
CHILLED SEAFOOD

east & west coast oysters  
mignonette, cocktail sauce, hot sauce

half dozen 20 dozen 40

gulf shrimp cocktail
cocktail sauce, lemon

24

bygone seafood tower
shucked oysters, shrimp cocktail, ceviche, 

tuna tartare, lobster cocktail, mussels

38 pp

tuna tartare
avocado, crispy shallot, soy-citrus, cilantro

20

market ceviche
avocado, cucumber, jalapeño, lime

18 

maine lobster cocktail
old bay aioli, lemon

24

marinated mussels
olive oil, herb vinegar

18

SOUPS & SALADS

red gem lettuce
smoked trout dressing, parmesan,  

garlic croutons

17

farm green salad
 shaved seasonal vegetables,  

apple cider vinaigrette

16 

crab louie salad
jumbo lump crab meat, greens, avocado, 

egg, tomato, cucumber, louie dressing

30

roasted squash soup
maple cream, spiced pumpkin seeds

16

burrata
edwards virginia ham, apples, arugula,  

candied walnuts, balsamic

24

bygone wedge
baby iceberg, grilled bacon, tomato, 

pickled shallots, smoked bleu dressing

18

APPETIZERS

maryland crab dip
cream cheese, dill, old bay, 

sourdough bread

24

diver scallops
apple, brown butter, lemon

24 

clams casino
bacon, red pepper, white wine,  

parmesan, breadcrumbs, herbs

18

wagyu meatball
mushroom gravy, fine herbs, 

farmers cheese

26 

gnocchi
lamb shank ragoût, north african spices,  

curried sheep yogurt

22

fried cheese curds
smoked chili aioli

16

Consuming raw or undercooked products such as chicken, pork, beef and shellfish can be hazardous to your health.  

Please alert your server of any food allergies. 



SIDES

pomme purée
yukon gold potatoes

creamed spinach
béchamel, gruyère, toasted garlic

 

seasonal 

rotisserie vegetables
herb marinated, rotisserie roasted

 

roasted mushrooms
shallot, garlic, fines herbs

mac & cheese
aged cheddar, gruyère, comté, fontina

all sides | 15

entrées

slow cooked short ribs 
spiced carrot purée, pickled shallot

50

dry-aged new york strip
chimichurri, sea salt

76

lamb rack 
mint-curry sheep yogurt, cucumber

56

whole maine lobster
blue crab stuffed, old bay butter, lemon

105

half amish chicken 
whiskey barbecue, crispy herbs

36

Ōra king salmon
capers, lemon, brown butter, fines herbs

45

dover sole
brown butter sauce, fines herbs, lemon

95

smoked duck breast
apple purée, pickled apple slaw, jus

48

maryland crab cake
old bay aÏoli, cabbage & radish slaw

46

R O T I S S E R I E

whole duck
poultry jus, sea salt

78

Poussin
poultry jus, sea salt

45

bygone

signature Prime Rib
au jus, fresh horseradish

55

whole sea bass
roasted lemon, herbs,  

tartar sauce

60

wild game kabab
chimichurri, smoked sea salt

56

A customary gratuity of 20% will be added to all parties of 6 or more guests. 


