Pork & Peaches/ 27
Grilled pork chop, maple-bourbon stewed peaches,
cornbread waffle, braised swiss chard and
sorghum-balsamic syrup

Fried Green Tomatoes / 9
Golden fried green tomatoes, with a sweet bourCherry Soda Short Ribs/ 26
bon bacon jam & “boursin” cheese
Cherry soda braised short ribs, honey-bourbon carrots,
Oysters Cobblestone / 13
boursin mashed potatoes and buttermilk fried onHand breaded then fried, crispy ham, spinachroasted garlic aioli, parmesan & burnt lemon gas- ions
trique
Shrimp & Grits / 25
Sauteed jumbo shrimp, braised swiss chard, counSeafood Cocktail / 12
try ham, “nola” butter sauce and fried cheddar grit
Chilled roasted shrimp, Chesapeake lump crab,
cake
cocktail sauce, charred corn salsa and pickled
okra
Dirty Byrd/ 24
Pan roasted chicken breast, lobster salad, fried
Southern Sampler / 10
Pimento cheese, apple butter, picked vegetables, green tomatoes and tarragon-buttermilk aioli
corn bread served with a buttermilk biscuit
Cobblestone Steak / 36
Grilled 10 oz. hand cut NY Strip, blistered broccoBlistered Broccolini / 11
lini, Chesapeake lump crab, boursin mashed potaBroccolini, smoked blue cheese, local peanuts,
toes and house-crafted brandy steak sauce
eggplant “bacon”, grapefruit-white balsamic
reduction

Soups & Salads
Berkeley Crab Bisque 9
Sherry-infused Chesapeake Bay blue crab bisque
garnished with lump crab
*A Cobblestone Specialty!
Ham & Black Eyed Pea Soup 7
Garnished with Sweet & Spicy Greens
Cobblestone Salad 10
Greens, cucumbers, tomatoes, carrots, pickled
red
onions, watermelon radishes, grilled tomato
vinaigrette GF
Bibb Salad 12
Butter lettuce, smoked blue cheese, local peanuts,
sherry infused sun-dried tomatoes, pickled red
onions, croutons, blue cheese dressing

Sweet Tea-yaki Salmon / 24
Pan seared salmon, sweet tea-yaki glaze, asparagus,
roasted sweet potatoes, green tomato puree and
grilled pineapple
Crab Cakes / 29
Two pan seared CBG signature crab cakes, grilled
zucchini, squash, herb risotto, charred corn salsa
and roasted tomato sauce
Garden Mac & Cheese/ 16
Pimento mac & cheese, grilled zucchini, squash &
asparagus
Upgrade with Lobster/ 21

Sides

Blistered Asparagus/ 5
Lobster Mac & Cheese/ 7
Sautéed Spinach/ 4
Caesar 11
Herb Risotto / 5
Little gem lettuce, shaved parmesan, white ancho- Boursin Mashed Potatoes/ 5
vies, pickled okra, garlic croutons with creamy
Honey-Bourbon Carrots/ 5
parmesan-garlic dressing
Braised Swiss Chard/ 5
Grilled Zucchini & Squash/ 5
Salad Enhancements / 6
Seared salmon, fried oysters, marinated pan
roasted chicken, signature crab cake
* These items prepared raw or undercooked. Consuming raw or undercooked meats poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have a medical condition. The chefs and service staff would like to thank you for dining with us. If you have any dietary needs or restriction please make us aware so we can take the time and make you experience even
more memorable.

