
L'Hirondelle Club

S a l a d
Compliment Any Salad:
 Grilled Chicken 7, Atlantic Salmon 9,
Crab Cake 18, Goat Cheese or Feta 2

C A E S A R
Petite Romaine. Herb Croutons,
Fresh Parmesan 8/14

 G R A P E V I N E 
Organic Greens, Red Grapes,
Pine Nuts, Dry Bleu Cheese,
White Balsamic Vinaigrette 8/14

 W E D G E 
Tomatoes, Smoked Bacon,
Scallions, Hard Boiled Egg,
Creamy Bleu Cheese 8/14

T A B B O U L E H   Q U I N O A
&   A V O C A D O   B O W L
White Balsamic Vinaigrette 16
Add Bang Bang Chicken 7

 C O B B 
Organic Greens, Tomatoes,
Grilled Chicken Breast,
Bacon, Hard Boiled Egg,
Avocado, Dry Bleu Cheese,
Choice of Dressing 16

F R I E D   G R E E N
T O M A T O   S A L A D
Heirloom Tomato, Arugula,
Queso Fresco, Roasted
Red Pepper Remoulade 16

 G R I L L E D  
W A T E R M E L O N   S A L A D 
Sunflower Sprouts, Feta, Honey,
Balsamic Glaze, Olive Oil 16

S o u p

M A R Y L A N D   C R A B
Cup 7  Bowl 9

F R O S T E D   C R A B
Cup 7  Bowl 9

C R E A M   O F   M U S H R O O M
Cup 6  Bowl 8

A p p e t i z e r s

 C R I S P Y 
B R U S S E L S 
Oro Blanco Grapefruit,
Wild Fennel, Pistachio,
Olive Oil 12

 T U N A   A N D    
W A T E R M E L O N 
Watermelon Dashi,
Avocado, Jalapeno,
Micro Wasabi, Lime Oil 18

 B A N G   B A N G 
S H R I M P 
Yuzu Aioli, Scallions,
Puffed Tapioca 18

 S W E E T   T H A I 
C A L A M A R I 
Red Pepper Puree, Scallion,
Sesame Seed 16

B a r   S n a c k s

S H R I M P
P O T   S T I C K E R S
Mustard Green,
Soy Mushroom Broth,
Lime Oil, Peanuts,
Micro Wasabi 14

L O B S T E R   C O R N   D O G S
Maine Lobster, Corn Salsa,
Red Pepper Coulis 18

E A S T E R N   S H O R E
1/3 Pound Jumbo Lump Crab,
Tomatoes, Cheddar,
Scallions, Old Bay,
Flour Tortilla 20

 W I N G S 
BBQ, Honey Garlic, Hot, Mild,
Served With Celery,
Blue Cheese or Ranch 12



D e s s e r t

P E A N U T   B U T T E R   P I E
Oreo Tart, Meringue, Bacon Powder,
Chocolate Coffee Crumb 8.50

L E M O N   C H E E S E C A K E
Raspberry, Blackberry, Lemon Jel,
Mint, Whipped Cream 8.50

S T R A W B E R R Y   S H O R T C A K E
Shortbread Crumble,
Chamomile Cremeux, Mint,
Strawberry Bon Bon 8.50

C H O C O L A T E   B O M B
Chocolate Mousse,
Chocolate Ganache,
Walnuts, Cream Chantilly 8.50

I C E   C R E A M
Vanilla, Chocolate, Coffee,
Cookies & Cream, Mint Chocolate Chip,
Raspberry Sorbet 5

E n t r e e s
Soup and Salad are Avaiable
Ala Carte for all Entrees

 C R I S P Y  S K I N  R O C K F I S H 
Duck Ragu, Sauce Vert,
Pickled Mustard Green,
Potato Espuma 29

 C O F F E E   C H I L I    
R U B B E D   B A V E T T E 
Crispy Yucca, Chimichurri,
Pineapple Salsa, Micro Cilantro 26

T E Q U I L A   M U S S E L S
Smoked Corn, Chorizo, Tomato,
Scallions, Cilantro, Lime Oil,
Grilled Baguette 24

 S E S A M E   S E A R E D   T U N A 
Cucumber, Avocado, Lemon Grass,
Seabeans, Coconut Espuma 28

 C O L O R A D O   L A M B   L O I N 
Faux Cauliflower Risotto, Pea,
Enoki Mushroom, Mint Oil,
Demi Glace 32

 G R I L L E D   P O R K    
O S S O   B U C C O 
Cauliflower Parsnip Mash,
Baby Bok Choy, Plum, Radish,
Pickled Mustard Seed 30

 P A N   S E A R E D   S C A L L O P S 
Mussels, Buttermilk Foam, Bacon,
Grilled Leek, Asparagus,
Oyster Mayo, Lime Oil 28

S a n d w i c h e s

B A H N   M I
C H I C K E N   S A N D W I C H
Pickled Vegetables, Cilantro,
Sriracha, Toasted Baguette 16

N E W   E N G L A N D
L O B S T E R   R O L L
Fresh Lobster, Celery, Chive,
Parsley, Brioche Roll 24

T A V E R N   B U R G E R
Black Angus, Fried Egg, Avocado,
Pepper Jack Cheese, Special Sauce,
French Fries 16

B L A C K   A N G U S   B U R G E R
Kaiser Roll, French Fries 14
Cheese 1.00,  Bacon 1.00

C l a s s i c
E n t r e e s

C H I C K E N   F R A N C A I S E
Half Portion Egg Battered Chicken,
Tomato, Artichoke Hearts,
Capers, Whipped Potato,
Lemon Butter Sauce 18

 S I M P L Y   P R E P A R E D   F I S H 
Haricots Verts, Whipped Potato,
Beurre Blanc

Salmon 26, Rockfish 29, Tuna 28

M A R Y L A N D   C R A B   C A K E
Whipped Potato, Asparagus,
Tartar Sauce, Lemon,
Single 28  Double 37

 S T E A K   F R I T E S 
Creekstone Farms
Black Angus 12oz. NY Strip,
Pomme Frites, Maitre'D Butter,
House-made Steak Sauce 32

 F I L E T   M I G N O N 
Creekstone Farms Black Angus,
Whipped Potato, Haricots Verts,
Mushroom Demi Glace   6oz.  28

P E R F E C T   P A I R
6oz. Filet Mignon,
Maryland Crab Cake,
Whipped Potato, Haricot Verts,
Mushroom Demi Glace 42

TJ Garrish  -  Executive Chef
tjgarrish@lhirondelle.com

Warren Wilson / Chris Robison  -  Sous Chefs
www.lhirondelle.com

Consuming raw or uncooked meats, poultry, seafood or eggs may increase, your risk of food borne illness.
Please inform your server of any food allergies.


