
B I L L  O F  FA R E
S Y K E S V I L L E ,  M A R Y L A N D ,  U . S . A .F I N E  F O O D .  G O O D  F R I E N D S .

H O U R S  O F  O P E R AT I O N
M O N - S AT  1 1 : 3 0 A . M .  T O  9 : 3 0 P. M .

S U N D AY  H O U R S  1 0 : 3 0 A . M .  T O  9 : 0 0 P M
S U N D AY  B R U N C H  1 0 : 3 0 A . M .  T O  2 : 0 0 P. M .

MAIN DISHES 
ADD A BECK’S SALAD OR CAESAR SALAD   2.99

SINGLE CRAB CAKE PLATTER  8oz & all jumbo lump, Yukon Gold mashed potatoes, 
market vegetable     market price   

HOUSE SMOKED CAROLINA STYLE RIBS  sweet potato fries, cole slaw, 
house made bread & butter pickles, Carolina mustard BBQ sauce   20.99 
 
LEMON & PARMESAN ENCRUSTED SALMON  parmesan encrusted salmon, lemon & 
basil butter, Yukon Gold mashed potatoes, market vegetable   18.79
 
JUMBO FRIED SHRIMP PLATTER  served with cole slaw & french fries   19.99

PARMESAN & CRACKED BLACK PEPPER SHORT RIB  parmesan encrusted short rib, 
au jus, Yukon Gold mashed potatoes, market vegetable   24.99 
 
SOUTHERN FRIED CHICKEN & WAFFLES  buttermilk fried chicken, house made 
hot honey, bacon braised kale, buttermilk candied waffles    20.59

CRAB MAC & CHEESE   smoked gouda, pepper jack, cherry tomato, scallions, 
parmesan bread crumbs   16.99

VOODOO PASTA  shrimp, capicola ham, blackened chicken, jalapeños, linguine 
tossed in chipotle & ghost pepper cream sauce    20.59

PETITE STEAK & CAKE  jumbo lump mini crab cake with dijon  mustard butter 
and a bacon wrapped petite filet mignon, Yukon Gold mashed potatoes, market 
vegetable   market price                 TWIN PETITE FILETS, NO CRAB CAKE  22.99

ROASTED TOMATO & RED PEPPER BAKE  herb ricotta, marinara, mozzarella, 
fresh basil, pecorino Romano, balsamic reduction over penne    16.99

 

FOR YOUR SATISFACTION WHEN ORDERING, 
PLEASE NOTE:  

MEAT COOKING TEMPERATURES 
 

RARE - COOL RED CENTER
MEDIUM RARE - WARM RED CENTER

MEDIUM - PINK THROUGHOUT
MEDIUM WELL - LITTLE PINK

WELL - NO PINK

APPETIZERS
PULLED BEEF SHORT RIB POUTINE    
house made tater tots, slow braised 
short rib, sage gravy, melted gruyère 
& fontina cheeses, caramelized onions  
11.99  

GENERAL TSO FRIED BRUSSEL SPROUTS   
crispy onions,sriracha aioli   11.59

EVERYTHING BUT THE BAGEL TUNA 
Everything bagel spice seared tuna, 
Tzatziki sauce, crostini, fresh dill  
16.99

CRAB DIP  served with warm french 
bread & two soft pretzel sticks  14.99  

JUMBO LUMP MINI CRAB CAKE  a 4oz 
version of our crab cake with dijon 
mustard butter   market price     

CRAB WONTONS stuffed with house 
made crab dip, sweet chili sauce for  
dipping  10.99

BECK’S BUFFALO WINGS  a customer 
favorite for over 31 years!   choice of 
sauce: ghost, hot, mild, bbq, garlic 
mild, jerk, mild Old Bay, honey Old 
Bay, dry Old Bay   13.59

NACHOS SUPREME flash fried corn 
tortillas generously topped with 
seasoned chicken or house made 
chili, cheddarjack, avocado, tomato, 
jalapeños, black beans, and drizzled 
with chipotle sour cream   13.99

QUESADILLA     melted cheddarjack 
inside flour tortillas served with 
sour cream and salsa   8.29  ADD: 
CHICKEN 7 | SHRIMP 9 | SALMON 10 | 
STEAK 10| GUACAMOLE 1.99

SALADS
BECK’S SALAD    romaine, cucumber, 
carrot, grape tomatoes, red onion, 
house made croutons   7.99

CAESAR SALAD   romaine, parmesan, 
house made Caesar dressing, house made 
croutons 7.99

ADD: CHICKEN  7 | SHRIMP 9 |  
SALMON 10 | STEAK 10 

BOOKMAKER SALAD  grilled shrimp, 
Italian meats, romaine, provolone, 
parmesan, pepperoncini, kalamata    olives, 
grape tomatoes, red onion, house made  
Caesar  16.59

SALMON and SPINACH SALAD  grilled 
salmon, baby spinach, apple, craisins, 
candied walnuts, goat cheese, 
honey mustard vinaigrette   16.99 

COBB SALAD  grilled chicken, apple-
wood smoked bacon, sliced egg, 
romaine, cheddarjack cheese, carrot, 
grape tomatoes, red onion, avocado, 
honey mustard pretzels, crumbled bleu 
cheese   16.29

SANTE FE SALAD  mild buffalo style 
grilled chicken, romaine, cucumber, 
carrot, grape tomatoes, red onion, 
cheddarjack cheese, tortilla strips, 
salsa, ranch dressing   14.99

BLACK and BLEU SALAD  blackened steak 
OR blackened shrimp, romaine, apple-wood 
smoked bacon, cucumber, grape tomatoes, 
red onion, crumbled bleu cheese,  
onion ring   Shrimp 15.59/Steak 16.99

HOUSE MADE DRESSINGS:  RANCH, BLEU 
CHEESE, THOUSAND ISLAND, FRENCH, 
CAESAR, ITALIAN, BALSAMIC VINAIGRETTE, 
HONEY MUSTARD VINAIGRETTE, CIDER 
VINAIGRETTE & SWEET BASIL FETA 
VINAIGRETTE

SOUPS
CREAM OF CRAB SOUP.......7.59/ 8.99

MARYLAND CRAB SOUP......5.59/ 6.99

HALF & HALF...............6.99/ 8.59
a blend of Maryland Crab & Cream of Crab

FRENCH ONION.............5.59/ 6.99

TRADITIONAL CHILI..........5.59/ 6.99

IRISH
CHEF SPECIALTIES

SANDWICH 
 

SMOKED CORNED BEEF
housed smoked corned beef, 
pickled red cabbage, swiss 

cheese, honey mustard, served 
on marbled rye with fries 

16.99

MAINS 

SHEPHERD’S PIE
house made Shepherd’s pie 
topped with cheddar-jack 
cheese, mashed poatatoes, 

scallions
16.99

FISH & CHIPS
deep fried haddock, 

steak cut fries, cole slaw, 
malt vinegar aioli

17.99

CORNED BEEF & CABBAGE
slow cooked corned beef, 

braised cabbage, 
boiled red potatoes, 

horseradish cream sauce
17.99

DESSERT

CINNAMON SUGAR PRETZEL BITES
deep fried soft pretzel bites 
tossed in cinnamon sugar, 

drizzled with vanilla icing 
7.99



B I L L  O F  FA R E
S Y K E S V I L L E ,  M A R Y L A N D ,  U . S . A .F I N E  F O O D .  G O O D  F R I E N D S .

H O U R S  O F  O P E R AT I O N
M O N - S AT  1 1 : 3 0 A . M .  T O  9 : 3 0 P. M

S U N D AY  H O U R S  1 0 : 3 0 A . M .  T O  9 : 0 0 P M
S U N D AY  B R U N C H  1 0 : 3 0 A . M .  T O  2 : 0 0 P. M .

SIDES
COLE SLAW............................1.99

MASHED POTATOES...........2.99

MARKET VEGETABLE........  2.99

FRENCH FRIES....................  2.99 

SAUTEED SPINACH.............3.99

SWEET POTATO FRIES........3.99

ONION RINGS.......................  3.99

SIDE SALAD..........................4.99

BACON BRAISED KALE.....4.99

BEVERAGES
COKE, DIET COKE, SPRITE, CHERRY COKE, BARQ’S ROOT BEER, 
GINGER ALE, LEMONADE.............................. 2.99

BACK PORCH UNSWEETENED TEA ..................... 2.99 
Eastern Shore Tea Co., Baltimore, MD

GOLD PEAK SWEET TEA ............................... 2.99

GOLD PEAK RASPBERRY TEA .......................... 2.99

CRANBERRY, ORANGE, or PINEAPPLE JUICE ............ 2.99

BARRITT’S GINGER BEER ............................. 3.99

MOTT’S APPLE JUICE BOX........................... 1.99

MILK, CHOCOLATE MILK ............................... 2.99

COFFEE or HOT TEA .................................. 2.59 
Baltimore Coffee & Tea Co., Baltimore, MD

SEE OUR BAR MENU FOR A COMPLETE LIST OF OUR  
SPECIALTY COCKTAILS AND CRAFT BEERS

LOCAL PURVEYORS
BUPPERT’S/ DORAN’S CHANCE FARM 
Eldersburg, Maryland.................................. 3 miles 

TAHARKA BROTHERS ICE CREAM
Baltimore, Maryland.................................. 17 miles  
BALTIMORE COFFEE & TEA COMPANY 
Timonium, Maryland................................... 19 miles  
POSE BAKERY 
Owings Mills, Maryland............................... 14 miles  
SUGARBAKERS BAKERY 
Catonsville, Maryland................................ 14 miles 

SANDWICHES
SERVED WITH FRIES UNLESS NOTED
CRAB CAKE SANDWICH  8oz & all jumbo lump, served on a 
challah roll, french fries  market price

REUBEN   house cooked corned beef, sauerkraut, 
swiss, Thousand Island dressing, grilled rye  14.99 
 
CHICKEN SALAD   house recipe, CHOICE OF BREAD, chips  10.99  
MAKE IT A MELT ADD BACON AND CHEDDAR ADD 1.99

CHICKEN AND WAFFLE BLT buttermilk fried chicken, 
lettuce, tomato, apple-wood smoked bacon, house made 
pimento cheese, buttermilk candied waffle bun  16.29 

BLACKENED SALMON SANDWICH  lettuce, tomato, bacon, dill 
aioli,  challah roll   15.59

PULLED PORK SANDWICH    house smoked pork shoulder, 
Carolina mustard BBQ, onion ring, house made bread 
and butter pickles, house made pimento cheese, challah  
roll   13.59
 
JUMBO SHRIMP SALAD SANDWICH  same house recipe for 30 
years, CHOICE OF BREAD, served with chips   16.59

SMOKED RIB EYE SANDWICH gruyère and fontina, caramelized 
onions, horseradish aioli, house made au jus   15.99

CHOICE OF BREAD:  WHITE, WHEAT, RYE, CHALLAH ROLL, SUB ROLL 
GLUTEN FREE ROLL, FLOUR TORTILLA

BURGERS 
SERVED WITH FRIES

   
 
 
 
 
 
 
 
 

SMASH BURGER   2 - 4oz locally sourced Angus beef 
patties, american cheese, french onion mayonnaise, 
lettuce, bacon, house made bread and butter pickles  15.99    

PBJB    8oz locally sourced Angus beef patty, bacon jam, 
crunchy peanut butter, American cheese, pickled jalapenos  
16.99

CHESAPEAKE BURGER   8oz  locally sourced 
Angus beef patty, crab dip, cheddar, Old Bay  
mayonnaise   15.59     MAKE IT A CHICKEN CHESAPEAKE  15.59

CLUBS
SERVED WITH FRIES unless otherwise noted

CRAB CAKE and SHRIMP SALAD CLUB  lettuce, tomato, mayo, 
apple-wood smoked bacon, white toast  market  price 

TURKEY CLUB   lettuce, tomato, mayo, apple-wood 
smoked bacon, choice of bread, potato chips    11.99

GRILLED CHICKEN CLUB lettuce, tomato, mayo, cheddar,  
apple-wood smoked bacon, choice of bread                    13.99

THE BECK BURGER  
 

8oz locally sourced Angus beef patty, choose three 
toppings  12.99

 
TOPPINGS  CHEDDAR, AMERICAN, SWISS, CRUMBLED BLEU, 
PROVOLONE, OR PEPPER JACK CHEESE;  APPLE-WOOD SMOKED 

BACON,  SAUTÉED ONION, OR SAUTÉED MUSHROOM;  

SUBS & WRAPS
SERVED WITH FRIES
BLACKENED CHICKEN CAESAR WRAP   house made Caesar,     
romaine, parmesan cheese  12.99 

PHILLY CHEESE STEAK provolone, thinly sliced steak   13.99 
 
THE HOT ITALIAN      mortadella, salami, capicola, pepperoni, 
lettuce, tomato, italian vinaigrette, roasted red peppers, 
fried mozzarella   14.59

FAJITA WRAP   sautéed onion, sauteed red & green peppers, 
cheddarjack cheese, lettuce, tomato, sour cream, salsa 
CHICKEN 12.99| STEAK 14.99| SHRIMP 13.99 ADD GUACAMOLE 1.99


