Starters
Spinach & Artichoke Dip...8

Fried Calamari & Peppers...9
With sautéed jalapefio, Tuscan & roasted red peppers.

Thai Chicken Satay...8

Homemade Hummus...7
With grilled pita

Mixed Field Greens Salad...8

With balsamic vinaigrette, blue cheese and glazed pecans.

Fresh Garden or Caesar Salad...6
New England Clam Chowder...5

Black Bean Chili...6
With grilled tortillas and sour cream.

Pub Classics

Chad-Wings...10
Buffalo or Chipotle BBQ

Cajun Chicken Egg Rolls...8
Blackened Fish Tacos w/ avocado aioli...8
Chili Nachos Grande...10
Chicken Tenders or Buffalo Tenders...9
Stuffed Potato Skins...8
Chicken & Cheddarjack Quesadilla...9

Slider Heaven...20
2 cheeseburger + 2 crab cake + 2 pork BBQ sliders

Basket of...
Crispy Fries, Onion Rings...5  Sweet Potato Fries...6
Cheesy Fries...6  Chili Cheesy Fries...8

Classic Sandwiches

With choice of 1 side listed below.

The Cuban
Roast pork, ham, swiss and dill pickles
on an onion ciabatta, pressed on the griddle...10

Classic Reuben — 2 ways
Corned beef or turkey with swiss,
sauerkraut & 1000 Island on rye...9

Chesapeake Crab Cake Sandwich
Maryland-style crab cake with smoked tomato aioli...14

French Dip on Ciabatta
Savory roast beef, topped with sautéed onions
on a onion ciabatta roll with au jus...11

Chicken, Provolone & Bacon Sandwich
Grilled, crispy or blackened...10

K Street Club
Double-decker with ham, turkey & blt
on white, wheat or rye...10

Turkey Burger
Seasoned with sage, oats & rice...9

Wraps & Sliders

With choice of 1 side listed below.

“Grilled & Chilled” Veggie Wrap
Marinated zucchini, portabellas, tomatoes, bell peppers
with cheddarjack cheese & sun-dried tomato aioli...9

Monterey Chicken Wrap
Sliced grilled chicken with field greens, cheddar,
pepperjack, guacamole & fresh salsa...11

Sirloin Steak Wrap
Sliced steak with lettuce, tomato & onion crisps...12

Pulled Pork BBQ Sandwich or 3 Sliders
Slow roasted and seasoned with our BBQ sauce...9
6 Sliders...15

Cheeseburger Sliders
3 Angus burger sliders with cheddarjack cheese...9
6 Sliders...15

Crab Cake Sliders
2 crab cake sliders with smoked tomato aioli...13

Salmon BLT w/ Lime chipotle mayo
Grilled or blackened on a Kaiser roll...12

Chadwicks’ Famous Angus Burger

7 oz., charbroiled to order, with lettuce, tomato, pickle and your choice of 1 side listed below...9
Add cheese, bacon, sautéed onions, sautéed mushrooms, chili, jalapefios, avocado, guacamole — 1.00 each

Crispy fries, onion rings, sweet potato fries, cole slaw, mashed potatoes, mac & cheese, wild rice, today’s fresh vegetable, fresh fruit.




House Specialties

Today's Soup, Clam Chowder, Garden or Caesar Salad with any of the House Specialties...3

Award-Winning Baby Back Ribs
Tender, slow roasted ribs with tangy BBQ sauce. Served with crispy fries & cole slaw.
Full rack...22 Half rack...15

Fresh Salmon
Grilled, broiled or blackened and drizzled with a sun-dried tomato & sherry leek cream reduction.
Served on a bed of wild rice with sautéed baby spinach...17

Chesapeake Crab Cake Platter
Maryland-style lump crab cakes, pan-seared. Served with smoked tomato aioli, crispy fries & slaw...24

Slow Roasted Beer Can Chicken
1> chicken, marinated and roasted with Chadwicks Amber and served with wild rice and today’s fresh vegetable...14

Braised Guinness Short Ribs
Marinated in Guinness with onions, garlic and brown sugar and roasted until fork-tender.
Served with gravy, mashed potatoes & vegetables...15

Buttermilk Chicken-Fried Chicken
Boneless breast, marinated in buttermilk & spices and pan fried.
Served with country gravy, mac & cheese and a buttermilk biscuit...14

Pasta Pesto
Linguine or Penne...12
With grilled or blackened chicken...15
With sautéed jumbo shrimp...17

“N’awlins” Shrimp Jambalaya
Jumbo shrimp, andouille sausage, chicken, sweet peppers & Cajun spiced rice...16

Entrée Salads

Dressings: Ranch, Herb Vinaigrette, Honey-Dijon, Blue Cheese, Balsamic Vinaigrette, Low Fat Sun-dried Tomato & Basil Vinaigrette
Add crumbled feta or blue cheese to any salad for 50¢

Honey-Dijon Chicken Salad Cobb Salad
Grilled, crispy or blackened...12 Chicken, bacon, blue cheese, tomatoes,
avocado & chopped egg over crisp greens...13
Taco Salad

Fresh greens topped with chili, cheddarjack cheese Fresh Salmon & Field Greens Salad
and salsa in a taco shell bowl...10 Grilled, broiled or blackened...14

Chicken Caesar Salad Grilled Chicken & Spinach Salad
grilled, crispy or blackened...12 With bacon, mushrooms, chopped egg
& our hot bacon vinaigrette...11
Steak Caesar Salad
Grilled to order, with tomato, blue cheese
& onion crisps...14

Soup & Salad or Chili & Salad
Today’s Soup, Clam Chowder, or Black Bean Chili
with a Garden or Caesar salad...9

Desserts

Chadwicks' Famous Homemade Mud Pie...6
Upside Down Caramel Apple Pie w/ Vanilla Bean Ice Cream...6
Brownie Sundae w/ Hot Fudge Sauce...5
Homemade Key Lime Pie...5
Pint O’ Sundae...4

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.




White Wines
Chardonnay, Chateau St. Jean (Sonoma Valley, Calif.) 8/30
Chardonnay, Columbia Crest (Columbia Valley, WA.) 7/26
Pinot Grigio, Stellina di Notte (Italy) 8/30
Pinot Grigio, Mezza Corona (Italy) 7/26
Sauvignon Blanc, Casa Lapostolle (Chile) 6/24

Red Wines

Merlot, Chalone (Monterey County, Calif.) 8/30
Cabernet Sauvignon, Sterling (Sonoma Valley, Calif.) 9/32
Pinot Noir, Meridian (Napa Valley, Calif.) 8/30
Shiraz, Rosemont (Australia) 7/26
Red Zinfandel, Ravenswood (Sonoma Valley, Calif.) 6/24

House Selections Champagne & Sparkling Wine
Sauvignon Blanc, Woodbridge 5 Moet, White Star N/V (France) 85
Cabernet/Merlot, Conchay Toro 5 Domaine Chandon Brut (Napa) 45
White Zinfandel, Vendage 5 Freixenet Cordon Negro Brut (Spain) 7/26

Bottled Beer Draft Beer

Amstel, Bass, Blue Moon Bud Light
Budweiser, Coors Light, Corona Chadwicks’ Amber
Guinness, Heineken, Heineken Light Guinness
Miller Lite, Sam Adam’s Seasonal Sam Adams
Stella Artois, Yuengling Sierra Nevada
Buckler, O'Doul’s, Woodchuck Cider Black & Tan

Ask about our selection of Craft Beers.

Weekly Lunch & Dinner Specials
Monday - Chicken Pot Pie
Tuesday - Chicken Enchiladas
Wednesday - Meatloaf & Mashed Potatoes
Thursday - Roast Turkey with all the Trimmings
Friday - Fish & Chips
Saturday - Champagne Brunch 11:30AM — 4PM
Sunday - Champagne Brunch 11AM — 4PM

Weekly Extra-Specials
Monday Friday & Saturday
15 Price Burgers 4PM - Midnight $2.50 Miller Lite & Budweiser
$9.95 Bud Light & Margarita Pitchers 7PM — Close 10PM — Close
Tuesday Sunday
All Night Happy Hour 4PM — Close Late Night Happy Hour
Wednesday 10PM — Close
$2.95 Pint Night  7PM — Close Monday thru Friday
Thursday Happy Hour 4PM — 7PM
$2.50 Corona 7PM - Close All Day, Every Day
$2.00 Domestic Bottles 10PM — Close $3.50 Beer of the Month







