
STARTERS

Louie the crab 

maryland colossal lump crab meat,  
avocado, tomato, egg,  

cucumber, louie dressing  •  30

Caesar Salad 

sweet gem lettuce, anchovies, radish,                        
baguette croutons, aged parmesan cheese  •  18

Endive Salad

blood orange, grapefruit, clementine,
blue cheese, candied walnuts,

meyer lemon-honey vinaigrette, tarragon   • 20

Dipping crab 

maryland crab dip, pretzel bites, 
 aged cheddar, old bay, chives  •  24  

Crispy Spanish octopus

calabrian chili & oregano,  
sunchoke,blue potato,  

pickled salsify, petite lettuce  •  28

Smoked halibut rillette 

sourdough bread, pickled red onion,  
tahoon cress, crispy parsley  •  22

SIDES

purÉe of pommes

garlic infused yukon gold potatoes, 
european butter   • 15 

Hen of the woods

roasted whole maitake mushroom,  
porcini-madeira wine sauce   • 15 

Four cheeses & mac

maccheroni, smoked cheddar, fontina,  
aged gruyere, 18-month parmesan   • 15 

roasted cauliflower
garlic, shallot, fine herbs   • 15 

bygone signature prime rib

au jus, fresh horseradish root   •  58

  

Wild game kabab 

rotating selection of wild game meats, 
bordelaise   •  MKT

Almost boneless rack of lamb

carrot, za'atar,
 mint salmoriglio, herb oil   •  58

Chicken 3 ways

celery root purée, turnips,  
poultry jus, herb butter   •  40

Daily catch

chef’s preparation of the days   •  MKT

Broiled Maryland crabcake

avocado purée, cabbage slaw,  
old bay aioli, celery greens   •  46

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. For parties of 6 or more, a single itemized check will be presented with an included 20% gratuity.

THE BAR & LOUNGE

CH ILLED SEAFOOD

36-hour short rib

tournée potato, cipollini onion, kale, miso butter, au jus, parsley oil   •  50

ENTREES

Poached Gulf Shrimp

pico de gallo, cucumber, fresno, 
avocado purée, plantain chips 

22

Oysters 

pink peppercorn mignonette, 
blood orange foam, basil oil, cilantro

half  dozen 22 | dozen 44 Crab Fingers

dijonnaise, cocktail sauce,  
old bay-lemon butter 

18

Seafood in a tower

lobster cocktail, colossal lump crab meat, 
oysters, shrimp cocktail, blue crab fingers

40pp


