DINNER - TUESDAY MARCH 16,

2010

Fresh List

VA RAPPAHANNOCK OYSTERS
BUHL, IDAHO RAINBOW TROUT

Chef McKinley’s Dinner Recommendation

KITTERY, MAINE LOBSTER
PEI MALPEQUE OYSTERS

VA CHESAPEAKE OYSTERS

GEORGES BANK, MA BAY SCALLOPS

AYDEN, NORTH CAROLINA CATFISH
HATTERAS, NORTH CAROLINA SWORDFISH
PORTLAND, MAINE FLOUNDER

NEW BRUNSWICK, CANADA SALMON

VA M&S SWEETS OYSTERS

CHESAPEAKE BAY, VIRGINIA BAR CAT OYSTERS

New Zealand King Salmon
King Salmon have a rich buttery flavor and a medium flake
with beautiful red flesh.
Grilled with Lemon Butter and Basil Oil

$24.95
Try Pairing it with | Vineyards Russian River Valley, Pinot Grigio 50z $10 or 8oz $14

POINT LOOKOUT, VA STRIPED BASS

VA OLDE SALT LITTLENECK CLAMS
VIRGINIA TOP NECK CLAMS

NEW BEDFORD, MASSACHUSETTS SEA SCALLOPS
TAPACHULLA, GUATEMALA MAHI MAHI
MD TANGIER SALT OYSTERS

POINT JUDITH, RHODE ISLAND SQUID
MORRELL, PEI BLACK MUSSELS

Most Fish Available Simply Grilled

SMALL PLATES

Peel and Eat Shrimp Steamed with Old Bay, Butter and Onions........ccccoececveuvennnce. 7.95
Crab Tower, Avocado, Mango, Orange Vinaigrette 9.95
Fried Calamari with Fire Roasted Marinara and Parmesan 7.95
Cornmeal Crusted Fried Green Tomatoes with Creole Tomato Glaze............... 5.95

Classic Shellfish Steamers: Little Neck Clams...9.95  Mussels........ 8.95
Crab Cake with Cole Slaw and Tartar Sauce 9.95
Crab and Artichoke Dip with Crisp Pita Chips.......cccoeeeureneurenenenerenerenensenensesessesennens 7.95
Thai Chicken Rolls with a Thai Barbeque Dipping Sauce....... 6.95
Fried Oyster “Po’Boy’ ... rreneeenieineeesesesesesesesesesessesessesessesessesessscssescsssscses 7.95
Portobello Mushroom Steak Fries with a Spicy Horseradish Mustard Sauce........4.95
Coconut Fried Shrimp with Sweet Thai Dipping Sauce 8.95
SEAFOOD BAR
*Chesapeake OYSters .......ccoeereeeeneerenenne Pocomoke Sound, Virginia.............. 1.95 each
*M&S Sweets Oysters.......ocveeveeereenees Rappahannock River, Virginia.............. [.95 each
*Tangier Salt OySters.......vrereereereenenne Deale Island, Maryland.............. 1.95 each
*Rappahannock Oysters...................... Rappahannock River, Virginia.............. 1.95 each
*Small Oyster Sampler...........cccucune.. One Each of Today’s Oysters.........cccoeueeueeeee 7.95
*Large Oyster Sampler..........cccoecuneune. Two Each of Today’s Oysters...........ccuu.... 15.95
*Top Neck Clams ........cccoveeeeeeurencnnee. Sneed’s Ferry, North Carolina........cccceceeuuucee. 5.95
Chilled, Spiced Jumbo Prawns with Traditional Cocktail Sauce..................... 1.95 each
Jumbo Lump Blue Crab Cocktail.........ccoceueeueeeeurenerencrenereneeeeeeneneeneneerenseesseseseeseseene 19.95
*Citrus Bay Scallop Ceviche with Blue Corn Tortilla Chips .......cccccoveuveuneeeereuncennn. 6.95

SUSHI & SASHIMI

*Ahi Tuna Tartare

Tossed at your Table with Capers, Chopped Egg,, Red Onions and Dijon................. 9.95
*Salmon Lomi Lomi

Tossed at your Table, Chopped Tomatoes, Pineapple, Onions, and Lime Juice.......... 8.95
FHamachi Sashimi PIAtLer ..........ovcveereeeeeereseeirsseres s essesssnns 13.95

*Spiced Seared Ahi Tuna with a Yuzu Vinaigrette 11.95
FSPICY TUN RO ettt sttt s 8.95
SOUPS & SALADS
Seafood and Roasted Corn Chowder.................... Cup....... 3.95..... Bowil.......... 5.95
Maryland Crab Soup Cup....... 3.95 Bowl 5.95
Lobster Bisque Brioche Crostini ........coceceecererrerreurecencenesnessessesseseesessessessessessessesesens 9.95
“The Wedge” Iceberg, Tomato, Cucumber and Blue Cheese Dressing................ 5.95
Classic Chopped Salad Salami, Provolone and Balsamic Vinaigrette..........ccccecovueeueennee 6.95
House Salad with Blue Cheese Crumbles and Glazed Walnuts..........cccccecvcuremneneee. 5.95
Hearts of Romaine with Caesar Dressing and Garlic Croutons..........cccccceceuvcucence. 6.95
Shanghai Asian Salad Soy Ginger Vinaigrette Ahi..... 18.95 Chicken...... 13.95
Stacked Shrimp Cobb Salad Crisp Fried or Simply Grilled .......c.cceocveuverenecence 16.95
STEAKS, CHOPS & CHICKEN
All Our Steaks Are 21 Day Aged, USDA Midwest Corn Fed Beef
*90z Top Sirloin Steak Peppercorn Crusted Rosemary Demi Cream................ 19.95
KRt MIZNON ettt ssessessssaseanes 90z......32.95  6o0z.......24.95
*14 oz New York Strip Steak with Maitre d’ Butter 3295
*12 oz Ribeye Steak with Haystack Onions 20.95
*McCormick’s Cheeseburger with Sharp Cheddar and French Fries..................... 9.95
*12 oz Pork Chop “Saltimbocca” with Prosciutto, Mozzarella and Sage ....................... 19.95
*Flank Steak with Demi Glaze and Bleu Cheese Crumbles..........ccccoocveuneueeuneuncen. 18.95
Maple Brined Chicken with a Roasted Apple Chutney 16.95

McCORMICK & SCHMICK’S SPECIALTIES

Add Our Garden Salad to Any Entrée........... 3.95
Wild Ahi Tuna Kona, Hawaii

Seared Rare Wakame Salad, Rice Roll, Pickled Ginger and Wasabi..................... 22.95
Catfish Ayden, North Carolina

Fried Green Tomatoes, Tomato Creole Glaze and Remoulade............................... 17.95
Swordfish Hatteras, North Carolina

“Casino” Stuffed with Blue Crab and Fire Roasted Peppers 24.95
Cod Homer, Alaska

Samuel Adams Battered Cod Fish and Chips 16.95

Wild Chilean Sea Bass South Georgia Island Fishery

Served with Miso Broth, Udon Noodles and Stir Fry Vegetables............................ 27.95
Wild Sea Scallops New Bedford, Massachusetts

Seared with a Tomato and Basil Risotto Cake, Baby Spinach, Fried Leeks........... 24.95
Tilapia Quepos, Costa Rica

Cashew Crusted with Jamaican Rum Sauce
Wild Mahi Mahi  Tapachulla, Guatemala

Grilled with Sweet Potato Crab Hash and Barbeque Butter Sauce........................ 22.95
Rainbow Trout Buhl, Idaho

18.95

Almond Crusted, Served with Buerre Blanc and Chives 18.95
Discover America’s Crab!
California Sushi Roll
Dungeness Crab, Sticky Rice, Cucumber and Avocado 8.95

Lobster Ravioli with Blue Crab
In White Wine Cream with Roasted Tomatoes and Spinach .......................... 19.95
Blue Crab Cakes

Pan Seared, Maryland Style Crab Cakes 22.95
King Crab Leg Dinner

Corn on the Cob and Melted Butter 1 1/21b. 38.95

Corn on the Cob and Melted Butter | Ib. 32.95

Create Your Own Crab Surf & Turf
Start with a 6oz Filet Mignon
Add Your Choice of King Crab Leg Sections, Our Blue Crab Cake or Prepared
Oscar-Style with Crab, Asparagus and Hollandaise 26.95
~Enhance Your Filet with an Additional Crab Compliment for $5.00 More~

Seasonal Side Dishes
Macaroni & Cheese and Garlic Mashed Potatoes

McCORMICK'’S CLASSIC COMBINATIONS
McCormick's Mixed Grill

Jumbo Shrimp, Atlantic Salmon and Crab Cake $25.95
or
Jumbo Stuffed Shrimp and Your Favorite Cut of Steak
90z Top Sirloin $26.95 or 60z Filet $29.95

3.95 each
Perfectly Paired with...
Columbia Winery, “Cellarmaster’s” Riesling, Columbia Valley, WA
By the glass ....... 50z 10.00 By the bottle ....... 49.00

MARYLAND FAVORITES
Seafood Macaroni and Cheese with Old Bay Cream.........cccccoeeveuvevcenencenencencncunencnne 17.95
Wild Striped Bass Grilled with Tamarind Glaze and Spicy Peanuts ..................... 24.95
Crab Imperial Marinated Portobello Mushroom and Lump Crab........................ 23.95

TRADITIONAL SEAFOOD
Atlantic Salmon Cedar Roasted with Northwest Berry Sauce.........cccooecruecununcn. 20.95
Fettuccini Bay Scallops, Shrimp, and Garlic Alfredo Sauce 17.95
Atlantic Salmon Stuffed with Crab, Bay Shrimp and Brie .......cccoeecnecnecnencnencnne 22.95
Flounder Parmesan Crusted with Capers, Chives and Lemon Butter Sauce..... 18.95
Lobster Steamer with Shrimp, Clams, Mussels, Corn and Garlic Bread............. 2295
Jumbo Shrimp Scampi over Orzo with Roasted Tomato and Garlic Sauce ...... 19.95

Steamed Whole Maine Lobster Drawn Butter and Corn on the Cob...per |b..24.95

SIDE DISHES

Sweet Potato Casserole...........cc..c..... 595  Grilled Jumbo Asparagus................. 6.95
Cucumber and Strawberry Salad.....4.95  French Fries with Rosemary Butter...3.95
Roasted Fingerling Potatoes.............. 595  Wild Mushroom Sauté..................... 5.95

HAPPY HOUR MONDAY THRU FRIDAY FROM 3:30 TO 6:30 FEATURING MARTINIS AND $1.50 OYSTERS
711 Eastern Avenue, Inner Harbor, Baltimore, Maryland 21202 Phone (410) 234-1300

*Consumption of raw or undercooked foods such as seafood, shellfish and meats may increase your risk of food borne illnesses* .



WINE OF THE MONTH

MacMurray Pinot Noir, Sonoma County
MacMurray Ranch is located in the heart of the stunning Russian River Valley and is the former ranch and home of actor Fred MacMurray from “My
Three Sons” fame. This wine is a superb example of cool climate Sonoma Coast Pinot Noir, showing elegant varietal fruit character and expressing
rich aromas with flavors of red currant, raspberry, sage and fresh earthy notes. A terrific pairing with fresh salmon.

Glass: 50z.10.00 80z.14.00 Bottle:39.00
SPARKLING WINES 5 oz. 8 oz. bottle PINOT NOIR 5 oz. 8 oz. bottle
92 pts. Taittinger Brut La Francaise, Reims, France........cccoocecvuveuvecunnee 88 Whitehaven, Marlborough..........ccocrvcinncenrecneerecneeeenne 67
Mumm Napa, Brut Rose, Napa Valley, CA .....ooooooereesscoerrrrn 48 ® MacMurray Ranch, Sonoma Coast, CA .......cccccomremrrrrrernrrnnrerenens 39
@ Chandon Brut Sparkling, NaPa Va”e)’, CA....... [ 44 errassou,‘CA ............................................................. 7... 10.......... 29
90 pts. ® Schramsberg Vineyards, CA 05 .........ccooomrremneermrrennenneeseseessesssesenens 74 'IIE'hehCr;c));\smgs, NZ 0B o 12016 ‘512
® Moet & Chandon Imperial, Epernay, France .................. 78 ra}t s OR e san
® Wild Horse, Central Coast, CA.........oooimveereeeeeeeeneeseneessssssennns 56
CRISP, REFRESHING WHITES ® Kenwood Vineyards, Russian River, CA.............. 10 13, 38
Beringer, White Zinfandel, CA ....voooooesser 7928 0Pt ® Ponzi Vineyards, Willamette Valley, OR 07, 82
ch Ste Michelle. Riesling. WA 2 10 29 ® Willakenzie Estate, Willamette Valley, OR.........cccoooerreerrrrnrnnnee 63
ateau ote Tichetle, RIESING, VWA wrrwrsrsesess L A0 v 90 pts.  Sonoma Cutrer, Sonoma Coast, CA 06.........ccccoueuremrurerrercrrerennene 74
® Wente Vineyards, Riverbank Riesling, CA........... 6.... 8. 28
Saint M, Riesling, Germany........ccccceecocururenceunenencueenenceeeneneseeeeseenne 28 MERLOT
Columbia, “Cellarmaster’s” Riesling, WA........... 10 14, 49 Blackstone, CAv ...ttt ettt st seenens 28
Columbia, GEWUItZErAMINET, WA oo 29 Chateau Trois Moulins, France.........eeveeieceeeeeevcennes 50
® Conundrum, White Blend, CA ... 49 ® Kenwood Yalupa, SONOMa, CA v 29
® Menage a Trois, White Blend, CA ..o 71028 E'°S d”RB°'S S°”gmla Rsfe\r/VT; A";’j‘:\doesr Valley, CA v E;’
Indaba Chenin Blanc, Western Cape, South Africa..........coo.en..... 28 pts. |4°|g_|uaend:53\;\:' OIUMDIA VALY, VWATS v 29
Pine. Rid.ge, C.henin Blanc-Viognier, Clarksburg, CA................... 37 ® Coppola Diamond Collection, Sonoma, CA .....11 ... 14........ 44
Antinori Orvieto Campogrande, ltaly w.......coeovreseresvscsne 40 Sebastiani, SONoOMa, CA........ooieeeeeeereeeererereeereeese s nene 42
90 pts. (® Bonterra Vineyards, Viognier, CA 07.................. [1...16... 45 ® Charles Krug Yountville, Napa Valley, CA 06........cccoovvcorerre. 65
90 pts.  Martin Codax, Albarino, Rias Biaxas, Spain 08..........ccccccccvvvvve 29 9| pts.  Northstar, Columbia Valley, WA 05..........oooovvvrrrerereeerererreeeeeeesee 79
Vi Cellars “Vio”, CA.... ettt sene 73
num *eflars - ¥io SPICY, EARTHY, SEXY REDS
Don Olegario, Rias Baixas, SPain.......ccccoeceeeeeurenecueeneneeenenencnrenenene 40
Ruffino, Chianti, Italy ..o 28
PINOT GRIGIO Columbia Red Willow Syrah, WA 54
Yrah, WA .ot
Ecco Domani, Delle Venezie, Italy .............cccuu.u..... 7....10..... 27 ® Banfi Centine, Rosso' di Toscano, ltalian Red, Italy..................... 37
92 pts. (® King Estate Signature Pinot Gris, OR 07 .........ccoccoevrrremrrrnrernrennenn. 39 Sokol Blosser Medtrina, Red Blend, CA uevcvcivcsssssnssnns 42
Ponzi. Willamette Valley. OR 38 ® Menage a Trois, Red Blend, CA .........cccoeverrrrrenne. 7...10.... 28
Vi ’ de. Russian Ri r v I.I """" CA """""""""" | 0|4 """""" 39 (® Cain Cuvee, Red Blend, Napa, CA ..........cccoooemmrremmrremnrrensreennrennnns 68
J .|neyar ?’ USSIan RIVEr VATEYs Sovwrrrwrrssvvees Tl e I8 e Elements by Artesa, Red Blend, Napa/Sonoma, CA................... 56
WVIIAKENZIE, OR ...t eee et e eeeeseeseesteseeesesssssteseesneens 52 Marchese ANtNOri Chianti, Haly..........ooeeroroeeorsesrsessses 60
Santa Margherita, Veneto, Italy ........cocvcneeincnencnencnencnencnnence 49 ® Kunde Estate Winery, Zinfandel, Sonoma, CA........oocccovocerv. 39
@ Sartori, Veneto, Ita.ly ..................................................................... 28 Rosenblum Ce”ars Zinfandel CA ........................ 7. |0 """""" 28
92 pts. (B Swanson, Napa Valley, CA 07 .......cccooovrrmrremrrrnrnsrnsrresessssessssenssens 52 Ridge Three Valleys, Zinfandel Blend, Sonoma, CA ................... 56
SAUVIGNON BLANC Spellbound, Petite Sirah, CA .......ccccocoerverncrreennee 10..... 14......... 39
B Marlb h NZ 29 Kenwood, Zinfandel, CA ...t 38
rancott, Marlborough, NZ...........cccooevnrnrnererenenceneerreenene Penfolds Koonunga Hill, Shiraz, Australia............ 8. 1l 33
Nobi!o, Marlborough, NZ.owvvwrreerrresrsresrsn 7o 10 e 29 90 pts. ® Vina Montes Alpha, Syrah, Chile 07 .........ccccooeeemrrcmrrenrrnrnrreenins 52
Nautllus, Marlborough, NZ eeeeeeeeeeeeeeeeeeeeeeeens 9... 13.......... 37 90 ptS. Two Hands “Gnarly Dudes”, Shiraz, Australia 07 e 85
93 pts. ® Craggy Range Te Muna Road, Marlborough, NZ ...................... 66 Don Miguel Gascon, Malbec, Argentina ................ 7...10...... 29
92 pts. Nobilo Icon, Marlb hy NZ O8.....oeeeeee e 52
prs. ® V° ' °N C°“V "ar oreté e CABERNET SAUVIGNON
08S, Napa Valley ..ottt . ‘
92 pts. () Cloudy Bay, Marlborough, NZ 08.........oooeoeeoessesoe 78 ® Coppola Diamond Collection, Sonoma, CA ... 38
Beringer Knights Valley, Alexander Valley, CA 07.........cccccc.c... 54
CHARDONNAY 91 pts. ® Charles Krug Yountville, Napa Valley, CA 06..............ccocoorvveren. 65
Chateau Ste Michelle, Columbia Valley, WA........cccccoemrnveeneenee 29 90 ® JRLc;hr, ‘Slev:n (_)3\(/5‘”’ PasoNRob:/esI,I CACAO6 """""""""""""""" 2;
Columbia Crest “Two Vines”, CA........eeeeeererereeeererenenene 38 pts. I:I—Trtd OCV;VI inery, INapa vatey, 7 """" | O """""" -8
) ands, WA ... eeeeeeeereeenenesesesesssseseseses £aveee 1 Q.
A by Acaaa, CA e 7...10..... 28 Cl0S AU BOis MAFISTONE, CAwrooooooeoooooooo 7
92 pts. (® Cuvaison, Carneros, CA 07........cccoorreernrensesnsessssnssnssssssssssssssssens 56 Murphy Goode, Alexander Valley, CA............... 10 13 40
90 pts. (® La Crema, Sonoma Coast, CA 07 ... 39 Stag’s Leap Artemis, CA.......ccoooommvvuemmmevneneseessssesssseesssssssssesssennns 79
Mantanzas Creek, CA. ... eeeeeeeeeeeteeeeeeseesteseesesstessesaesseens 64 9] pts. @ Rodney Strong, Alexander Valley, CA oo 58
Sonoma Cutrer Russian River Ranches, CA...... 0....14......... 47
Rodney Strong, Chalk Hill, CA .....oooeooceeeoeeeserescresseseessessseee 49 ® Organic or Sustainable
Chateau St Jean, Sonoma, CA.........ccccccvvmeremrenennn. 7...10...... 29 ABOUT THE 100-POINT SCALE
Jordan, Russian River Valley, CA............ccooouommrrmmmrrernnssesnssseensnens 79  Ratings reflect how highly tasters regard each wine relative to other wines.
The rating summarizes a wine’s overall quality. (Wine Spectator, 2009)
Hess SU’SI(OI, CA ettt ee sttt se st e rean 63 90 - 100 Outstanding: a wine of superior character and style
HALF BOTTLE SELECTIONS LOCAL SELECTIONS
PIPer HEIASQICK .....cueeeeeeieeeeeiecerectcereeeeireteiseet ettt ssesstasssesseaes 35
CaymUS CONUNAIUM ...coreeereeeceeeeeseeeeeeseeseeeseesseesse s sesess s ssssssssssssesssessssssssssaes 20 ® Maso Canali, Pinot Grigio, Trentino, ltaly.........c.c...... 10..14....38
Kim Crawford Sauvignon Blanc..........ccceecreeenceneeenceneeenceneeesenseeesessesessennes 24 . .
ACACIa ChardONNAY .......ccccuueeueueemeeeeireeseieesseseessessessesssessesssesasessesssessesssssasesess 28 ® Whitehaven, Sauvignon Blanch, New Zealand.............. 8.11..33
King Estate PINOt NOIF .....c.ceucurieecereeecreceeereceessesesesseseeseseseesessesessessesessenses 22 @ Frei Brothers, Chardonnay, Sonoma County .................. 7.10...26
DUCKNOIN MEFIOT ...ttt esesesese e sesesesesessasanenes 43
Mt Veeder Cabernet..........ccco.... 44 ® Louis Martini, Cabernet Sauvignon, Sonoma County......7.. 10....29




