
SOUPS

SHAREABLES  SERVES 2-4 PEOPLE 

SALADS

CLASSIC CAESAR  9
chopped romaine, garlic croutons, 
house caesar dressing, shaved
parmesan**

MARTY’S ANTIPASTO  16
crisp iceberg, chopped romaine,
capicola, salami, prosciutto, roasted
peppers, shaved red onion, tomato,
banana peppers, provolone, olive oil
& balsamic vinegar**

PROTEIN:  chicken  6  |  steak tips  8  |  shrimp  6 | 5 oz. crab cake 15

SOUP DU JOUR 6c/9b
Chef’s daily choice 

POUTINE  12
local cheese curds & pub gravy 
over fries

MEAT AND CHEESE BOARD 16
Chef's selections of meats and
cheeses, olive tapenade, seasonal
fruit, crusty bread**

CRAB DIP  14
boursin & cream cheese, blue crab,
eastern shore spices, pretzel crostini 

WINGS  BONE-IN ** OR
TENDERS  16
pound of bone in wings or 5
boneless tenders fried and tossed
in your choice of sauce, celery and
bleu cheese or ranch.
SAUCES:  hot, mild, bbq, garlic
parmesan, sweet-heat, jalapeño
bourbon, korean bbq, asian
sesame(contains sesame), mango
habanero, west coast(mild&bleu
cheese),  old bay dry rub

CURRIED CRAB & ASPARAGUS
BISQUE 6c/9b
blue crab, asparagus, curry & spices,
creamy crab stock 

CHICKEN STREET TACOS  (3) 12
southwest spiced chicken, sweet
onion, queso fresco, cilantro, chipotle
crema, salsa verde, flour tortilla** 

THAI CHILI SHRIMP 16
five jumbo shrimp, spicy thai chili
aioli, sesame slaw(contains
sesame)**

LOADED NACHOS  15
house tortilla chips or tater tots,
queso, pico de gallo, jalapeños, black
olives, scallions, cilantro lime crema**
$6 ADDS: chicken, house seasoned
meat, shrimp

SOFT PRETZEL  9
Lancaster county  braided pretzel,
german mustard & beer cheese

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Parties of 8 or more may be subject to an 18% gratuity

**Gluten Free Options, Gluten free rolls, tortillas, and crust available for an upcharge
Spicy

DRESSINGS:  ranch  |  bleu cheese  | balsamic vin.  | honey mustard | lemon vin. | raspberry vin. 

BIRRIA  QUESADILLA  16
slow braised beef, onions, peppers,
queso fresco, cheddar, pico de
gallo, birria broth

COBB SALAD  14
fresh greens, chopped romaine,
grilled chicken, bacon, avocado,
tomatoes, sliced egg, crumbled
bleu cheese, cheddar blend,
dressing choice**

CLASSIC BAKED FRENCH ONION 
9 crock
caramelized onions, beef broth, sherry,
crostini, melted provolone & swiss

NUTS & BERRIES  12
fresh greens, candied walnuts &
pecans, dried cherries &
cranberries, shaved red onion,
feta, balsamic vinaigrette**

WEDGE  12
crisp iceberg, bacon, crumbled
bleu cheese, tomatoes, cracked
pepper, dressing choice**



CRAFT PIZZA FROM THE 680° BRICK OVEN, EXPECT SOME CHAR

HAND  HELD + FRIES/ TATER-TOTS + SEASONING $2 FRESH BERRIES/GRAPES

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Parties of 8 or more may be subject to an 18% gratuity

CLASSIC MARGHERITA  15
house sauce, fresh mozzarella,
fresh basil, olive oil**

NEAPOLITAN  12
Toppings $1 each
pepperoni, salami, olives, onions,
peppers, ham, extra cheese,
chicken, mushrooms, sausage,
bacon, Heritage hot honey, ricotta

CHOP PHILLY STEAK  16
Liscio’s roll, chopped steak,
sautéed onions & choice of:
cooper sharp or cheese sauce**

PUB BLT  13
sweet hot candied bacon, boursin
cheese, iceberg, tomato, black
pepper aioli, ciabatta**

THE WOODY 14
roasted turkey, smoked ham,
provolone, dill pickles, LTO, herb aioli,
ciabatta**   

BURGERS 

LEFT COAST 18
bacon, lettuce, tomato, avocado,
swiss, red onion, 
cilantro lime mayo, brioche**

PRETZEL CHEESESTEAK  16
whiz, chopped steak, caramelized
onions, mozzarella, pretzel crust

MEDITERRANEAN  15
house sauce, spinach, artichoke
hearts, olives, red onion, tomato,
feta, mozzarella, pesto drizzle**

MAMA MIA   16
house sauce, house made meatballs,
sausage, pepperoni, mozzarella 

FELLS POINT SPECIAL   18
blue crab, rock shrimp, garlic
cream sauce, mozzarella, shaved
parmesan, old bay

NEENER’S REUBAN    15
shaved corned beef, sauerkraut,
swiss, Neener’s russian sauce,
seeded rye 

SHIZZY’S SALMON BURGER 15
fresh atlantic salmon, herbs, creole
spices, mango slaw, brioche

HERITAGE GRILLED CHEESE 12
texas toast, cooper sharp, provolone,
cheddar, swiss 
$1 ADDS: tomato
$2 ADDS: bacon
$6 ADDS: chicken/birria beef

BBQ CHICKEN  16
grilled chicken, bbq sauce,
cheddar, mozzarella, bacon, red
onion, ranch drizzle ** 

Spicy
**Gluten Free Options, Gluten free rolls, tortillas, and crust available for an upcharge

ANGUS STEAK 16
montreal seasoning, mushrooms,
caramelized onions, provolone,
steak sauce, brioche** 

BACON & ONION  14
garlic cream sauce, bacon,
caramelized onions, mozzarella

ROASTED GARLIC WHITE  15
garlic cream sauce, roasted garlic
cloves, mozzarella, ricotta 

HILL BURGER 14
 lettuce, tomato, onion, brioche**
choice of cheese:
cooper sharp/ swiss/ cheddar/
pepper jack/ beer cheese/ provolone  

roll upgrade:
$2 pretzel $3 gluten free

JALAPEÑO RANCH 18
bacon, jalapeños, onion rings, pepper
jack, ranch, brioche

FAJITA STYLE 16
onions, peppers, fajita seasoning,
queso sauce, pico de gallo, tortilla
strips, brioche 

BUFFALO CHICKEN WRAP 14
crispy chicken, buffalo sauce,
lettuce, tomato, ranch** 

CUBANO  15
roasted cuban pork, smoked ham,
swiss, dill pickles, mustard, garlic
buttered Liscio’s roll**

HAM & CHEESE 18
smoked ham, cheddar, whole grain
mustard, bbq sauce, pretzel roll**

~choice of 8oz house beef patty, grilled chicken, fried chicken, or
garden burger prepared any style

CHOP ITALIAN STEAK  16
Liscio’s roll, chopped steak,
sautéed onions, provolone, house
red sauce**



KID'S MENU + FRIES OR TATER-TOTS + SEASONING (12 & UNDER) 

Onion Rings Basket 9
Basket Fries 5/8
Basket Tater Tots 5/8
Cavatappi Pasta  4
Mashed Potatoes 4
Thai Curry Rice** 4
Parmesan Rice** 4
Asparagus** 4

CHICKEN  FINGERS  7
3 breaded and golden fried
tenders served with fries and
choice of bbq, ranch, honey
mustard dipping sauce 

NOODLES  6
choice of house alfredo sauce,
marinara, or butter with chef's
noodles - no side

ALL BEEF HOTDOG  5
grilled and served with your
choice of side

KID’S PIZZA  6
house red sauce, mozzarella, oven
baked - no side  add pepperoni $1

GRILLED CHEESE  5
American cheese, griddled white
bread

CHEESEBURGER  6
well done burger, American
cheese, toasted roll**

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Parties of 8 or more may be subject to an 18% gratuity

**Gluten Free Options, Gluten free rolls, tortillas, and crust available for an upcharge

SIDES
Side  Chicken**  6
Side  Steak tips**  8
Side Shrimp**  6
Side Crab Cake 15

Fresh Berries/Grapes**  4
Broccolini** 4 
Roasted Carrots** 4
Sauerkraut** 4
Side House Salad**  5
Side Caesar Salad**  5

ENTREES  
BIRRIA NOODLE BOWL 19
slow braised beef, birria broth, asian
noodles, cilantro,  scallions & sweet
onions, lime wedge

CHICKEN SALTIMBOCCA  22
pan seared chicken breast,
prosciutto, sage, provolone, white
wine butter sauce, mashed gold
potatoes, broccolini**

SHRIMP FRA DIAVOLO  24
sautéed jumbo shrimp, italian
sausage, peppers, onions, spicy
marinara, capellini, shaved
parmesan, garlic bread 

STEAK TIPS  22
seared beef tenderloin tips, roasted
mushrooms, red wine demi glace,
mashed gold potatoes, roasted
carrots** 

CRAB CAKE  21 / 32pair 
broiled maryland style jumbo blue
crab cake, parmesan rice, roasted
carrots, remoulade

GARDEN QUINOA BOWL  18  
quinoa, black eyed peas, spinach,
roasted mushrooms & peppers,
tomatoes, broccolini, 
herb butter sauce **
add chicken 6/shrimp 6/steak tips 8

HONEY GINGER SALMON  25  
fresh atlantic salmon, pan seared,
honey ginger glaze, thai curry rice,
broccolini**

PEPPER DUSTED NY STRIP  27  
hand cut 12 oz grilled new york strip
steak, cracked pepper, herb &
shallot compound butter, mashed
gold potatoes, asparagus **

CHICKEN ALFREDO  23  
grilled cajun spiced chicken breast,
house alfredo sauce, cavatappi,
blistered tomatoes, shave
parmesan, garlic bread FISH & CHIPS  18  

freshly beer battered cod, crispy
fries, horseradish & malt vinegar aioli  


