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Small Bites :  Sandwiches
SAPIDUS FARMS OYSTERS $9/18 AMPERSEA BURGER $16

Old bay candied bacon,caramelized onion jom
WOODMONT VENISON MEATBALLS $12 : tomato, lettuce, Add crab cake for $10

Marinara, mozzarella cheese
MUSHROOM “CHEESESTEAK?” $13 (add steak $5)

BRUSSEL SPROUTS $10 Mushrooms, lettuce, tomato, hots, cheese

Apples, bacon, shallots, sherry
CHESAPEAKE CLUB $20

Shrimp salad, lettuce, crab cake, tomato, bacon
PIMENTO CHEESE $9

Peppers, cheddar, crostini
GRILLED CHICKEN SANDWICH $15

OYSTER FRITTERS $12 Pimento cheese, Eastern shore coleslaw, pickles

Remoulade & chow chow

BLUE CRAB DIP ¢18 Entrees

Bavarian pretzel

CATCH OF THE DAY MRKT
Chef’s selection

MUSSELS $15
Chef’s selection

OLD LINE FRIED CHICKEN $20
................................................................ Mac & cheese, braised greens

Soup & Salad

PORK CHOP $24

Brussel sprouts, apples, bacon hash, apple cider

MARYLAND HALF & HALF SOUP $7/$13
butter

HARVEST SALAD $10
Mixed greens, shaved squash, beets, sherry vin

BRAISED SHORT RIB $24

Mashed potatoes, grilled baby carrots, fried

leeks, leek BBQ gravy
BURRATA 312

Beets, figs, apples, celery, charred bitter greens PAN SEARED SCALLOPS s$26
cauliflower, cranberries, pine nuts, pomengranete
MARCONI’S CHOP SALAD s$12 : burre blanc
Shrimp, cucumber, tomato, pickled peppers, :
eggq, olives, feta, capers, croutons, green goddess LATTE’DA FILET $32
dressing : Latte’da italian roast coffee rub, mushrooms, red
wine risotto, asparagus
CAESAR SALAD $12 :
Romaine, parmesan, piquillo peppers, crostini : AMPERSEA CRAB CAKE $30
: 7 oz. lump crab, corn succottash, charred haricot
verts, remoulade
Vegan/Vegetarian :  Sides $6
CAULIFLOWER RISOTTO $17 (V) BRAISED GREENS

Mushrooms, crispy egg, brocollini parmesan
OLD BAY MAC & CHEESE
ROOT VEGETABLE RAGOUT $15 (v)

Mushroom steak, canellis beans, sunchokes, GRILLED ASPARAGUS
potato, spinach

TRUFFLE PARMESAN FRIES
FARMER’S SQUASH RAVIOLIS $15

Squash, ricotta, sage brown butter, apples,
walnuts.

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



