MATTHEW’S

Hello Beautiful Brunch
Crab Egg Rolls

Made in House with Lump crab,
with sweet chili sauce. 18.99

Ahi Tuna

Blackened, seared-rare, sliced thin,
over crunchy slaw, with spicy
mustard, & sweet chili sauce. 16.99

Bruschetta

Avocado Toast

Toast topped with avocado, goat cheese,
cherry tomatoes & balsamic glaze. 9.99
Topped with a poached egg. 12.99

Fresh herbs, tomato & onion on
crostini, Finished with melted
mozzarella. 8.99

Home fries, sausage, chipotle Cheddar
sauce & fresh Pico de Gallo. 8.99

Jumbo shrimp, creamy old bay
sauce over crostini. 9.99

Cheddar Home Fries

Shrimp Toastini

Crab Pretzel

Matthew’s Crab
Dip

A soft braided pretzel topped with our
crab dip, cheddar & Jack cheese. 16.99

Southwestern Egg
Rolls
Crispy Chicken
Chipotle seasoned chicken, corn,
black beans, spicy ranch dip. 13.99 Tenders

Wings

Sauces: Hot, Medium, Mild, Old
Bay, Garlic, BBQ, Asian, Roasted
Habanero, Uncensored, Lemon
Pepper, Parmesan, Sweet Chili with
celery & bleu cheese dip. 15.99

Sweet Potato Fries Spicy Fried Green
Warm cinnamon cream cheese.
Beans
7.99
Seafood Gumbo 7.99
French Onion 6.99
Soup du Jour Market Price

Signature Salads
Caesar

Romaine, house made herb croutons,
parmesan, Caesar dressing. 10.99
Add chicken 6.
Crab & Shrimp 12.

Continental

Grilled chicken, Applewood smoked
bacon, grape tomatoes, cheddar,
garden salad, honey mustard dressing
16.99

Southwestern

peppered horseradish dip. 9.99

Gourmet Salads
Montrachet

Beet Salad

Mixed greens with breaded warm
goat cheese, cran-raisins, candied
walnuts, balsamic vinaigrette.
10.99

Mixed greens, beets, blue cheese,
red onion & candied walnuts,
raspberry vinaigrette. 10.99

Poached Pear
Mixed greens, brandy poached
pears, chevre cheese, candied
walnuts, champagne vinaigrette.
10.99
Add Chicken 6

Winter Wedge
Iceberg wedge topped with bacon,
crumbled bleu, grape tomatoes &
our house made bleu cheese
dressing. 11.99

Shrimp & crab, feta cheese, grape
tomatoes, black olives, red onion, on
mixed greens, balsamic vinaigrette.
16.99

Tenderloin

Cajun seasoned tenderloin, sautéed
onions, bleu cheese crumbles,
garden salad tossed in balsamic
vinaigrette. 18.99

Eggs Benedict

Canadian bacon, poached eggs, atop an
English muffin, with hollandaise. Served with
home fries, sausage & fruit. 14.99

Cream Chipped Beef
Served over toast with sausage, home fries
& fruit. 13.99

Farmhouse Sandwich
Fried egg, American & Jack cheese,
Applewood smoked bacon, on buttered
toast, with home fries and fruit. 11.99

Breakfast Quesadilla

Scrambled egg, peppers, onion, bacon,
cheddar & Jack cheese, topped with Pico de
Gallo, served with a side of chipotle sour cream.
13.99

Crab Crisfield Benedict
English muffin topped with tomato, poached
egg & lump crab finished with bearnaise.
Served with home fries, sausage & fruit. 15.99

Sunrise Burrito

Scrambled eggs, cheddar, sausage, home fries,
peppers & onions, topped with chipotle sour
cream, served with home fries & fruit. 12.99

Cinnamon Toast Crunch
French Toast

Quiche Du Jour

Topped with whipped cream & fresh berries,
served with home fries & sausage. 13.99

Omelettes
Chesapeake Omelette

with home fries, sausage, toast, & fruit garnish

Custom Omelette

Lump crab in an Old Bay cream sauce. 15.99

South of the Border

Grilled chicken, red peppers, black bean corn salsa
cheddar, with a side of sour cream & salsa. 14.99,

Florentine Omelette

Sautéed spinach, onion & Swiss. 13.99

Build your perfect three egg omelette 11.99
Onion, green pepper, mushroom, tomato .50 each
Cheese - American, Bleu, Cheddar, Goat, Jack,
Mozzarella, Swiss 1. each
ham, bacon, sausage 1.5 each
chicken 3.
crab 7.
shrimp 6.

Monte Cristo

A warm French toast sandwich filled with turkey, ham & Swiss cheese. Dusted with powdered sugar,
served with raspberry jam & French fries. 14.99

Spinach

Fresh spinach, mushroom, red onion,
Applewood smoked bacon, hard-boiled
egg, warm bacon dressing. 11.99
Add chicken 6. salmon 10.50
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A house Favorite! Made daily. Served with a side salad.

Asian Chicken

Grilled chicken, crispy noodles, dried
apricots, red cabbage, garden salad,
tossed in sesame ginger dressing. 16.99

Topped with vanilla butter, fresh strawberries,
whipped cream. With a side of warm maple
syrup and sausage. 12.99

Add Shrimp 8

Grilled chicken, black bean corn salsa,
fried tortilla strips, cheddar, garden
salad, spicy ranch dressing. 16.99

Greek Salad

Belgian Waffle

Jumbo lump crab, creamy Old
Bay sherry sauce, Jack cheese,
served with French bread. 17.99

honey mustard dip. 9.99

Soup

Sunrise Creations

Sandwiches

Choice of: fries, chips or cole slaw

Crab Cake

Shrimp Salad

Breaded buffalo chicken, garden salad,
bleu cheese dressing. 16.99

Pot Roast Melt

The Parisian

Grilled chicken, avocado, grape tomato,
Applewood smoked bacon, sliced egg,
crumbled bleu cheese, over garden
salad, honey mustard dressing. 16.99

Matthew’s Chicken

Buffalo Chicken

Catonsville Cobb

Extra Dressing .50 each

Kid’s Corner

Scrambled Eggs

With bacon, home fries & fruit. 7.99

Egg MattMuffin

Scrambled egg & American cheese on
an English muffin. Served with home
fries, bacon & fruit. 8.99

Broiled jumbo lump crab cake with lettuce & tomato on a
brioche bun. Served with a side of tartar sauce. 24.99
Braised beef, crispy fried onions, jack cheese, horseradish aioli,
on a brioche bun. 14.99

Children ages 2-8

*For parties of five or more, a
20% gratuity will be added.
*You will receive one check, with
no more than two forms of
payment accepted. No separate
checks. No personal checks.

A warm flat bread filled with turkey, brie, mixed greens, &
cran-mayo spread. 13.99

Traditional Club

Grilled chicken topped with our crab dip & cheddar, on a
toasted brioche bun. 15.99

Turkey, ham, Swiss, Applewood bacon, lettuce tomato, &
mayo on triple stacked toast 14.99

Marinated thinly sliced beef, sautéed onions, sharp cheddar,
peppered horseradish mayo, on grilled sourdough. 13.99

Lean corned beef, sauerkraut, thousand island, melted
Swiss cheese on rye. 14.99

The Avalon

Westchester Burger

Grilled half pound Angus beef, lettuce, tomato, onion, & side
of mayo on a brioche bun. 14.50 add fried egg 3.

Reuben

Matthew’s Meat-less Burger

Grilled “Beyond Burger” topped with avocado, pickled red
onion, lettuce, tomato & herb mayo, on a wheat bun.
14.50 add fried egg 3.

Add: sautéed onions, sautéed mushrooms .50 each
American, Bleu, Jack, Cheddar, Mozzarella, Swiss, or Applewood smoked bacon $1 each.

Wittle Waffle

Belgian waffle half topped with fresh
strawberries & whipped cream, served
with bacon. 7.99

Shrimp, celery, onion, Old Bay & mayo, lettuce & tomato
on a brioche bun. 15.99

Early Dinner
The Beaumont

Pasta Annapolis

Tender Pot Roast

Petite Filet & Crab Cake

Fresh salmon fillet (wild) topped with a Dijon dill cream sauce,
over a bed of home fries, served with the seasonal fruit. 22.99
Melt in your mouth roast, topped with a red wine brown
sauce with home fries. 19.99

Sea scallops, jumbo shrimp, & lump crab tossed in an Old
Bay cream sauce over penne pasta. 31.99
Broiled lump crab cake with a 5 oz. filet with a side of
béarnaise, home fries & fruit. 36.99

Sides: Home fries, French Fries, Bacon, Sausage, Fresh fruit, Cole Slaw, 4. Each

