
STARTERS

HONEY GLAZED CORN BREAD
honey butter, berry jam

14

SHRIMP CEVICHE
leche de tigre, red onions, radish, diced
avocado, cucumber

21

SALMON CRUDO
ginger soy sauce, radish, microgreens

15

TEDDY FRIES
hand cut, ketchup, truffle aioli

12

FRENCH ONION SOUP
brandy caramelized, veal stock, rustic
crouton, gruyere cheese,

17

LOBSTER CHOWDER
lobster meat, chives, crème fraiche

18

TEDDY DEVILED EGGS
traditional $6

truffle $9

crab $11

One of Each $14

CRISPY BRUSSEL SPROUTS
apricot mostarda, mint, garlic, cilantro &
parsley yogurt

18

CRISPY CALAMARI
pickled pepper, roasted jalapeño aioli

19

TEDDY MAC & CHEESE
cheddar, parmesan, smoked gouda, herb
bread crumbs
add lobster $20

16

SALADS

SPRING CHOPPED SALAD
spring peas, asparagus, cucumber, radish,
broccoli, lemon vinaigrette

18

STRAWBERRY KALE SALAD
locally raised strawberries, basil granola,
feta cheese, basil vinaigrette

19

CARROT GREEK SALAD
olives, tomato, feta, onions, lemon
vinaigrette, roasted carrots

16

GRILLED CAESAR SALAD
whole romaine heart, gently marked,
traditional caesar dressing, anchovy,
parmesan crouton

19

STEAK SALAD
fingerlings, pickled spring onions,
horseradish herb ranch, radish, arugula

29

GOLDEN BEET SALAD
local greens, herb yogurt dressing,
gooseberries

19

COBB SALAD
grilled chicken, egg, blue cheese, radish,
bacon, avocado, tomato, house ranch

25

ENTREES

PAN ROASTED SALMON
miso whipped carrots, heirloom carrots,
shitake mushrooms, ginger beurre monte

34

SHRIMP RISOTTO
leek, spinach, champagne, dill, tarragon,
parmesan

33

BUCATINI CACIO E PEPE
pecorino, black pepper

25

PAN SEARED BRANZINO
parsley lemon velouté, asparagus, peas,
fingerlings potatoes, ramp salsa verde

31

STEAK & FRITES
truffle parmesan fries, rocket salad,
roasted garlic aioli

32

BÉARNAISE MUSSELS
shallots, mustard, tarragon, garlic crouton

19

POWER 
LUNCH

OYSTERS

half dozen -- 22 dozen -- 42 

BLACKBERRY*
Chesapeake Bay, VA
mildly sweet, medium brine, crisp finish

OLDE SALT*
Chincoteague, VA
mild briny, smooth sweet finish

MARYLAND SWEETS
Chesapeake, MD
Plump, medium brine, long sweet finish

PEACHTREE*
Little Wicomico River, VA
medium brine, mild fruity finish

RAPPAHANNOCK*
Topping, MA
buttery, low brine, smooth, sweet finish

add ---- chicken 12 ---- salmon* 14 ---- steak* 14 ---- shrimp 15  ---- lobster 23 ----

SANDWICHES

THE TEDDY BURGER*
our own certified black angus blend of brisket &
ribeye, lettuce, tomato, onion, cheddar cheese,
Teddy sauce, sesame bun

24

CUBANO
Italian prosciutto, mustard, pickle, gruyere
cheese,  mojo aioli

23

CHICKEN CUTLET SANDWICH
tomato jam, fresh mozzarella, cacio e pepe
aioli, arugula

23

TEDDY GRILLED CHEESE
maple goat cheese, seasonal peaches, arugula
pesto, rustic bread

19

PASTRAMI REUBEN
briskey pastrami, russian dressing, house
made coleslaw, rye bread

27

MARYLAND CRAB CAKE
SANDWICH
tarter sauce, arugula, tomatoes

33

STARTERS

FRENCH ONION SOUP
crouton, provolone cheese, brandy

STRAWBERRY KALE
SALAD
basil granola, feta cheese

CRISPY BRUSSELS
SPROUTS
apricot mostarda

MAIN COURSE

BUCATINI CACIO E
PEPE
pecorino, black pepper

PAN ROASTED SALMON
miso whipped carrots, heirloom carrots,
shitake mushrooms, ginger beurre monte

STEAK & FRITES*
truffle parmesan fries, rocket salad,
roasted garlic aioli

TEDDY GRILLED
CHEESE
maple goat cheese, arugula pesto,
seasonal peaches, rustic bread

DESSERT

LUNCH

MENU

FLOURLESS
CHOCOLATE CAKE
chocolate ganache, chantilly cream

ICE CREAM / SORBET
daily selection, please ask your server

Please choose one from the following items

$34.99 per person*

does not include restaurant surcharge, 
tax, gratuity or beverages 

Due to the socioeconomic impact to
our restaurant communities, there is a
4.25% restaurant industry surcharge
on the final bill. We genuinely
appreciate your business.

Please choose one from the following items

*Consuming raw or undercooked foods (meats, poultry, seafood, shellfish, or eggs) may increase your 
risk of foodborne illness, especially if you have certain medical conditions. 

Please alert your server if you have special dietary requirements.

Please choose one from the following items

served with your choice of hand cut french fries or mix green salad

One check per table. No separate checks.
Limit five (5) credit cards per table

A gratuity of 20% will be added
to parties of FIVE (5) or more.



TEDDY'S OLD FASHIONS

BARREL NO.1 - THE ROUGH RIDER
Union Mezcal, Sagamore Rye, D.O.M.Benedictine, & Peychaud's Bitters
In 1898, Teddy Roosevelt organized the United States First Volunteer Calvary, known as the Rough Riders

17

BARREL NO.2 - THE CONSERVATIONIST
Macchu Pisco, Lustau Sherry, Solerno Blood Orange Liqueur, and Lavender Bitters
Roosevelt dedicated himself to protecting both wildlife & natural resources earning the nickname the

"Conservationist President"

16

BARREL NO.3 - THE TRUSTBUSTER
Old Forester Signature Bourbon, Cynar, Punt e Mes, and Regan's Orange Bitters
Informally known as a "trustbuster" Theodore Roosevelt frequently went against popular political opinion to

protect the American people

17

BARREL NO.4 - THE LION
Clyde May's "Alabama Style" Whiskey, Laird's Apple Jack, Barrow's Ginger Liqueur, Apple Bitters
Teddy's famous nickname

17

BARREL NO.5 - THE TR MANHATTAN
Buffalo Trace Bourbon, Chartreuse Yellow, Dolin Rouge, and Angostura Bitters
Teddy Roosevelt was born at 28 East 20th Street in Manhattan in 1858

17

THE COWBOY
Old Overhaul Rye, Porter Syrup,
Angostura Bitters, Mezcal

17

THE PANAMA CANAL
Reyka Vodka, Fresh Lime, Sugar Syrup,
Sweet Lime Foam

16

STRAWBERRY MINT JULEP
Bulleit Mint Infused Bourbon, Strawberry
Syrup, Fresh Lime, Fresh Mint

16

SPICY MITTIE'S MEZCAL
Jalapeño Vida Mezcal, triple sec, mango
juice, lime juice

16

SAFARI SANGRIA
Vinho Verde, Orange Liqueur, Sage, Apple,
Grapefruit, Creole Bitters, Peychaud's
Bitters, Sweet Lime Foam

Gls 14 Pitcher 49

SHEENY'S RICKEY
Grey Whale Gin, Woodford Bourbon
Reduction, Seltzer, Sweet Lime Foam

16

THE GOVERNOR
Miles Gin, Rosemary Shrub, Dolin Dry
Vermouth, Angry Orchard Crisp Hard Cider,
Apple Bitters

16

BEER, CIDER & SELTZER

DRAFT COCKTAILS 

SIGNATURE COCKTAILS

LADY OUTLAW
Tito's Handmade Vodka, Elderflower Liqueur, House Lemon Sour, Lavender Bitters

16

PEACEMAKER
Grappa Nonino, Aperol, Fords Sweet Vermouth

16

HAVANA MARGARITA
Astral Blanco Tequila, Agave, Pomegranate Syrup, Lime Juice

16

STELLA LAGER
Stella Artois, Leuven, Belgium (5.2% ABV)

8

ALEWERKS BROWN ALE
Tavern Brown Ale (5.7% ALC)

8

INDIA PALE ALE 'LOT NO 3'
Evolution, Salisbury, MD (6.8% ABV)

8

HAZY IPA 'JUICE BOMB'
Sloop, East Fishkill, NY (6.5% ABV)

8

WINES BY 

THE GLASS

SPARKLING

PROSECCO D.O.C. BRUT
Riondo, Veneto, Italy NV

14

BRUT ROSE
Lucien Albrecht Cremant D' Alsace,
France, NV

16

WHITE

RIESLING
Eroica, Columbia Valley, 2024

14

PINOT GRIGIO
Santa Gabriela, Veneto, Italy 2023

14

CHENIN BLANC
M.A.N. Family Wines, Stellenbosch,
South Africa 2024

13

SAUVIGNON BLANC
Wairau River, Marlborough, New
Zealand 2025

15

ALBARINO
Mentecillo, Rias Baixas, Spain 2022

15

CHARDONNAY
Cline, Sonoma County, CA 2022

15

ROSE
ROSE
Chloe, Central Coast, CA 2024

14

RED
PINOT NOIR
Four Graces, Willamette Valley, OR
2023

17

COTE DU RHONE
Vidal-Fleury, Cotes-Du-Rhone, France
2021

14

SUPER TUSCAN BLEND
Villa Antinori, Tuscany Italy 2022

15

MALBEC
LaCella Pioneer, Cuyo, Argentina

14

TEMPRANILLO
Marques de Caceres ‘Crianza’, Rioja,
Spain 2020

15

CABERNET SAUVIGNON
Chateau St Michelle, Woodinville,
Washington

14 VODKA & GRAPEFUIT
High Noon, Modesto, CA (4.5% ABV)

8

STRAWBERRY LEMONADE
Truly, Cincinnati, OH (5% ABV)

8

CRISP HARD APPLE CIDER
Angry Orchard, Walden, NY (5% ABV)

8

HARD CIDER

DRAUGHT BEER

HARD SELTZER

BOTTLE & CAN BEER

Barrel Aged for 26 Days 
Add $5 for a natural wood smoked Barrel. 

 It's Robust!

NON-ALCOHOLIC BEER

STELLA ARTOIS LIBERTÉ 0.0%
Stella Artois, Leuven, Belgium (0.0% ABV)

8

SPRING

COCKTAILS
ORANGE SPRITZ
Chandon Garden Spritz, Orange Peel,
Rosemary Sprig

16

THE LIONESS
Botanist Gin, Vanilla Infused
Vermouth, Lemon Juice, House Made
Cherry Jam, Edible Flower

16

BATTERY PARK BERRY
Reyka Vodka, Elderflower Liqueur,
Strawberry Shrub, Lemon Juice,
Prosecco

16

SEASONAL IPA
Ask your server

8

LOOSE CANNON IPA
Halethorpe, MD (7.25% ABV)

8

ALAGASH WHITE
Portland, ME (5.2% ABV)

8


