
Chilled Shrimp Tasting    
Traditional Cocktail Sauce, Remoulade & Garlic Marinade

Crab Dip    
Lump crab meat baked into a luxurious dip with cream cheese, sour cream, sharp  
cheddar cheese, and a few dashes of hot sauce. Served with a sliced baguette.

Bruschetta    
Toasted French bread crostini with small, diced fresh tomatoes, garlic, and topped  
with shredded Parmesan and mozzarella cheeses and balsamic vinaigrette.

Hummus Trio    
Roasted red pepper and garlic, garden herbs, kalamata olives, and 
feta cheese. Served with warm pita chips.

Balsamic Chicken and Pistachio Salad     
Grilled, marinated chicken breast served atop baby greens and garnished with feta cheese,  
tomato, strawberries, pistachios and balsamic vinaigrette

Oyster Po’ Boy      
Po’ boys are traditional sandwiches from New Orleans. This version features classic  
fried oysters on a submarine roll with iceberg lettuce and remoulade sauce

Grass-Fed Burger (HK)      
Grass-fed beef burger grilled to perfection and served with caramelized onions, crispy shiitake 
mushrooms, truffle aioli, lettuce, and tomato, all on a brioche bun

California Turkey Burger 
Quarter-pound flame-grilled turkey burger topped with sliced avocado, sweet red peppers  
and tomatoes. Served on a brioche bun

English Fish and Chips  
Two pieces of cod, batter-dipped and fried. Served with crisp, seasoned wedge fries,  
coleslaw, malt vinegar, and creamy tartar sauce

Flatbread - Your Way      
Select one of our flavorful sauces and preferred toppings to create your own flatbread.
Sauces: Marinara or Pesto

Toppings: Pepperoni, sausage, grilled chicken, mushrooms, peppers, onion, sliced tomatoes,  
fresh basil, mozzarella, shaved Asiago

Cobb Salad     
Grilled chicken breast, bacon, tomato, avocado and shredded cheddar and jack cheeses  
over salad greens

White: Pinot Grigio, Chardonnay, Sauvignon Blanc               
Red: Cabernet, Malbec, Pinot Noir, Merlot, Zinfandel            

Craft                                                
Ocean City Orange Crush 
Heavy Seas Fielder’s Choice 
Union Craft Duckpin 

Traditional                             
Coors
Miller
Budweiser

Long Draught Bloody Mary      
Spiced tomato juice and Stolichnaya vodka served 
in a glass rimmed with Old Bay, and garnished with 
a shrimp and avocado

Orange Crush      
Fresh orange juice, vodka, and triple sec

Mojito       
Rum, fresh mint, simple syrup, fresh lime juice,  
club soda 

Margarita                                
Tequila, fresh lime juice, triple sec, simple syrup 

Moscow Mule                         
Vodka, spicy ginger beer, lime juice, wedge of lime 

Kentucky Mule                       
Bourbon, spicy ginger beer, lime juice, mint sprigs 

Whiskey Sour                         
Bourbon, lemon juice, and a teaspoon of sugar. 
Served on the rocks with a cherry

Mon Ami                                    
Passion fruit, grapefruit, soda 

    French 72.5                               
Grape juice, ginger, lemon 

Raspberry Lemonade            
House-made

SHARES & STARTERS

SALADS, SANDWICHES & MAINS

WINES BY THE GLASS

BEER

COCKTAILS

SHRUBS

L O U N G E

Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of food-borne illness. 
The Seneca of Rockville is a Silverstone / Watermark Retirement Community.  
 (HK) - A Healing Kitchens nourishing recipe for health and vitality


