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CRAB AND JALAPENO DIP $15 CAMDEN YARDS BEEF SLIDERS(3) $13
Jumbo lump crab dip topped with Monterey cheddar cheese, Montreal steak sliders, lettuce, tomato, whiskey onions,
served with toasted pita points and fried wontons. and pickles with your choice of cheddar, Swiss, or bleu cheese.
SPINACH AND ARTICHOKE DIP $10 BEER BATTERED ONION RINGS $9
Cream cheese, artichokes, and spinach topped with Parmesan House cut daily and battered with local Pilsner
and served with toasted French bread. and served with siracha aioli.
POETS SIGNATURE CHICKEN WINGS(10) $12 CRAB AND MAC BOWL $15
Choice of Buffalo, Honey BBQ, Old Bay, Smoked Jalopeno BBQ Creamy macaroni and cheese tossed with jumbo lump crab meat
or Siracha Lime flavor. and topped with Monterey cheddar cheese.
FISH TACOS (3) $14 FRIED CALAMARI $10
Napa cabbage, mango salsa, jalapefos, and chipotle aioli. Deep fried calamari tossed with sweet peppers

and green onions and served with marinara sauce.
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Add to any salad: Chicken $5; Shrimp $7; Salmon $8; Crab Cake $7; Tofu $3

LEXINGTON MARKET SALAD $18 AVOCADO CRAB SALAD $16
Two mini crab cakes, blackened shrimp, and seared salmon on a bed of Avocado stuffed with marinated jumbo lump crabmeat
romaine lettuce with fresh Parmesan cheese and house made croutons and red bell peppers on a bed of mixed greens and tossed
and Caesar dressing. with a house made cilantro lime dressing.
COBB SALAD $14 STRAWBERRY SPINACH SALAD $12
Mixed greens, ham, turkey, egg, avocado, tomatoes, bacon, Strawberries, Mandarin oranges, blueberries, walnuts,
and Monterey cheddar cheese. and goat cheese served with a house made citrus dressing.
MEDITERRANEAN SALAD $12 CRUNCHY ASIAN SALAD $12
Mixed greens, feta, olives, chickpeas, heirloom cherry tomatoes, Romaine, shredded carrots, sesame seeds, almonds, bell peppers,
cucumbers, and Greek vinaigrette. and wonton strips served with a house made ginger dressing.

T T LAY S O UP S T T LAY
MARYLAND CRAB $9 CURRY VEGETABLE $7 SOUP OF THE DAY $6
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Sub fries for Onion Rings or Side Salad $1

CLASSIC INDIGO BURGER $14 SALMON BLT $16
8 oz house made local angus burger cooked to order with lettuce, Seared salmon with bacon, lettuce, tomato, and old bay aioli,
tomato, and pickles, served with fries served on ciabatta
CRAB CAKE SANDWICH $19 PESTO CHICKEN $14
Jumbo Lump Crab Cake on a brioche roll with lettuce, tomato, Panko crusted chicken breast, buffalo mozzarella, tomatoes,
and old bay aioli and basil pesto, served on ciabatta
TUNA STEAK SANDWICH $18 CHICKEN CLUB PANINI $14
Blackened, medium rare tuna steak with mixed greens, marinated Grilled chicken, lettuce, tomato, bacon, Swiss cheese,
tomato, avocado, and chipotle aioli served on a brioche bun and chipotle aioli served on toasted ciabatta bread
THE POET WRAP $14 ROASTED VEGGIE WRAP $12
Blackened Chicken, Bacon, Whiskey onions, mixed greens, tomatoes, = Roasted zucchini and squash, marinated tomatoes, mixed greens,
and ranch dressing served in a warm tortilla avocado, and a balsamic drizzle served in a warm tortilla
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CHICKEN AND WAFFLES $18 CAJUN CHICKEN AND SHRIMP PASTA $23

Cornbread Jalopeno waffle topped with a panko crusted fried chicken Blackened chicken and shrimp with bell peppers, tomatoes,

breast, drizzled with a house made maple aioli served with friesora  and sautéed onions tossed with penne noodles in a creamy Cajun

house side salad. sauce, topped with parsley and Parmesan cheese.
ORECCHIETTE PASTA $15 AHITUNA $25
Roasted butternut squash, mushrooms, marinated tomatoes, Blackened tuna topped with a mango salsa and served with asparagus
spinach and topped with parmesan cheese. and rice pilaf.
VEGETABLE TOWER $18 NEW YORK STRIP $38
Grilled seasonal, marinated vegetables towered on a bed of sautéed 12 oz strip steak grilled to order, topped with sautéed mushrooms,
spinach and marinara sauce. whiskey onions, and served with garlic herbed mashed potatoes

and seasonal vegetables.
CRAB CAKES $35
Two 5 oz jumbo lump crab cakes drizzled with old bay aioli and served
with sautéed vegetables and rice pilaf



