
THE 

DUGOUT

STARTERS

CRAB DIP
A timeless favorite baked to perfection and served with
warm crostini.

18

RICOTTA AND TOMATO
BRUSCHETTA
Seasoned ricotta served on sliced baguettes, topped
with roasted tomatoes and finished with a balsamic
reduction

12

BACON WRAPPED SCALLOPS
Fresh scallops wrapped in hickory smoked bacon,
seasoned with a cocoa-chilli dry rub and finished with a
mild chili pepper infused honey drizzle.

17

NACHOS
Generous portion of salted tri-color tortilla chips,
smothered in cheese sauce, topped with pickled
jalapenos, diced tomato and onion. Served with salsa
and sour cream.
ADD Chicken 6/ Drunken Steak 10

14

CRAB PRETZELS
Three soft pretzel spears, topped with a Maryland crab
cake and finished with cheese sauce.

18

CHEESE STEAK EGG ROLLS
Tender chopped steak, sautéed bell peppers and onions
folded with melted provolone in a crispy wrapper. Fried
to a perfect golden brown and served with a side of
warm cheese sauce for dipping.

14

QUESADILLA
Toasted flour tortilla, stuffed with melted cheese,
tomato and onion
ADD Chicken 3/ Steak 4/ Shrimp 6

12

CRAB RANGOON
Four crisp wontons filled with lump blue crab meat,
cream cheese, scallions, ginger and citrus. Served with a
sweet chili sauce.

14

CHICKEN WINGS
Seasoned with our chef's signature mole cocoa-chili dry
rub, fried crispy and tossed in your choice of sauce.
Served with celery and carrot sticks and choice of
house-made ranch or bleu cheese dressing
Sauces- Buffalo, Garlic Parmesan, Thai Chili, Sweet BBQ,
Teriyaki, Old Bay honey, Lil' Red Wagon (Spicy) or
raspberry chipotle (Spicy)

DOZEN 16/ HALF DOZEN 9

 

SALADS

HUB CITY SALAD
Romaine and field greens topped with carrot, tomato,
cucumber, onion, bacon, shredded cheese and
blackened chicken breast served with our house
dressing.

18

DRUNKEN STEAK SALAD
Hand cut Teres Major marinated in a blend of
Meinelschmidt Distillery bourbon, soy sauce, dark brown
sugar and Dijon mustard. Served on a bed of mixed field
greens topped with sun-dried tomato, roasted red
pepper and bleu cheese crumbles. Served with balsamic
vinaigrette.

21

PISTACHIO SALMON SALAD
Craisins, pistachios and blue cheese crumbles on a bed
of spinach topped with a pistachio salmon filet and
served with our house dressing.

21

HOUSE SALAD
Shaved carrot, grape tomato, red onion, cucumber and
shredded cheese atop a blend of romaine lettuce and
field greens.
ADD Chicken 6/ Shrimp 8/ Drunken Steak 10/ Pistachio
Salmon 12

SIDE 6/ DINNER 12

CLASSIC CAESAR SALAD
Shredded romaine with shaved parmesan cheese,
croutons and tossed in house-made Caesar dressing.
Add Chicken 6/ Shrimp 8/ Drunken Steak 10/ Pistachio
Salmon 12

SIDE 5/ DINNER 10



HANDHELDS
Served with house-made chips. Substitute fresh cut fries 3

FRENCH DIP
Thinly sliced roast beef, poached in a beef au jus,
served on a toasted sub roll and topped with melted
provolone cheese. Served with a side of au jus for
dipping.

17

STEAK AND CHEESE SUB
Seasoned chopped steak cooked with onion, bell
pepper and finished with a velvety smooth melted
cheese. Served on a toasted sub roll with mayonnaise,
shredded lettuce and sliced tomato.

16

REUBEN SANDWICH
Grilled corned beef, sauerkraut, melted Swiss cheese
and thousand island dressing on grilled marble rye
bread.

17

BUFFALO CHICKEN SANDWICH
Breaded chicken breast, tossed in buffalo sauce,
topped with melted bleu cheese, lettuce and tomato.
Served on a toasted brioche bun.

15

PIZZA

BUILD YOUR OWN
A classic pizzette with rich marinera and house-made mozzarella. Add your choice of toppings to make it your own.
Toppings each 2: pepperoni, olives, jalapenos, banana peppers, mushrooms,
onions, roasted red peppers, spinach, bacon, diced chicken and tomato

12

CHICKEN BACON RANCH
A tangy BBQ base with cheese, chicken and bacon. Finished with a ranch dressing drizzle and topped with fried
onion straws.

16

CHICKEN CAESAR
Pizza crust topped with alfredo sauce and cheese. Finished with a fresh, chilled Caesar salad and grilled chicken
topping.

16

SMASH BURGERS
Served with house-made chips. Substitute fresh cut fries 3

BACON CHEDDAR
Fresh angus beef topped with bacon, cheddar cheese,
and chipotle aioli.
Double 15
Triple 19
Homerun (4) 23

SINGLE 11

BLACK AND BLUE
Fresh angus beef grilled with Cajun seasonings and
topped with bacon and bleu cheese crumbles.
Double 15
Triple 19
Homerun (4) 23

SINGLE 11

MUSHROOM AND SWISS
Fresh angus beef topped with grilled mushrooms and
Swiss cheese.
Double 14
Triple 18
Homerun (4) 22

SINGLE 10

SURF AND TURF
Angus beef topped with crab cake, cheddar cheese,
and Old Bay cream sauce.
Double 16
Triple 20
Homerun (4) 24

SINGLE 12

GOOD GOUDA THAT'S HOT
Fresh angus beef topped with pickled jalapenos and
smoked gouda cheese. Finished with Lil' Red Wagon
sauce and onion straws.
Double 15
Triple 19
Homerun (4) 23

SINGLE 11

CLASSIC CHEDDAR
Fresh angus beef topped with cheddar cheese, Lettuce,
tomato and onion.
Double 14
Triple 18
Homerun (4) 22

SINGLE 10


