HOUSE DRAFTS

i locally brewed selections

RAMS HEAD IFA
An aggressively hopped, West Coast style India Pale Ale,

QYPSY LAGQER
Munich-style Helles, Munich & Vienna malts provide
3 honeyed backbane that is contrasted with the dean
bitterness of Perle Hops.

COPPERHEAD AIL.E
Lmerican Amber Ale with caramelized malts giving [t flavor
and a signature copper hue, Bravo hops auribute a shight
bitterness to the finish,

DOMINION OAX BARREL STOUT
American-style sweet stout dry hopped
with vanilla beans & oak chips
ROUTE 1 SESSION IFPA
8 session P&, with hop forward flavor and low alcohol
content, possessing a subtle malt presence,

FORDHAM SAMPLER
Can't decide which one to order? Try all 5 signature brews
plus the current seasonal beer on tap. $5.0c

ROADHOUSE CHIIL.I

VEGQETARIAN BLACK BEAN

Served with.scalllons and rice. §5

MARYLAND CREAM OF CRAB
Rich and creamy. Mads with shemy and topped with
lump crab meat, $8

WHAT'S COOKINGT?
Soup, Stew of Bisque of the day $6

FRESH CUT
GREENS

All salads served with a warm roll,

THE HEART OF CAESAR
Half of a heart of romaine lettuce seasoned with sea
galt and ollve oll then flash roasted, served with house
roman caesar dressing. §8
Add Chicken £3 » Add Steak or Shrimp $6

HAWAITAN TUNA CRUNCH
Seared 1una steak diced, served over mixed greens with
toasted almonds, diced mango, sliced apples, and fried

soba noodles, Served with mango pineapple vinagretie $13

ROASTED FPEAR SALAD
Baby spinach, bleu cheese red onlons, dried mixed fruit,
candied cayenne pumpkin seeds, roasted pears with a
arilled peach vinalgrette. $10
Add Chicken ¥3

NOVA SCOTIA
Thinly sliced smoked salmon served over mibxed greens with
diced womatees, sliced avocado, hard-bolled egg, crumbled
bacon and capers Served with dill ranch dressing. $14

CHURCH CIRCLE COBB
Mixed lettuce, grilied chicken, egg, bacon, Dleu cheese,
shredded cheeses and diced tomatoes. $13

MEDITERRANEAN QUINOA
Quinoa, tessed with aicumbers, roasted tomatoes, red and
green peppers, red onions, grape tomatees, Kaamata olives,

feta cheese and tossed in our greek aegean dressng, $13
Add chicken 33

DON CORNYOCADO
iiied lettuce with blackened shrimp, scallops, roasted com
salsa, sliced avocado and jalapefio alantro vinaigrette. §13

THAI CHOFPPED CHICKEN
lapanese sobanoodles topped with grilled chicken,
bean sprouts, sliced water dhestnuts, Carrols, snow peas,
nappa cabbage, chopped peanuts and tossed In toasied
sesame dressing, $12

DRESSINGS
Mangs Pinsapple Vinaigrates, Chunky Bley Cheese,
[akapeno Cilantro Viraigrete, Fat-Free Toasted Sesame,
Balsamic Vinaigrette, Buttermilk Ranch, Gresk Asfean,
Honey iy stard, Crilled Peach Vinaigrette
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CRAB DIP ELITIST
Spicy cream cheese baked and topped with lump crab
meat and served with baguette and pita bread, §12

CRABBY TOTS
Tater Tots topped with crab dip and cheddar jack cheese,
baked and finished with sliced scallions. $12

OVEN BAKED NACHOS

Corn tortilla chips lavered with cheddar jack cheese and
refried beans, served with letuce, tomato, Sour cream,
salsa and scalllons. $g

Add Chicken, Chill and/or Black beans, $3

MATERS AND TATERS
Fried green tomats on minl petato pancakes topped
with our fresh corn and bacen salsa. $10

PRETZEL DOUGH BRATS"
Locally made bratwurst, prepared with premium
Fordham Copperhead Ale and wrapped with
housemade pretzel dough, §8

BEER BATTERED SHRIMP
Six large shrimp dipped In Fordham Copperhead beer
batter and fried golden. Served with chipotle aioll. $12

SHRIMPADILLA

Popcorn shrimp, crisp-bacon, and cheddar |ack cheese
folded in aflour tortlla, Grilled on our flae grill and
served over a bed of lettuce, topped with diced
tomatoes and guacamole. $12

BREW PUB ONION RINGS
Made with our locally brewed Fordham Copperhead afe
and piled high with a side of chipotle aiol, §7

BUTTERMILK
CHICKEN FINGERS

Fresh chicken tenderloins, buttemnilk battered
then fried crisp. Served with fries and homemade
honey mustard, §9

ACADEMY CALAMARI
Lightly seasoned and floured then flash fried
crispy and served with cocktail sauce. $12

FETA UOP

Siced grape tomoatoes and feta cheese 1ossed In
balsamic vinalgrene with fresh basil and cracked black
pepper Served with toasted pita bread, $8

SOUTHERN PICKLE CHIFPS
Crisp dill pickle chips dipped in Fordham beer batter,
fried golden. Served with a side of ranch dressing, 7

ROASTED RED
PEPPER HUMMUS

Servad with celery cucumber, carrots and
toasted pita bread, §8

MIGUEL'S CARNE QUESO

Melted cheddar and american cheeses, ground beef,
jalapend, red onions, tomato and scallions mixed into a
creamy dipping sauce, Served with tortilla chips, $7

ACE KILLER WINGS
Twelve wings fried crisp and tossed with one of seven
different sauces. Served with celery and bleu cheese $12

Choice of Sauces:
Buftalo, Old Bay. Pepper Honey Mist ard Sweet Thai Chil
sriracha Reg Rogster, Chipotie BB, Pineappie Terly ak)

ENJOY S$2.75

DRAFT BEERS
HOUSE WINES
& RAIL DRINKS

COMPLIMENTARY
roobD, 85-7PM
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With any purchase. Draft exclusions may apphe
Ask your server for detalls

HAPPY HOUR
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AN sandwiches served with fries and a pickie.

Chooses your protein: A oF

Rormermace Ty Elll'l";

SFHFRIME SAL.ATD SAFNIDWVFILCEL
Wil Large shrimp
L AFRUS el Barger;
St oo wpgetarian =

onsed in a splcy seafood dressing with
C |'IIZ‘-FI [.'IE"-\." cele y and gariic. Sseryad on oasied bricche. 512
arifled chilcken
Fai

3" Black Erenet i oaed TEA.
Thean, choose your style from below:

BEB.AAS BIRID
Sliced blackenad chicken breast wirapped (0 a flowr tortallx
with raasted corn salsa, avocaild, keliuce,

ROTND TP

CriTraAlo Al Gl
IJlitl'.ll:'r-Il:' cHanir Yinalgraitoe
L blau chee

512
ey, CeriCin Fing, Fresh TMier of salmon on Mal bread wwith firesh
armilk ranch on a el il aledl ane crisp Bacomn. $99
potato roll. S10
. e e e et ey s g e LI . AS=SI TR.ABR AT
5 E |IJT'I'I|'.I crab moed with ka r'|.'|.'|.ll'.'= SpiCces anao l.'.l'F“‘_-‘E-III[.\'_
FACIFIC REIB J thern broiled and served on toasted brioche. %15
Topped with cheddar chesse arnd an o ring filled

wWith our crab dip o« | [ ] B2

O ERE.AS MEILST
Qur craly cakes

DY ITAMITE
Blackenad amd topped with candied
bacon, chilpotie akall, Frie ia |._1|r:|1_"l'||'l ared

Chesse G a polato fpoll

casted on an English mmultin with
sliced tomaro and muenswer cheese 3g

C2.5% I M AKFIL
Cajun sphead mahl steak grilled owver an opean Mame, served on
toasied bnoche, oppad with housermade coleshinw and dressed

with our Crecls remouliace sace. 132

5 L]

Dr imeas O Chiedeaes Carvlied CaveEnme Baconm,
Tt e. fToamaloy an Brioche, S10

REER,. FICaCay FPICacay
Slowww moasted pork, shredded and tossed in Fordham's Copperhead
Ale BBD S8 L3S

BREEANNTIASDST BORMBE
scrapple,. bacon, chedds = A
& Tried egg or 1

Served on a oasted polata roll whith cheddar cheese
andd -shhavwh, #ilocalfood, S10

RICIFITECOLISE RELTEERY
Cormned beef with 18920 Island dressing, fresh
Ssauerkraur and =wiss cheaesa-all grifled on marbie g, 511
G, pry Ir wirh rarkey, colesiow and Muaensrer cfreese|
LEVEL THREERE T AR TCRATE - 1 LT R,
Blacke et e R S e jerk splced tuna <teak sedared rape, wrapped (noa Aour tortilla
S L T P AP R . with avocado, diced pineapple, mango, shredded cabbage
Iried jatapeios, and sriracha on bricchs, _:,n,-l- terivakl sauce; 313
BARITIY.ARD
firecracker onions parhe ad
Eraui Brexg J el

]

Swiss Chease

HPIL Y ST AR W AT
HMad cut, tender sivlain Sorips marinated in Fordbham:s Helles
Lager, sautéed and rolled into a flour 1ordlla with tiger sauce,
ATk [ES
FLAIXT JAITE

feta cheese. shavedd red onions and lEttoce, $12
Letiuce and omats arn . a pataio, roll

CHOOIITINT DE MIOINMTE CCRISTOC
Shced turkay reast, smoked bacon, ham and provolons
chiese on warm French toast and presorves. 511
Slimple. %49

INMSETAGR.AM YOIUITR
FERANMMSHEADBILITERIOAER
for a mom hly chance 1o win a gift card.

IDED S AMNMICIOE FISE "IACHDODE

Foardham beer batterned Alaskan pollock and crunchy coleslasy folded

INTO DA warmm, Foor torttilas with chipolle aiol. Served with black
beans, rice arnd guacamole, $10

FARDNM T FiORK COFHREESES T EART
HidTman's chopped Sirdain, Seaned on & Mat grill and. aSpped with
W i e

aimencan cheese, leituce, IMmars and mayonnaise . 512
add grilled pepper O ciflian o
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SHRIMP & GRITS
Large shrimp sauteed with choflzo sausage,
onions, peppers and tomatoes over creamy stone
ground grits. §15

FUNKY TOWN FISH & CHIPS
Alaskan pollock dipped In Fordham Copperhead
beer batter and fried crisp, Served with fries and

Lartar sauce, $12

HIGHLAND STEAK
One pound hand cut Anmus Delmonico steak
chargrilled perfectly with roasted garlic and herb
compound butter, Served with a baked potato, $26

BELJOQIAN STEAK FRITES
Sirfoin steak marinated with whole grain mustard, honey
and Fordham Copperhead ale then chargrilled and senved

with au jus and rosemany garlic frites. $18

CRAB CAXKE DINNER
Two jumbe lump ¢rab cakes broiled and served
over a reasted corn and bacon salea,
served with baked potato, $28

MAC & CHEESE QUATTRO
Four choice cheeses blended with cavatappl
pasta and baked with panke. $12
Add Blackened Chicken, £3 » Add jumbo lump Crab. %6

Y FARE »—
h

SUMMER TROUT
Rainbow trout lightly dusted with cajun splces then baked
Finished with a refreshing strawberry, cracked black
pepper and basil salad, $18

SHEPHERD'S PIE
A fresh look an a classic dish of beef and
vegetables smothered in gravy and capped with
mashed petatoes, $1c

CHICKEN CHES APEAKE
Fresh all naturd chicken breast topped with lump crab
imperial and finlshed with jalapefio béarnaise
Servad with rice and vegetables $18

JAMMIN S ALMON
Crilied filet of salmon served over mashed potatees,
topped with lump crab and large shrimp and finished
with jalapeno béarnaise, $20

FORDHAM BRATS & MASH"®
Locally made bratwurst, prepared with premium Fordham
Copperhead Ale and chargrilled. Senved over mashed
potatoes with sauerkraut and graln mustard gravy. $12

SWORDFISH CATAILINA
Lineé caught swordfish grilled and topped
with gingerdime compound butter Served with
fice and vegetables. $1g

Entefe Salad (House of CAERAr) .o ivverirmrseenns

Mac & CheeSE i isses
it — e b 1 RS L T R O

Baked - POTale o, cosaes wvints svn)

MO DI R o5 o ertanban b oriima (At e s Faihes
Fresh Fruil oo nsmsiieeis
b e P o i iy e

fried Green Tomato

*Since 1423, Hoffrnan's Mea has been providing locally ralsed, al-natural, quality meats. Rams Head is proud to
partner with Hoffman's Meats to creale unique meat products using Fordham Brewing Co's fine ales & lagers,
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