
Small Bites
OYSTER SHOOTERS $3

Natty boh, bloody mary mix, old bay rim

PIMENTO CHEESE $9

Piquillo peppers, cheddar, crostini

BREAD PUDDING $8

Sausage, maple, fried egg

SAUSAGE SLIDERS $10

Cheddar biscuit, scrambled eggs,                       
house made sausage, tomato jam

MARYLAND CRAB DIP $12

Served with Bavarian toasted pretzel

Soup & Salad
MARYLAND HALF & HALF SOUP $7/$13

Half cream of crab & half maryland crab soup.

BURRATA SALAD $12

Burrata, charred bitter greens, beets apples

HOUSE SALAD $10

Seasonal vegetables, sherry vinaigrette,

mixed greens

CHOPPED SALAD $14

Shrimp cucumber peppers, olives, feta, capers, 
sourdough crouton, buttermilk dressing

Sandwiches

AMPERSEA HANGOVER BURGER $16

Old bay candied bacon, onion jam,                 
gouda, fried egg 

GRILLED CHEESE $13

Smoked cheddar, bacon, smoky tomato aioli

EGG SANDWICH. $12

English muffin, fried egg, bacon, cheddar

GRILLED CHICKEN SANDWICH $14

Grilled chicken breast, pimento cheese, old bay 
pickles, eastern shore slaw.

Omelettes
HAM & CHEESE $13

Ham, bacon, american cheese, provolone 

SEAFOOD $16

Crab, shrimp, shallot, cream cheese, old bay

SOUTHWEST $12

Onions, peppers, jack cheese, corn and black 
bean salsa

Plates
STEAK AND EGGS $24

Braised short rib, hash browns, over easy eggs, 
hollandaise

CHICKEN AND WAFFLES $19

Fried chicken thigh, jalepeno cheddar waffle, 
smoked maple butter, braised greens

CRABCAKE BENEDICT $23

Fried green tomato, crabcake, wilted arugula,      
old bay hollandaise

SAUSAGE GRAVY AND BISCUITS $16

Cheddar biscuits, house made sausage gravy, 
poached egg

CHESAPEAKE TOSTADAS $18

House made chesapeake chorizo, scrambled 
eggs, lime crema, lettuce, tomato, oaxaca queso

CHESAPEAKE SHRIMP AND GRITS $24

Smoked cheddar grits, blackened shrimp, old 
bay sawmill gravy colossal blue crab meat

CARAMEL APPLE FRENCH TOAST $14

Cinnamon french toast, apples, caramel,           
spiced walnuts

Sides $6
ENGLISH MUFFIN

HASH BROWNS

BACON

SAUSAGE

FRUIT PLATE

Ampersea will be brining classic flavors from all over Maryland to create an authentic 
experience. Ask your server about our continued partnership with Living Classrooms.



Small Bites
SAPIDUS FARMS OYSTERS $9/$18

Mignonette, cocktail sauce, tobasco

PIMENTO CHEESE $9

Piquillo peppers, cheddar, crostini

MARYLAND CRAB DIP $15

Served with Bavarian toasted pretzel

BRUSSEL SPROUTS $10

Apples, bacon, apple cider vinaigrette

FRIED OYSTERS $12

Remoulade, chow chow

PARMESAN FRIES $6

Sandwiches
AMPERSEA BURGER $16

Old bay candied bacon, gouda, onion jam, 
lettuce, tomato

MUSHOOM “CHEESESTEAK” $13 (add steak $5)

Mixed mushrooms, caramelized onions, cheese, 
mayo, lettuce, tomato

OYSTER PO’ BOY $14

Remoulade, old bay pickles lettuce, tomato, 
fried oysters

CHESAPEAKE CLUB $20

Crab cake, shrimp salad, lettuce, tomato, 
remoulade, bacon

PIT BEEF $14

Tiger sauce, shaved red onion

BLACK BEAN BURGER $14

Black bean patty, lettuce, tomato, chipotle 
sweet corn aioli

Starters

BLACKENED STEAK SALAD $14

Blackened bavette steak, mixed greens, tomato, 
cucumber, onion, green goddess dressing 

CAESAR SALAD $12

Romaine, parmesan, piquillo peppers, crostini, 
Caesar dressing

WOODMONT VENISON MEATBALLS $12

Marinara, mozzerella cheese

MARCONI’S CHOPPED SALAD $12

Shrimp, cucumber, tomato, olives, egg, feta, 
capers, croutons, buttermilk dressing

MARYLAND HALF & HALF SOUP $7/$13

Half cream of crab & half maryland crab soup

Plates
STEAK FRITES $24

Bavette steak, sautéed haricot verts, frites, 

demi glace

FISH AND CHIPS $17

Fried cod, fries, tartar sauce, malt vinegar

CAULIFLOWER RISOTTO $15

Mushrooms, broccolini, cauliflower purée,           
deep fried soft-boiled egg, parmesan

MARYLAND CRAB CAKE $27

6 oz crabcake, remoulade, green beans, sweet 
corn and tomato succotash.

BOH MUSSELS $14

Old bay, shallot, garlic, buttered sourdough.

Ampersea will be bringing classic flavors from all over Maryland to create an authentic 
experience. Ask your server about our continued partnership with Living Classrooms..


