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SMALL PLATES

SMASH BURGER SLIDERS* (3) 18
Creekstone Farms beef, American cheese, pickles, onions,

Locket sauce, brioche buns, topped with crispy fried shallots

FRIED CALAMARI® 19
cherry peppers, artichokes, olives, marinara, grilled lemon

TUNA POKE* 21

sesame ginger marinade, seaweed salad, wasabi guacamole,
spicy aioli, pickled ginger cream, wonton chips

SOUPS +

FRENCH ONION SOUP GRATINEE 14
savory beef & onion broth, brioche croutons, gruyere, mozzarella
MONTEREY FRIED CHICKEN 21
crispy chicken bites, romaine, napa cabbage, black beans,

marinated tomatoes, cucumber, chipotle ranch, bbq sauce

BLACKENED CHICKEN CAESAR® 19
romaine, parmesan crisp, house-made caesar dressing

LOBSTER COBB SALAD @@ ® MKT

Y Ib lobster salad, mixed greens, romaine, marinated tomatoes,
chopped egg, grilled corn, carrots, cucumber, avocado,
applewood bacon, champagne vinaigrette

ENTREES

ROASTED RED BEET HUMMUS @ 16

garlic toum, sliced radishes, pickled red onion, ras el hanout,
house-made garlic naan

CHESAPEAKE CRAB IMPERIAL DIP@® 22

jumbo lump crab, capers, red peppers, baked with parmesan crumbs,
served with Old Bay lavash crackers.

WINGS (8)® 19

mild, honey mustard, teriyaki, or spicy apricot
served with celery and smoked blue cheese dressing

SALADS

MEDITERRANEAN ©

quinoa, baby arugula, house pickled beets, avocado, marinated tomatoes,
beet hummus, balsamic onions, sunflower seeds, fried goat cheese,
grilled lemon, champagne vinaigrette

+shrimp 12 | +chicken 12 | +salmon* 16

GRILLED SMOKED SALMON*(

mixed greens, marinated tomatoes, pee wee potatoes,
balsamic onions, goat cheese, champagne vinaigrette

STEAK WALDORF*@

filet mignon tips, mixed greens, red grapes, marinated tomatoes, celery,
dried cranberries, candied walnuts, blue cheese crumbles, tarragon aioli,
champagne vinaigrette

SESAME CRUSTED TUNA*®

mixed greens, Napa cabbage, carrots, cucumber, red onion, marinated
tomatoes, crispy wontons, micro cilantro, peanuts, Thai peanut vinaigrette

18

27

29

28

HICKORY SMOKED ATLANTIC SALMON* @ Mediterranean quinoa salad, garlic spinach, smoked tomato butter, basil oil 35
BLACK PEPPER CRUSTED TUNA* @ summer vegetable ratatouille, smoked paprika aioli, sun-dried tomato vinaigrette 39
CRAB CAKES @ spicy remoulade, corn & tomato relish, Old Bay fries 38
PENNE POMODORDO @ house-made penne, roasted mushrooms, English peas, marinara, basil, evoo 26
CHICKEN PAILLARD angel hair pasta, roasted mushrooms, baby arugula, sun-dried tomatoes, lemon caper butter 27
5 O0Z FILET MIGNON* @ roasted garlic mashed potatoes, grilled asparagus, chianti jus 42
LOCKET BURGER* 21 D.C. HOT CHICKEN 19
Creekstone Farms beef, Tillamook cheddar, lettuce, tomato, onion, fried chicken breast, mumbo sauce, pickles, chipotle aioli,
Locket Sauce, brioche bun, fries | Substitute a ‘Beyond Burger’ for $ 2.00 vinegar slaw, brioche bun, fries
KEY BRIDGE CLUB 19 TORN BURRATA + PROSCIUTTO 21
house smoked turkey breast, applewood bacon, gruyere cheese, panuozzo sandwich with baby arugula, pesto, balsamic glaze, fries
lettuce, tomato, dijonnaise, toasted sourdough, fries
DECLAN’S B.L.T. 17 CAPITAL CAPRESEQ 18
applewood bacon, lettuce, tomato, dijonnaise, toasted sourdough, fries panuozzo sandwich with fresh mozzarella, oven-roasted tomatoes,
baby arugula, pesto, balsamic onions, fries
CRUSHED TOMATO MARGHERITAQ 17 FIG + PROSCIUTTO GORGONZOLA 21
hand crushed tomato sauce, basil, fresh mozzarella roasted garlic puree, whipped ricotta, baby arugula, hot honey
RUSTIC ITALIAN 19 WILD MUSHROOM @ 20

sopressata, local Italian sausage, roasted red peppers, mozzarella

SIDES

shiitake, portobella, cremini + oyster mushrooms, pesto,
mozzarella, truffle oil, baby arugula, red wine gastrique

GRILLED ASPARAGUS @ 12 FRIES @ 8 GARLIC WHIPPED POTATOES @ 9
LEMON GARLIC SPINACH® 12 SWEET POTATO FRIES @ 8 HERB + PARMESAN @ 11
CRISPY LAYER POTATOES
@ Vegan o Vegetarian @ Dairy-free @ Gluten-free Contains nuts @ Contains shellfish
* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, LUNCH

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS



