
Sautéed Kale and Spinach    
Fresh kale and spinach sautéed with 

onions, garlic, and mushrooms .....3.95

Baked Potato
Your choice of cheese, bacon, 

sour cream, and scallions ..........3.95

Grilled Asparagus &
Broccollini
Marinated and grilled   ...........3.95

Shoestring Fries
Sea salted and served golden brown   
......................................3.95

Garlic & Caramelized 
Onion Redskin Mash
New potatoes infused with garlic and 

onions ........................................3.95

Sweet Potato Fries
Cut fresh, salted, and served golden ..4.25

salads

small  plates  & flatbreads s ides

Wedge Salad . . . . . . . . . . . . . . . . . . . . . . . 9.00 
Iceberg wedge, crumbled gorgonzola, tomatoes, shaved red onion, and blue 
cheese dressing

Kale Salad  . . . . . . . . . . . . . . . . . . . . . . . 11.00  
Kale, walnuts, sliced beets, shaved parmesan, tomatoes, citrus balsamic mustard 
vinaigrette

Cobb Salad  . . . . . . . . . . . . . . . . . . . . . . 13.00 
Grilled breast of chicken, hard boiled eggs, tomatoes, green onion, crumbled 
bacon, blue cheese, served on fresh spinach and tossed greens
Choice of dressing

Traditional Caesar Salad . . . . . . . . . . . . . . 12.00  
Hand tossed romaine hearts, shaved parmesan, baby tomatoes,
house made croutons tossed with traditional Caesar dressing. 
Choose sliced roasted chicken breast, sliced grilled steak, or  broiled salmon

Golden Beet Salad with Goat Cheese . . . . . 12.00  
Roasted golden beets layered with panko-crust fried goat cheese on fresh 
spinach leaves. sprinkled with carmelized roasted walnuts with citrus balsamic 
vinaigrette 

Eden’s Salad  . . . . . . . . . . . . . . . . . . . . . 13.00 
Mixed greens, tomatoes, onion, cucumbers, mushrooms, served with choice of 
marinated beef, chicken, or salmon  

Housemade Maryland Crab Chowder . . Cup 4.95
Our cream style homemade crab chowder is loaded with  . Bowl 6.95
crab, potatoes, corn, bacon and onion sure to please our 
local friends, and visitors to our fair city

Soup Du Jour . . . . . . . . . . . . . . . . . . Cup 3.50
Always fresh, house made  . . . . . . . . . . . . . . . Bowl 5.95

Chesapeake Deviled Eggs . . . . . . . . . . . . . . 8.00  
Chesapeake deviled eggs accompanied with Tanner’s Baltimore made pickles

Crab Bruschetta  . . . . . . . . . . . . . . . . . . . . 9.00  
Ripe Tomatoes, onion, basil, topped with jumbo lump and balsamic glaze 
served on toasted artisan french bread

Eden West Wings  . . . . . . . . . . . . . . . . . . 10.00 
Jumbo wings served your choice of 4 flavors - Chipotle, Hot BBQ,
Jamaican Jerk or Old Bay Seasoning

Flash Fried Calamari . . . . . . . . . . . . . . . . . 9.00  
Baby calamari served with caper and chipotle aioli

Quesadilla  . . . . . . . . . . . . . . . . . . . . . . . 12.00  
Peppers, onions, trio of jack, cheddar and mozz cheese, your choice of chicken, 
crab, or steak served with sour cream and pico de gallo

Bacon Wrapped Shrimp  . . . . . . . . . . . . . 12.00 
Large cold water shrimp bacon-wrapped with sweet tangy BBQ

Our Flatbread Pizza  . . . . . . . . . . . . . . . . . .
    White Pizza 
     Alfredo sauce, Roma tomatoes, fresh basil, and grilled chicken 
     breast . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.00 
   Buffalo Chicken Breast
     Mozzarella and blue cheese . . . . . . . . . . . . . . . . . . . . . . . . . . .14.00 
   Traditional 
    Flatbread pizza with homemade marinara and pepperoni  . . . . . . . . 10.00

EXECUTIVE CHEF
JOSE GONZALEZ

Consuming Raw or Undercooked Meat, Poultry , or Seafood may increase your risk of Food Borne Illness.

we go local !

Burger built to order    . . . . . . . . . . . . . . 11.00 
Your choice of  lean beef burger, turkey burger, a chicken breast or 
vegeterian patty. 
Build with choice of cheese, bacon, mushrooms, onion, tomato, lettuce
Bacon or mushrooms . . . . . . . . . . . . . . . . . . . . . . 1.00

Smoked Turkey Panini . . . . . . . . . . . . . . . 11.00  
Smoked gouda, turkey, tomato, pesto mayo served on a baguette

California Sandwich  . . . . . . . . . . . . . . . . 11.00 
Sliced avocado, dilled cream cheese, ripe tomato, alfalfa sprouts, shaved red 
onion

Salmon BLT . . . . . . . . . . . . . . . . . . . . . . 14.00  
Grilled salmon, baby greens, tomatoes, bacon served on focaccia with pesto 
lemon mayo

Eden’s Steak Sub . . . . . . . . . . . . . . . . . . . 12.00  
Sliced Angus beef sautéed with onions, peppers, and mozzarella cheese on  
flatbread

Crab Cake Sandwich . . . . . . . . . . . . . . . . 14.00 
Jumbo lump crab cake broiled, served with lettuce, tomato, caper tapenade 
served on a brioche roll

Fried Grouper Sandwich  . . . . . . . . . . . . . 15.00
Fillet of grouper fried, tomatoes, lettuce, and spicy aioli served on sun dried 
tomato focaccia

Chicken Club Deluxe Wrap . . . . . . . . . . . . 12.00
Grilled chicken breast, tomato, bacon, lettuce and cheese wrapped and 
served warm

Teres Major  . . . . . . . . . . . . . . . . . . . . . . 25.00 
 A petite shoulder tenderloin in an herbal citrus marinade braised to your 
liking and finished with a cabernet reduction

Roasted Smoked Half Chicken . . . . . . . . . 19.00  
Half chicken smoked in house with wild apple and black cherry woods to 
impart a tender, juicy, flavorful roasted chicken

Maryland Crabcakes  . . . . . . . . . . . . . . . . 28.00 
Two jumbo lump cakes served with homemade caper tapenade 

Teriyaki Glazed Salmon . . . . . . . . . . . . . . 19.00  
Teriyaki, sesame and ginger glazed salmon grilled to perfection 

Chesapeake Chicken  . . . . . . . . . . . . . . . . 22.00  
A culinary Olympic gold medal recipe of chicken breast stuffed with jumbo 
lump crabmeat tossed with scallions, diced mushrooms, cream and cognac

Stuffed Portabella Mushroom  . . . . . . . . . . 17.00 
A vegetarian delight! Marinated balsamic mushroom cap stuffed with sautéed 
kale, roasted red pepper, Roma Tomatoes, and infused with fresh garlic and 
shallots. Topped with mozzarella upon request

Seafood Trio . . . . . . . . . . . . . . . . . . . . . . 26.00 
Shrimp, scallops, and crabmeat tossed in a lemon thyme buerre blanc sauce
Served over angel hair pasta

Braised Short Ribs  . . . . . . . . . . . . . . . . . 22.00 
Beef ribs, slow-braised until fork tender, served with a mushroom wine sauce
An Eden West Favorite 

Lemon and Thyme Chicken Breast  . . . . . . 16.00   
Grilled chicken breast tossed with our thyme beurre blanc, 
Served over top pasta and julienne vegetables

entrees

sandwiches

 

 

 

      
 

 

 

 

 

 

      
 

 

 

 

 

 

      
 

 

 

 Entrees available from 5pm throughout the dinner meal period. All entrees include two sides or a house salad.

All sandwiches come with your choice of shoestring fries or sweet potato fries.



Coke  ...........................3.00

Diet Coke  ....................3.00

Sprite  ...........................3.00

Root Beer  ...................3.00

Fanta Orange  ..............3.00

Fuze Rasp Tea  .............3.00

Lemonade  ...................3.00

Ginger Ale  ..................3.00

Mr Pibb  ......................3.00

Fresh Brewed Iced Tea  3.00

Arnold Palmer  ............4.00

desserts sodas
Lemoncello Cake  . . . . . . . . . . . . . . . . . . . 7.00
Golden cake with a citrus flavor imported from Italy  . . . . . . . .

New York Style Cheesecake . . . . . . . . . . . . . 7.00
Delicious, thick sliced yet fluffy and drizzled with strawberry coulis  .

Triple Chocolate Cake . . . . . . . . . . . . . . . . 7.00  
A chocolate lover’s dream! Both milk and dark chocolate topped
with chocolate shavings

Red Velvet Smith Island . . . . . . . . . . . . . . . 7.00  
Seven layers of rich red velvet cake combined with
luscious cream cheese icing

Taharka Brother Ice Cream  . . . . . . . . . . . . 8.00  
Locally produced with all natural ingredients
Available in three different flavors
Ask your server which flavors of the season are in stock
View Taharkabrothers.com

we go local !

Sparkling

La Marca Prosecco  . . . . . . . . . . . . . . . . . . 8.00

White

Woodbridge White Zinfandel  . . . . . . . . . . . 6.00
California

Relax Riesling  . . . . . . . . . . . . . . . . .8.00/30.00
Mosel, Germany

Barefoot Moscato  . . . . . . . . . . . . . . .8.00/30.00
California

Woodbridge Pinot Grigio . . . . . . . . . . . . . . 6.00
California

Ecco Domani Pinot Grigio . . . . . . . . .8.00/30.00
Friuli, Italy

Hess Select Sauvignon Blanc . . . . . . . .8.00/30.00
Lake County, CA

Woodbridge Chardonnay . . . . . . . . . . . . . . 6.00
California

William Hill Chardonnay . . . . . . . . . .8.00/30.00
Central Coast, CA

Red

Mark West, Pinot Noir . . . . . . . . . . . .8.00/30.00
Central Coast, CA

Woodbridge, Merlot . . . . . . . . . . . . . . . . . . 6.00
California

Apothic Red Blend . . . . . . . . . . . . . .9.00/34.00
California

Rosemount Shiraz . . . . . . . . . . . . . . .8.00/30.00
SE Australia

Alamos Malbec . . . . . . . . . . . . . . . . .8.00/30.00
Mendoza,  Argentina

Woodbridge Cabernet Sauvignon  . . . . . . . . 6.00
California

William Hill Cabernet Sauvignon  . . . .8.00/30.00
Central Coast, CA

wine

beer
Taps
Miller Lite . . . . . . . . . . . . . . . . . . . . . . 5.00
Resurrection  . . . . . . . . . . . . . . . . . . . . 7.00
60 Minute . . . . . . . . . . . . . . . . . . . . . . 7.00
Natty Boh . . . . . . . . . . . . . . . . . . . . . . 5.00
Loose Cannon. . . . . . . . . . . . . . . . . . . . 7.00
Yuengling  . . . . . . . . . . . . . . . . . . . . . . 5.00
Sam Adams  . . . . . . . . . . . . . . . . . . . . . 6.00
Fat Tire . . . . . . . . . . . . . . . . . . . . . . . . 6.00

Bottled Beer
Imported – 7.00
Amstel Light 
Heineken
Sam Adams Boston Lager
Blue Moon
Sierra Nevada
Guiness
New Castle
Corona

Domestic – 6.00
Miller Lite
Coors Light
Budweiser 
Bud Light 
Yuengling

Orioletini . . . . . . . . . . . . . . . . . . . . . . . . 12.00
Absolut Mandrin & Citron, Triple Sec, Splash of Orange Juice & Sprite, 
Garnished with a Blood Orange

The Raven . . . . . . . . . . . . . . . . . . . . . . . 12.00
Alize Blue & Red Passion, Absolut Citron, Triple Sec, & a Splash of Sprite, 
Garnished with Fresh Raspberries

Baltimore Mojito  . . . . . . . . . . . . . . . . . . 12.00
Bacardi Rum, Absolut Citron, Triple Sec, Ginger Ale, Freshly Muddled Lime, 
Lemon, and Mint Leaves

Ocean Love  . . . . . . . . . . . . . . . . . . . . . . 12.00
Absolut Mango & Citron, Blue Pucker, Sour Mix, Garnished with an Orange Wedge

O’Crush . . . . . . . . . . . . . . . . . . . . . . . . . 10.50
Absolut APeach, TRiple Sec, Orange Juice, and Lemon Lime Soda

Passport to Venice . . . . . . . . . . . . . . . . . . 10.00
Barefoot Moscato, Peach Puree, and Club Soda with Fresh Fruit

Pick Your Pick  . . . . . . . . . . . . . . . . . . . . 11.00
Absolut APeach, Absolut Raspberry, Absolut Berri-Acai, or Absolut Citro with 
fresh brewed iced tea

Regular Margarita . . . . . . . . . . . . . . . . . . . 9.00
House Tequila, Triple Sec, Lime, Sour. Salt or No Salt? Rocks or Frozen?

Premium Margarita . . . . . . . . . . . . . . . . . 12.00
Premium Tequila, Triple Sec, Lime, Sour. Salt or No Salt? Rocks or Frozen?

Raging Bull . . . . . . . . . . . . . . . . . . . . . . 11.00
Absolut Mandrin, Red Bull, and Orange Juice . Gives You Wings!

Electric Lemonade  . . . . . . . . . . . . . . . . . 10.50
Absolut Citron, Blue Curacao, Sour Mix, and Lemon Lime Soda

Cool Peach Sangria . . . . . . . . . . . . . . . . . 10.00
Barefoot Moscato, Peach Schnapps, Brandy, and Sprite Garnished with Fresh 
Fruits

Blackberry Sangria . . . . . . . . . . . . . . . . . 10.00
Woodbridge Merlot, Blackberry Schnapps, Brandy,  and Sprite Garnished with 
Fresh Fruits

Dirty-Tini  . . . . . . . . . . . . . . . . . . . . . . . 12.00
Absolut Vodka or Beefeater Gin and Olive Juice, Garnished with Olives and a 
Twist

Vanilla Sky . . . . . . . . . . . . . . . . . . . . . . . 12.00
Absolut Vanilla, Malibu, Blue Curacao, Pineapple Juice, and a Splash of Lemon 
Lime Soda

Absolut Cosmo . . . . . . . . . . . . . . . . . . . . 12.00
Absolut Mandarin, Triple Sec, Cranberry, and Lime

Raspberry Schnapps  . . . . . . . . . . . . . . . . 11.00
Absolut Raspberri, Blackberry Schapps, and Cranberry

Mango Mai Tai . . . . . . . . . . . . . . . . . . . . 11.00
Absolut Mango, Malibu, Pineapple Juice, and Grenadine

Pear-tini . . . . . . . . . . . . . . . . . . . . . . . . . 11.00
Absolut Pear, Apple Juice, and Lemon Juice

cocktails

Coffee . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.25 

 

 

 

      
 

 

 


