
 
Starters 

 
BAROAK Wings  12 

Old Bay honey glaze, buffalo or bbq 
bleu cheese dressing 

 
Maryland Crab Soup  7 

crab, seasonal vegetables 
 

Crab Dip  13 
Old Bay and cheddar with fresh celery, 

carrots and warm pretzel bread 
 

Basket of Frites  6 
house cut, twice fried with sea salt  

and fresh herbs 
 

Mussels Fromage Bleu  19 
pork belly, shallots, spinach and bleu cheese 

 
Mussels Mariniere  19 

garlic, white wine, fresh herbs and butter 
 

Chef Maria Evans 
 

 
 

Flatbreads 
 

Margherita  13 
tomato, mozzarella, provolone, basil, house spice blend 

 
Classic  14 

pepperoni, mozzarella, provolone, tomato sauce,  
crushed red pepper flakes 

 
Veggie  15 

broccolini, onion, mushrooms, roasted tomatoes, garlic,  
goat cheese, parmesan 

 
Casino  16 

littleneck clams, pork belly, red onion, garlic butter sauce 
 

Sandwiches 
Sandwich served with frites 

 
Maine Lobster Roll  26 

shredded iceberg, tarragon dressing,  
toasted New England roll 

 
Crab Cake  23 

spicy tomato aioli, frisee, pickled onion, potato bun  
 

Steak & Cheese  18 
shaved ribeye, provolone, American cheeses, onions,  

garlic mayo, baguette 
 

Reuben  15 
mustard braised corned beef, sauerkraut, Swiss cheese, 

1000 island dressing, pumpernickel bun 
 

Whitefish Tacos  17 
pico de gallo, avocado puree,  flour tortillas 

Burgers 
 

Choice of 8oz.Roseda Beef Burger,  
6oz Grilled Chicken Breast, or 6oz. Veggie Burger 

Served on a potato bun with frites 
 

BAROAK  15 
Abbey Ale braised onions, griddled bacon, 

smoked cheddar 
 

Patty Melt  15 
mushrooms, swiss, au jus 

 
Blackened Blue  16 

bacon, creole spice, pickled red onion, arugula,  
blue cheese aioli 

 
All American  14 

lettuce, tomato, red onion, pickles, American cheese 
 

Marylander  24 
jumbo lump crab Imperial, potato stix 

 
The BBQ  16 

mac’ n cheese, griddled bacon, onion strings, 
 chipotle bbq sauce 

 
 
 
 

 

 

Salads 
 

Kale Salad  13 
baby kale, white beans, red onion, tomato 

raisins, faro, shaved parmesan,  
red wine vinaigrette 

 
Caesar Salad  12 

romaine, parmesan, shaved croutons, 
Caesar dressing 

 
The Wedge  10 

iceberg, bacon, tomato, bleu cheese dressing 
 

Add on Proteins: 
Grilled Chicken 6, Salmon 9, or NY Strip 12 

 

Please inform us of any dietary restrictions so we may do our best to 
accommodate your needs.  Prices are subject to local sales tax, 18% 
service charge  will be added to parties of six or more.   
 
“Thoroughly cooking foods of animal origin such as beef, eggs, fish, 
lamb, milk, poultry or shellfish reduces the risk of food borne illness. 
Individuals with certain health conditions may be at higher risk if these 
foods are consumed raw or undercooked.” 
 

BAROAK is a casual neighborhood cookhouse and taproom: priding 
ourselves on carefully crafted dishes utilizing ingredients from local 
farms. Our featured partner is Roseda Farms which is located 20 
miles outside of Baltimore and has been raising cattle naturally and 
hormone free for over 60 years. 

 


	Flatbreads
	Margherita  13
	tomato, mozzarella, provolone, basil, house spice blend

	Classic  14
	pepperoni, mozzarella, provolone, tomato sauce,
	crushed red pepper flakes
	Veggie  15
	Casino  16
	Burgers

	Starters
	BAROAK Wings  12

	Maryland Crab Soup  7
	Crab Dip  13
	Salads

	Caesar Salad  12
	Sandwiches
	shredded iceberg, tarragon dressing,
	toasted New England roll
	Crab Cake  23
	Steak & Cheese  18
	Reuben  15
	Whitefish Tacos  17

	Chef Maria Evans



