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SOUPS
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Old Bay Chicken, Tomatoes, Bacon, Avocado, Hard Boiled Eggs, Blue Cheese Crumbles, Ranch Dressing
(add shrimp $4.00)



APPETIZERS

tossed in Cajun Spices and a Brown Sugar Glaze (V)
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with Herbs de Provence
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with Fried Jalapenos topped with a Jalapeno Aioli (V)
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with Fresh Bruschetta and Cheddar Jack Cheese
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with Bleu Cheese and Celery Batons (V) (sub wings - $3.25)
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with House-Made Pico de Gallo, Cheddar, Black Olives, Jalapenos, and Sour Cream (V) (GF)
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with Pico de Gallo and Cheddar (sub pork - $2.00) (GF)

R(fgzc/"/"acﬁm/ /I/[ ac n ()z/ec;f@. ................................................................................................................................. $8.00

(Add Bell Peppers and Green Onions - $1.00) (V) (add bacon $1.50) (add crab $3.00)

‘With Shredded Cabbage & Carrots, Sweet Soy Sauce and Wasabi Drizzle

C/’% B/‘zzmc% %/{H{in .......................................................................................................................................... $10.00

Salted and finished with Herbed Honey (V) (GF)



SANDWICHES

All Sandwiches are served with Bleu Cheese Coleslaw and Sweet Potato Fries unless otherwise noted.

Substitute Duck Fat Fries or Jalapeno Fries for $2.00
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with Tarragon, Bacon and Dried Cranberries on Texas Toast

Grilled Chicken Sandwich topped with House Crab Dip and Cheddar Cheese
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with Crab Dip, Old Bay Tomato Chop Chop, Romaine, Pickle Slices, Cheddar-Jack Cheese on Grilled Flatbread and served with

Old Bay Fries

5/[41)% &5 Sf'léy ............................................................................................................................................... $15.00

Lettuce, Tomato and Old Bay Aol

Spinach, Fried Shallots, Cheddar Jack Cheese, Rojo Sauce served with a Mini Romaine Wedge Salad (Romaine, Tomatoes,

Blue Cheese Dressing and Crumbles) (V)



ENTREES
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Pork Belly, Spinach, Peppers and Onions over Cheddar Grit

with Broccoli, Carrots, Squash, Bell Peppers, Dried Cranberries, and Red Onions served over Cous Cous (V)

(add Chicken - $5.00) (add Shrinp - $8.00)

C[cém M/M .............................................................................................................................................. $18.00

Fried Boneless Chicken Breast, Strawberry-Rosemary Maple Syrup and Whipped Cream

Cfd/ Cdé p %ffc’/‘. ...................................................................................... $22.00 for one cake / $30.00 for two cakes

with Mashed Potatoes and Kale Sautéed with Applewood Smoked Bacon
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served with White Wine Risotto

$27.50

with French Fries and House Made Steak Sauce



DESSERT
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Tri-chocolate Pate served with Madeira Raspberry Sauce and Whipped Cream
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with Banana Caramel and Caramalized Bananas
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MARTINIS & MANHATTANS
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Stoli, Peach Nectar, Fresh Lime Topped with Poema Cava

Eventing STt it er oo s I B T NEIE T IR 1 $8.75
Pikesville Rye, A Phantasmagoric, Smoked Infusion of Apples, Sugar, Dried Cranberries and Cinnamon Sticks

and Habenero Bitters
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Bulleit Bourbon, Lemon Juice, Black Raspberry Liquor and a dash of Simple Syrup
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Pinnacle Blackberry, Pama Liqueur, Peach Schnapps and Cranberry
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Hendrick’s Gin, St Germain Liqueur, Muddled Cucumber and a dash of Simple Syrup

Maker’s Mark, Madeira, Grenadine with an Orange Garnish

COCKTAILS
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Stoli Raz, Stoli Blueberi, Pinnacle Blackberry, Stoli Vanil, Blue Curacao, Cherry Juice and Cranberry
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Jack Daniels, Liquor 43, Orange Bitters, Muddled Orange and Luxardo Cherry

Descent Jute fé /’/[fwgfm% ............................................................................................................................... $8.75

Goslings Rum, Bacardi 151 and Ginger Beer

S%a%ﬁ ............................................................................................................................................................................. $9.25

Crispin Pear Cider and Fireball Whiskey Over Ice garnished with a Pear Slice
Edfire... M L O B, < - AL S 1N DR T, TE W T e $9.25

Lucid Absinthe, Hot Water and Rock Candy Swizzle Stick

“Note-We will honor requests from past cocktail lists



BEER LIST
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Natty Boh
Pabst Blue Ribbon
Miller Lite

Micre Brews

Bear Republic Pete’s Tribute Brown
Breckenridge Vanilla Porter
Annabel LLee White

Left Hand Nitro Milk Stout

RAR Nanticoke Nectar IPA
*Ballast Point Sculpin IPA*
Origmal Sin Elderberry Cider
*Crispin Honey Apple Cider*

*Fat Tire Amber*

Anderson Valley Blood Orange Gose
Crispin Pear Cider

Magic Hat #9

V) £

Amstel Light

Weihenstephaner 1516 Kellerbier
Schneiderweisse

Saison DuPont

Duchesse de Bourgogne
Bitberger Pilsner

Wychwood Hobgoblin
Timmermans Kriek

Bitberger Drive (N\A)

*Note: 750ml Bottles*



WINE LIST
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APPETIZERS

tossed i Cajun Spices and a Brown Sugar Glaze (V)

Duck Ertilra®ean o n. . J0e N TR T . O e $8.95

with Herbs de Provence
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with Fried Jalapenos tossed and a side of Jalapeno Aioli (V)
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Salted and finished with Honey Herb Drizzle (V) (GF)
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with Fresh Bruschetta and Cheddar Jack Cheese
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with House-Made Pico de Gallo, Cheddar, Olives, Jalapenos, and Sour Cream (V)
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with Pico de Gallo and Cheddar (sub pork $2.00) (GF)

SANDWICHES

All Sandwiches are served with Bleu Cheese Coleslaw and Sweet Potato Fries unless otherwise noted.
Substitute Duck Fat Fries or BBQ Bacon Fries for $2.00

with Tarragon, Bacon and Craisins

Pullod Dok BB (&) A x " ime ad (NG UML) $12.75
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DESSERTS
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3 Chocolate-Milk, Dark and White served with a Raspberry Madeira Sauce and Whipped Cream
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(Prints are all dry-mounted on foam core and suitable for framing)

APPAREL
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GLASSWARE
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AMM Lee Tavern }{L;ff(}ﬂ

Annabel Lee was the last poem that Edgar Allan Poe wrote before his tragic death at the age of forty in the
year 1849. The Annabel Lee Tavern was established December 7th 2007. It is here that we pay
homage to the great poet and too, the great city of Baltimore. The building was built in 1905 and

as far as we know has always existed as a tavern.
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It 1s our pledge to provide a welcome place for the neighborhood,
sincerely and without pretence always.

Hours:
Hours: Open Daily at 4:00pm/Sundays Open at 3:00pm
Phone: (410) 522-2929
Kurt X. Bragunier - Proprietor

www.annabelleetavern.com



