
Howard County Winter Restaurant Weeks

Choice of Starter or Salad, Entrée, & Dessert

for $36, $41, $46, or $52

A P P S ,  S O U P
&  S A L A D

HARVEST VEGETABLE BOWL

mixed greens, quinoa, roasted beets, cauliflower & sweet

potato, dried cherries, pistachios, goat cheese, honey crisp

apples, maple balsamic vinaigrette 22 GF V

BP BURGER

JW Treuth & Sons Beef, bourbon and applewood smoked

bacon jam, aged cheddar, bp sauce, lettuce, tomato 19

SHRIMP SALAD SANDWICH

brioche roll, bibb lettuce, tomato, dill pickles 20 *GF*

GRILLED CHICKEN BREAST SANDWICH

Basil Aioli, Applewood Bacon, Mozzarella, Spinach, Ciabatta

19

STEAK SALAD - GF

petite filet mignon, applewood smoked bacon, baby

spinach, red onion, cucumbers, cherry tomatoes, honey

balsamic vinaigrette, buttermilk blue cheese crumbles 28

GRILLED FAROE ISLAND SALMON

basil parmesan crust, Yukon gold mashed potatoes,

broccolini, beurre blanc 32 *GF*

STEAK FRITES

Grilled 12oz Ribeye Steak, hand cut fries, asparagus,

bearnaise butter 34

Hand Cut Fries, Mashed Potatoes, Apple Slaw,  

Broccolini, Collard Greens, Asparagus - 4 each

Side Spinach Salad

Baby Spinach, Parmesan, Cucumbers, Cherry Tomatoes,  

Red Onion, Honey Balsamic Vinaigrette  9  GF

Caesar Salad

Romaine Lettuce, Caesar Dressing, Parmesan Cheese, 

Garlic Herb Croutons  9

S I D E S

BP FRENCH ONION SOUP

gruyere fontina, croutons 13

BP CRAB DIP

celery, brioche baguette

Add extra baguette 3

17 *GF*

ROASTED BEET & BABY SPINACH SALAD

baby spinach, roasted beets, toasted walnuts, radish, dill

vinaigrette, cucumber, goat cheese 13 *GF*

CAESAR SALAD

romaine lettuce, caesar dressing, parmesan croutons,

parmesan reggiano cheese 13 *GF*

BEEF SHORT RIB POUTINE

hand cut fries, pulled beef short rib, caramelized

onions, gruyere & fontina cheese, sage gravy 15

AHI TUNA NACHOS

Wonton Chips, Sweet Chili Glaze, Soy Ginger Sauce,

Seaweed Salad, Avocado, Shredded Cabbage, Scallion 18

FILET MIGNON SLIDERS (2)

JW Treuth Filet Mignon, BP Sauce, DC Dills Horseradish

Pickles, Crispy Onions 18

CRISPY CHICKEN WINGS

Choice of Plain, Buffalo, Old Bay or Honey Old Bay

Buttermilk Blue Cheese Dip

17

CRISPY CALAMARI

Lemon Garlic Aioli 16

CORNMEAL FRIED CHICKEN SLIDERS (3)

Brioche Rolls, Honey Crisp Apple Slaw, Sriracha and

Maple Aioli 15

OLD BAY CRABBY FLATBREAD PIZZA

Housemade Pizza Dough, BP Crab Dip, Old Bay,

Cheddar Cheese 15

MUSHROOM TRUFFLE FLATBREAD PIZZA

Cremini Mushroom Duxelle, Gruyere Cheese,

Sauteed Shiitake Mushrooms, White Truffle Oil 15

BLACKENED SHRIMP TACOS (2)

Pineapple Salsa, Cilantro Slaw, Chipotle Crema, Flour

Tortillas 12

HOUSEMADE SOFT PRETZEL

Bacon Cheddar Dip, Honey Mustard 9

CREAM OF CRAB SOUP

Jumbo Lump Crab 14

3 Courses for $37

3 Courses for $49

BP SPAGHETTI & MEATBALLS

House Made Shrimp & Jumbo Lump Crab Meatballs,

Linguini, Old Bay Alfredo Sauce, Herb Garlic Bread 34

BRAISED BEEF SHORT RIB

horseradish crust, bourbon mustard glace, mashed potatoes,

spinach 38

JUMBO LUMP 8OZ CRAB CAKE

Corn and Vegetable Succotash, Beurre Blanc OR Sandwich

with brioche bun, tartar sauce, bibb lettuce, tomato 38

3 Courses for $54

3 Courses for $43
GRILLED FAROE ISLAND SALMON SALAD

baby spinach, roasted beets, goat cheese, radish,

cucumber, candied pecans, dill vinaigrette 25 GF

CHICKEN & WAFFLES

belgian waffles, cormeal fried bell & evans chicken,

sriracha maple aioli, collard greens 24

ICELANDIC COD FISH & CHIPS

Beer Battered Cod, Hand Cut Fries, Housemade Tartar

Sauce, Dill & Chive Peas 26

CHICKEN & WAFFLES

Crispy Fried Buttermilk Brined Chicken Breast and Thigh,

Collard Greens, Belgian Pearl Sugar Waffle, Sriracha

Honey, Maple Aioli 25

CRISPY PORK SCHNITZEL

Crispy Pork Loin, Asparagus, Yukon Gold Mashed

Potatoes, Mustard Cream Sauce 26

ROASTED SQUASH RISOTTO

Arborio Rice, Butternut & Yellow Squash, Zucchini,

Parmesan 24 V *Vegan* GF

BEEF RIB EYE FRENCH DIP

16-hour roasted Beef Ribeye, Fontina & Gruyere Cheese,

Horseradish Aioli 24

COBB SALAD

Bell and Evan's chicken, romaine lettuce, hard boiled egg,

bacon, tomato, avocado, cheddar cheese, honey balsamic

vinaigrette, parmesan croutons 24 *GF*



FROZEN COSMO

Old Line Spirits Vodka, Cranberry, Triple Sec, Lime 13

DERBY DAY

Old Forester Bourbon, Wildflower Honey Syrup, Fresh

Lemon Juice, Fresh Grapefruit Juice, Angostura Bitters 13

CAMPFIRE OLD FASHIONED

Chicory Infused Old Forester 100 Bourbon, Maple,

Angostura Bitters, Butter Essence 13

POMEGRANATE MARGARITA

Cimarron Blanco Tequila, Housemade Pomegranate

Grenadine, Triple Sec, Lime 12

CHARM CITY MANHATTAN

Our local version of the Black Manhattan - Sagamore Rye,

Sagamore Amaro, Carpano Antica Sweet Vermouth 15

W H I T E  W I N E S  

RAY OF LIGHT - WHITE WINE SPRITZER

Organic Spanish White Wine, Elderflower Liqueur,

Earl Grey Syrup, Lemon Bitters, Bubbles 11

ORANGE OR GRAPEFRUIT CRUSH

Old Line Spirits Vodka, Fresh Citrus Juice, Triple

Sec, Soda 11

SERA LUCE

Inspired by the Italian classic Aperol Spritz, Sera

Luce is a wine based bubbly cocktail infused with

Valencia orange, a bouquet of bitter and savor hers,

and other natural botanicals 10

UNCLE JOCK PART II

Named for Rob's dads uncle who was a bootlegger

during Prohibition and a bookie afterwards. Old

Overholt Bottled in Bond Bourbon, Byrrh Grand

Quinquina, Rhum J.M. Shrubb d'Orange Liqueur,

Peychaud's Bitters, Cherry Bark Bitters 13

Signature Cocktails

Wines

UNDERWOOD PINOT GRIS, 2024, WILLAMETTE VALLEY, OREGON  12 / 54

KURANUI SAUVIGNON BLANC, 2023, MARLBOROUGH, NEW ZEALAND  10 / 40

LAROQUE CHARDONNAY, 2023, CARCASSONNE, FRANCE  9 / 38

BLACK STALLION CHARDONNAY, 2023, NORTH COAST, CALIFORNIA  15 / 58

VILLIERA "JASMINE" WHITE BLEND, 2022, STELLENBSCH, SOUTH AFRICA  

Muscat, Riesling & Gewurztraminer

9 / 38

IRONSTONE "OBSESSION" SYMPHONY, 2020, SIERRA FOOTHILLS, CALIFORNIA  11 / 42

R E D  W I N E S

MARKSTONE PINOT NOIR, 2023, CALIFORNIA  11 / 45

PROMESSES DE FRANCE COTES DU RHONE, 2023, RHONE VALLEY, FRANCE  9 / 38

LOS HAROLDOS MALBEC BLEND, 2022, MENDOZA, ARGENTINA  10 / 40

TWENTY ACRES CABERNET SAUVIGNON, 2020, CALIFORNIA  10/36

MCPRICE MYERS "HIGH ON THE HOG" CABERNET BLEND, 2020, PASO ROBLES, CALIFORNIA  13 / 50

S P A R K I N G  W I N E S

LA GIOIOSA PROSECCO, NV, VENETO, ITALY  11/ 42

Spirit Free Dry January

DON'T CALL ME SHIRLEY

Homemade Pomegranate Grenadine, Fresh Lemon &

Lime Juice, Club Soda 8

ITALIAN SODAS

Pomegranate, Raspberry, & Strawberry 3.50

BERRY LEVENSON

Muddled Strawberry & Mint, Hibiscus Tea, Seedlip

Garden N/A Spirit, Seedlip Spice N/A Spirit, Lemon

Juice, Splash of Ginger Beer 8

ATHLETIC BREWING N/A BEERS

Upside Dawn Golden Ale & Run Wild IPA - 8

LEITZ "EINS ZWEI ZERO" CHARDONNAY

Pfalz, Germany 12 / 48

LEITZ "ZERO POINT FIVE" PINOT NOIR

Baden, Germany - 48 bottle only

FABELHALT ALCOHOL FREE RIESLING

Mosel, Germany 15.50 / 75


