RESTAURANT

The John Wright team wants you to know we are committed to using organic, local, and naturally
raised food products whenever possible, while still maintaining the quality
you have come to expect.
We are very proud of our sustainable practices and many are listed at farmfresh.jwrpa.com
Please be patient and enjoy the ambiance while each dish is carefully
prepared from scratch and to order.

To help us accommodate you better, please alert your server of any allergies or dietary restrictions

SMALL PLATES

Chesapeake Nachos 13 10 Escargot Stuffed Mushrooms
old bay chips, warm crab dip, cheddar ramp butter, asiago cheese, bread crumbs

14  Grilled Spanish Octopus
marinated mussels, romesco, shaved fennel,
toasted baguette

Chesapeake Bay Catfish Nuggets 9
cajun aioli, corn relish

11  Nashville Chicken Lollipops

i ©
Coconut Curry Sh_"mp 12 hickory smoked, sweet and spicy sauce
sweet peas, white rice, cilantro bread and butter pickles

1 © Burrata
prosciutto, bourbon figs, butternut squash,
walnut vinaigrette

Local Pork Spring Rolls 10
sriracha honey sauce

Tuna Poke 12 8/11 Roasted Beet Hummus
garlic edamame, sesame soy sauce, warm pita, kalamata olives, local raw feta,
spicy mayo cucumbers, tomatoes, red onion
Truffled Brussels Sprouts 9 10 Bacon Bleu Cheese Meatballs
truffle oil, house pancetta, blue cheese mushroom brandy cream

SALADS

add | grilled chicken 4 « salmon 6 * jumbo shrimp7 - tuna 11 - crab cake 15

Caesar Salad 8/12
romaine hearts, crispy parmesan, garlic croutons

@)
Nantucket Salad 8/12 8/12 @Roasted Beet and
mixed greens, dried cranberries, Warm Goat Cheese Salad
candied walnuts, local raw feta, mixed greens, red onions, balsamic vinaigrette

balsamic vinaigrette, sweet potato chips

All Of Our Dressings Are Made In House
Ranch, Bleu Cheese, 1000 Island, Honey Mustard, Caesar, Balsamic Vinaigrette

*Gluten free bread available for $1.00 @ - This dish is Gluten Free.
We do not use MSG or peanut il ©@ - Gluten free options are available



