
S T A R T I N G  L I N E U P

Artisanal and House Made Charcuterie 
Cheeses w/Honeycomb and House Made Jam 

Assorted Pickles 

Hummus and Tzatziki

Artisanal and House Baked Breads 

SALADS 

Caprese
Heirloom Tomatoes, Fresh Mozzarella, Arugula, 

Lemon Basil Vinaigrette 

Classic Caesar 
Chopped Romaine, House Made Dressing, Garlic 

Croutons, Shaved Parmesan 

Grilled and Chilled 
Balsamic Marinated Grilled Zucchini, Red Onion, 

Portobello, Bell Pepper, Asparagus 

Antipasto 
Ditalini Pasta, Pepper Salami, Roasted Peppers, 
Olives, Giardiniera, Provolone, Arugula, Grape 

Tomatoes, Pesto Dressing 

C A M D E N  C L A S S I C S  

Berk’s 100% Beef Franks
Traditional Condiments

Peanuts, Popcorn, Pretzel Sticks  

Daily/Series Feature
Calabrese Flatbread 

Hot Italian Sausage, Mozzarella, Tomato Sauce, 
Cherry Peppers, Torn Basil 

THE GRIDDLE
Forager Burger 

Creekstone Farms Angus Beef, Braised Forest 
Mushrooms, Mozzarella, Garlic Aioli, King’s 

Hawaiian Roll 

T H E  B U T C H E R  B L O C K  

Classic New York Pastrami 
Grain Mustard Jus, Swiss Mornay Mac, IPA Onions, 

Brick Sauce, Marble Rye, Honey Glazed Carrots  

DOUBLE PLAY OF PORK
Sausage Stuffed Pork Loin,  Crispy Pork Belly 

Roasted Garlic Potato Gratin, Sauteed Broccolini, 
Pickled Tomato Jam, Calabrian Chili Mayo, Broccoli 

Rabe Pesto 

FRESH CATCH 

Pan Seared Rockfish 
Smoked Sausage, Yam, Red Bell Pepper, Red 

Onion, Corn, Asparagus Saute, Grain Mustard 
Beurre Blanc 

Manhattan Clam Chowder  
Smoked Bacon, Mirepoix, Potatoes, Clams, Spicy 

Tomato Broth 

O N  T H E  H A L F  S H E L L

Littleneck Clams (VA)                    

Local Oysters (MD)

Old Bay Steamed Shrimp (LA/TX) 

Cocktail Sauce, Hot Sauces, Mignonette, 
Lemon, Crackers 

S W E E T S

Chocolate Chip, Oatmeal Raisin Cookies 

“Big Apple” Cobbler  

Chocolate Chip Brownies, Blondies

Assorted Tarts, Cannoli  and Cakes 



S T A R T I N G  L I N E U P

Artisanal and House Made Charcuterie 
Cheeses w/Honeycomb and House Made Jam  

Hummus and Mezze

Artisanal and House Baked Breads 

Assorted Pickles 

S A L A D S  

Caprese Salad    
Heirloom Tomatoes, Fresh Mozzarella, Arugula, 

Lemon Basil Vinaigrette 

Redskin Potato Salad
 Redskin Potatoes, Red Onion, Celery, Relish, Dill 

Mayonnaise Dressing 

Greek Salad 
 Chopped Romaine, Cucumber, Red Onion, 

Tomato, Bell  Pepper, Kalamata Olives, Feta Cheese, 
Oregano Vinaigrette 

Grilled and Chilled 
Balsamic Marinated Grilled Zucchini, Red Onion, 

Portobello, Bell Pepper, Asparagus 

CAMDEN CLASSICS 

Berk’s 100% Beef Franks, Traditional Condiments

Peanuts, Popcorn, Pretzel Sticks  

DAILY FEATURE 
Encore Sweet Italian Sausage  

Pork Sausage, Peppers and Onions, Assorted 
Mustards 

T H E  G R I D D L E  
Brick and Whistle Classic Burger 

Creekstone Farms Angus Beef, American Cheese, 
Brick Sauce, Onion, Pickle, Kings Hawaiian Roll 

S W E E T S

Chocolate Chip, Oatmeal Raisin Cookies 

Mixed Berry Cobbler  

Chocolate Chip Brownies, Blondies

 Assorted Tarts, Cannoli  and Cakes 

O N  T H E  H A L F  S H E L L

Littleneck Clams (VA)                    

Local Oysters (MD)

Old Bay Steamed Shrimp (LA/TX) 

Cocktail Sauce, Hot Sauces, Mignonette, 
Lemon, Crackers 

T H E  B U T C H E R  B L O C K  

Three Little Pigs 
Hickory Smoked Pork Loin, Pork Belly, Ribs, Smoked 

Sausage, Cheddar Chipotle Mac, Vegetarian Baked Beans 

 A Call to the Bullpen  
Smoked Angus Brisket, New York Strip, Braised Beef 

Cheek,  Braised Greens, Candied Yams  

FRESH CATCH 

Shrimp and Grits 
Gulf Shrimp, Trinity, Smoked Sausage, Tomato Cream, 

Creamy Pepperjack  Grits 

Maryland Crab Soup 
Old Bay Spiced Tomato Vegetable Soup, Lump Crab 



M AY  T H E  F O U R T H  B E  W I T H  Y O U  

T H E  F I R S T  O R D E R

SUPREME LEADER SNOKE’S SALMON
Salmon Pastrami, Caviar, Accompaniments 

JABBA THE HUMMUS 

PALPATINE’S PICKLES 

THE MELONDALORIAN 

THE FORCEMEAT AWAKENS 
Artisanal and House Made Charcuterie 

Cheeses w/Honeycomb and House Made Jam  

ALDERAAN APPS

LANDO CAPRESEIAN 
Heirloom Tomato, Mozzarella, Arugula, Basil 

Vinaigrette 

VADER’S VEGGIES - Grilled and Chilled 
Grilled Zucchini, Red Onion, Portobello, 

Red Bell Pepper, Asparagus

THE PHANTOM LETTUCE - Greek Salad 
 Chopped Romaine, Cucumber, Red Onion, 

Tomato, Bell  Pepper, Kalamata Olives, Feta Cheese, 
Oregano Vinaigrette 

anchovies available upon request 

C A N T I N A  C L A S S I C S

Berk’s 100% Beef Hoth Dogs, Traditional 
Condiments

Peanuts, Popcorn, Pretzel Sticks 

Daily/Series Feature
BB-8 BERRY BUCKLE  

Cinnamon Honey Butter, Powdered Sugar  

THE CARBONITE GRIDDLE

HAN”S HOME FRIES 
Smoked Sausage, Roasted Potatoes, Peppers, 

Onions, Griddled Egg

B O B A ’ S  B U T C H E R  B L O C K  

BBQ BORRA 
Hickory Smoked Pork Loin, Pork Belly, Ribs, 
Smoked Sausage, Cheddar Pepperjack Mac, 

Vegetarian Baked Beans 

 BANTHA-QUE   
Smoked Angus Brisket, New York Strip, Braised 

Beef Cheek,  Braised Greens, Candied Yams  

MON CALA MARKET  

SKYWALKER SHRIMP AND GRITS  
Gulf Shrimp, Trinity, Smoked Sausage, Tomato 

Cream, Creamy Pepperjack  Grits 

REVENGE OF THE SOUP -Maryland Crab  
Old Bay Spiced Tomato Vegetable Soup, Lump 

Crab 

A D M I R A L  A C K B A R ’ S  
R A W  B A R  

ATTACK OF THE CLAMS  (VA)                     

C-3P-OYSTERS (MD)

OBI-WAN”S OLD BAY SHRIMP (LA/TX) 

Cocktail Sauce, House Made Hot Sauce, 
Mignonette, Lemon, Horseradish 

S I T H  S W E E T S

Chocolate Chunk, Oatmeal Raisin WookieCookies

Chocolate Chip Brownies, Blondies

Millenium FalCannolis, Fruit Tarts 

Do or Donuts, Grand Muffin Tarkins,   
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