Snacks

Fresh Pickles	4

BBQ Pork Rinds    5

Marinated Olives   4

House-Made Pretzels   5/10
Mustard, cheese fondue

Boiled Peanuts    3

Warm Potato Chips    5
Blue cheese, scallions

Devils on Horseback    7
‘Pot of Duck’ Rilettes    7
Fig jam, grilled bread


Green Scene

Good Green Salad   5
lemon vinaigrette

Baby Iceberg Wedge   7
bacon, blue cheese, buttermilk

Tomato Stack   8
baby arugula, goat cheese fondue
 (
THE LUCKY GASTROPIG
Slow cooked Berkshire Pork, pickled pineapple, jalapenos, spicy peanuts, lime, curry slaw,
Sesame-scallion crepes
(
some
 assembly required…18
)
Crispy Goat-Brie   9
arugula, spinach, red wine vinaigrette
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Small Plates

Different Soup Everyday    5

Crispy Calamari, curry slaw, sweet garlic    9

Pork Belly Sliders, apple-vanilla butter, tomato jam, 
soy-ginger glaze, spicy slaw    8

Chicken Thigh Kebabs, tzatziki, olives, feta    7

BBQ Grilled Sausage, pimento cheese, crackers    8

Pan Roasted Maine Mussels, smoked tomatoes, roasted garlic, white wine, fresh herbs, grilled bread    9

Maryland Blue Crab Cakes, potatoes, peas, 
rocket greens, curry vinaigrette    9

Artisan Cheese & Meat Plate, olives, fig jam, honeycomb, seasonal fruit, grilled bread    12


Large Plates

“Chicken & Dumplings”, ricotta gnocchi, roasted mushrooms, baby carrots, chicken gravy    16
Roasted ‘Deviled’ Brook Trout,  lump crab & sweet sausage stuffing, charred asparagus, duck fat potatoes    17
Liberty Beer Battered Fish & Chips,  day boate cod, malt vinegar, tartar sauce, mushy peas, hand cut fries    16
Grilled Fennel Sausage,  French puy lentils, pancetta, grilled asparagus, charred onions & rocket salad    14
Cedar Roasted Scottish Salmon, anson mills farro “risotto”, roasted mushrooms, spinach, oven dried tomatoes    18
Maine Jumbo Sea Scallops,  sweet shrimp succotash, Guanciale, warm lemon-truffle vinaigrette    19
Liberty Pub Burger, natural beef, sweet grass cheddar, apple smoked bacon, herb aioli, hand cut fries    12
Grilled Black Berkshire Pork Chop, creamy pimento mac n’ cheese, braised swiss chard, jalapeno pepper jelly    18
Grilled Niman Ranch Flatiron Steak,  tempura onion rings, baby iceberg wedge, tomato jam, stilton blue cheese    19
Angus Beef Short Ribs,   roasted root vegetables, arugula, whipped potatoes, caramelized onion gravy    18

Sides ($5 each)
 (
Our Private Dining Level seats 64 for a sit-down dinner and 120 for a cocktail event.  It features its own bar, restrooms, and even entrance!  Ask us about booking your holiday event at The Liberty!
)Truffle Fries
Roasted Mushrooms
Mac N’ Cheese
Sautéed Green Beans
Duck Fat Potatoes
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