
USDA Prime Beef, Dry-aged for 28 Days on Premises

Raw Bar

                                                       Jumbo Shrimp or Lobster Cocktail                                16
                                                 Colossal Crab Meat Cocktail                                            19
                                                 Oysters on the Half Shell                               1/2 a dz.    12
                                                 Clams on the Half Shell                                  1/2 a dz.    10

 
H&W Exquisite Appetizers

                                                  Three King Kobe Beef Sliders                                          16
                                                  1st King  - Chipotle, Avocado and Monterey Jack Cheese
                                                     2nd King - Bacon, Mushroom and Swiss Cheese
                                                     3rd King - Sautéed Onions and American Cheese   
                                                  Maryland Crab Cakes                                                        14
                                                  Jumbo Lump Crab Meat Served with a Luscious 
                                                      Lobster Sauce
                                                  Oysters Hamilton                                                                14
                                                  Baked with Creamed Spinach and Goat Cheese                                                                         
                                                  Fried Calamari                                                                      10
                                                    Marinara Sauce
                                                Sesame Crusted Tuna                                                        13
                                                    Pan-Seared with Asian Slaw and Soy-Wasabi Sauce
                                                Clams Oreganata                                                                 12
                                                     Lemon-Garlic Sauce

                                                                                     Salads

                                                  Ward Famous Salad                                                    12
                                                  Organic Mesclun Greens with Tomatoes, 
                                                      Baked Goat Cheese, Roasted Walnuts, Cranberries, 
                                                      Pear, and a Balsamic Dressing
                                                  Beefsteak Tomato & Vidalia Onion                                10
                                                  Choice of Russian - Bleu Cheese
                                                  Homemade Mozzarella                                                      12
                                                  Roasted Peppers, Organic Greens, Basil and a 25 yr aged
                                                      Balsamic Reduction
                                                Wedge of Lettuce                                                                  10
                                                    Tomatoes, Eggs and Bacon with a Bleu Cheese Dressing
                                                Caesar Salad                                                                          8
                                                  Romaine Hearts, Parmesan Herbed Croutons and 
                                                       a Roasted Garlic Dressing
                                               

 
   

 Ocean Current

                                                 Stuffed Filet of Sole                                                          29
                                                   Crab Meat, finished with Olive Oil, Capers and Saffron   
                                                   Sesame Crusted Tuna                                                      29
                                                    Pan-Seared in a Soy Teriyaki Sauce
                                                 8oz Pan-Seared Chilean Sea Bass                                30
                                                    In a Miso Glaze 
                                               Atlantic Salmon                                                                28
                                                   Simply Grilled and Served with a Lemon Wedge      
                                                 Linguine Shrimp Pasta                                                    29
                                                 Served in Garlic and Olive Oil
                                                                       

                                                                    Steakhouse Classics 

                                               

                                               Filet au Poivre                 10oz /16oz                      35 / 47
                                                    Pepper Crusted Served with an Au Poivre Sauce
                                               Filet a la Oscar                10oz / 16oz                     35 / 47 
                                                    Crab Mear and Hollandaise Sauce
                                                        14oz Beef Wellington                                                       45 
                                                    Filet Wrapped in a Puff Pastry Dough with
                                                      Mushroom Duxelle Served in a Bordelaise Sauce
                                                        Chicken Marsala                                                                21 
                                                    Whole  Chicken Breast, with Sundried Tomatoes
                                                      and Mushrooms
                                                        Crab Cake Dinner                                                             28 
                                                    Jumbo Lump Crab Meat Served with a Luscious 
                                                      Lobster Sauce

                                                                      
                                                                            

                                                                                    Executive Chef  Gabriel Valdez

                                                                                            
                                                           
                                                           

                                           
 
                                                            
                                                           
                                                                      
                                      
                                                 

   20% Gratuity will be added to all                                                                                 
parties of 6 or more.


