
 
 
 
 
 
 

HOUSE COCKTAILS  
 
 

Crush in the Park  
orange infused vodka, house juice  

tangerine foam 
12 

 
 

Spirit of B More 
maestro dobel reposado, fruit rouge,  

crush juice, ancho reyes 
12 

 
 

Church Square Sipper 
bull dog gin, aperol, prosecco 

12 

 
 

Laid Back  
boodles gin, papaya, basil  

12 
 

 
On the Wire  

appleton 12 yr reserve, cynar, aperol 
12 

 
 

Smoke on the Water  
mezcal joven, mure liquor,  

rosemary, smoked 
12 

 
 

“Armoured” Rebellion 
sagamore rye, blackberry, thyme 

12 
 
 

prepared for two 
 

The Vintage Martini  
2015 chopin “baby potato” vodka  

50 
 
 

South X Southwest 
maestro dobel silver, lime, agave,  

blueberries, basil, served for 2  
24 

 



 
 
 

WINE BY THE GLASS 
 

SPARKLING 

Lamberti, Prosecco, Veneto, 187ml 9 

Gemma di Luna, Moscato    8 

WHITE 

Piccini, Pinot Grigio,  Sonoma  7 

Dashwood, Sauv Blanc, Marlborough 9 

Selection JC, Chardonnay, France    7 

Lincourt, Chardonnay, Sta. Rita          10 

Nicolas Idiart, Rosé, Cotes du Rhone 7   

RED 

Garnet, Pinot Noir, Monterey   9 

Les Crus Faugeres Mas Olivier “GR”   8 

Aruma, Malbec, Mendoza            12 

Chapotier, La Cibose, Blend, Rhone        10 

JaM Cellars, Cab Sauv, Napa                   10  

Red Sangria               7 

 

BEER 

DRAUGHT    6 

Monument City, Battle IPA (7.5%)  

RavenBeer, Annabel Lee White (4.5%)  

Yard’s, Love Stout (5.5%)  

Flying Dog, Bloodline (7%)   

Flying Dog, Doggy Style IPA (5.5%)  

Heavy Seas, Loose Cannon (7.25%) 

Heavy Seas, Seasonal Selection  

Brewer’s Art, Penguin Pilsner (4.5%)  

 

BOTTLES & CANS 

Monument City, 51 Rye IPA  6 

Brewer’s Art, Resurrection   6 

Sam Adams     5 

Yuengling     5 

Dos Equis     5 

Heineken     5 

Amstel Lite     5 

Strongbow Cider    6 

Natty Boh     4 

Miller Lite      5 

Coors Light     5 

 



 
 

 
The Raw Bar on 16 

Fresh Shucked Oysters            MP          
eager park mignonette  
 
MD Jumbo Lump Crab Cocktail        15 
Ahi Tuna Poke                  12 
Lobster Cocktail                    17 
Shrimp Cocktail           15
  

 
Maryland Crab Sliders 
roasted garlic aioli, brioche bun  

14 

 
Deviled Eggs 

 lobster, crispy shallots  
9 
 

Maryland Crab Soup  
 roasted tomatoes, old bay seasoning 

7 
 

Brussels Sprouts 
flash fried, spicy soy glaze  

5 

 
Jumbo Chicken Wings  
bbq dry rub, sriracha-lime aioli  

12 

 
Bmore Mac ‘n Cheese  
lobster, thomasville cheddar  

12 

 

Charcuterie & Cheese  
fig jam, grain mustard 

cornichons  
16 

 

Eager Park Sliders  
cheddar, park sauce, brioche bun 

10 
 

Crab & Corn Fritters 
sriracha aioli 

9 

 
Chopped Salad 

field greens, tomato, mozzarella 
cucumber, red wine vinaigrette  

10 
add flat iron steak  12  

 
 

16 on the Park is the perfect spot for your  
next special event or get together 

#16onthepark 
 
 

Consuming raw or undercooked meats, poultry, seafood 
or eggs may increase your risk of foodborne illness 



 
 
 
 
 

 
The Burger on 16* 

smashed double patty, cheddar 
tobacco onion, park sauce, LTOP 

14 

 

 
Fish Tacos 

pico de gallo, queso fresco 
12 

 

 
Seared Chicken 

seasonal vegetables, pan jus 
19 

 

 
Fell’s Point Flatbread 

roasted tomato, mozzarella, basil  
11 

 

 
Maryland Crab Cakes 

roasted garlic aioli 

22 

 
 

Atlantic Salmon* 
seasonal vegetables 

21 

 
 

Vegetable Quinoa Bowl 
spicy cashew dressing  

13 

 
 

Flat Iron Steak*   
prime wagyu, roasted fingerlings 

23 

 
 

Lobster Roll 
split top roll, fries  

17 

 

SWEETS  
 

Original Smith Island Cake 
the cake that launched a thousand ships 

8 
 

 Ice Cream Cookie Sandwich 
seasonal flavors, chocolate chip cookies  

7 
 



 
 
 

WINE BY THE BOTTLE  
 

SPARKLING  
 

Gemma di Luna, Moscato             40 

Henriot, Brut Sovereign                45 

Nino Franco, Prosecco Rose  55 

Duval Leroy, Brut            105 

Armand De Brignac, “Ace of Spades”    420  

 

WHITE  
 

Pinot Grigio 
Piccini, Italy     28 
 

Reisling 
Hugel, Alsace     47 
 

Sauvignon  Blanc  
Rochioli, Russian River   92 

Faively, Bourgogne     68 

Dashwood, Marlborough   36 

 

Chardonnay 
Qupe, “Y” Block, Santa Barbara  48 

Lincourt, Rancho Santa Rita          40 

Flowers, Sonoma Coast           115 

 

REDS 
 

Pinot Noir  
Garnet, Monterrey    36 

VML, Russian River    72 

 

Malbec 
Aruma, Mendoza    48 
 

Blends 
Chapotier, La Cibose, Rhone          40 

Gaja, Ca Marcanda, Promis           122 

Justin, “Justification”, Paso Robles        102 

 

Shiraz 
D’Arenburg, “Footbolt”, Austrailia          47 

Two Hands, “Angel’s Share”, McClaren 92 

 

Cabernet Sauvignon    
JaM Cellars, Napa             40 

Wente, “Wetmore”, Livermore  69 

Daou, Paso Robles    71 

 

 



 
 
 

SPIRITS  
 

VODKA 
Wheatley 
Grey Goose 
Titos 
Voga Italia 
Hanger 1 Straight, Kaffir Lime, Citron 
Chopin Single 2015 Young Potato 
Van Gogh Double Espresso 
 

GIN 
Magellan Iris Flavored 
Baltimore Shot Tower 
Boodles 
Oxley London Dry 
Nolet’s Dry 
Bombay Sapphire 
Hendrick’s  
 

Rum 
Leblon Cachaca 
Rhum Barbancourt 15 yr Estate Reserve 
Appleton Estate 12 yr & 21 yr 
Sailor Jerry Spiced Rum 
Goslings Black Seal 
Meyers Spiced 
Malibu Coconut 
 

TEQUILA 
Paton Silver 
Barsol Pisco Selecto Acholado 
Maestro Dobel Silver, Anejo 
Milagro Select Barrel Reserve Silver 
Casamigos Blanco 
Creyente Mezcal Joven 
Corzo Silver, Reposado, Anejo 

 

SCOTCH 
Chivas Regal 12 yr 
Johnnie Walker Red, Black, Blue 
Glenfiddich 12 yr Single Malt 
Macallan 12 yr Single Malt 
Glenlivet 12 yr Single Malt 
 

BOURBON/WHISKEY 
Crown Royal 
Bulleit Bourbon & 95 Rye 
Eagle Rare 
Basil Hayden’s 
Angel’s Envy 
Maker’s Mark 
Larceny Small Batch 
Knob Creek 
Woodford Reserve 
Blanton’s 
    

COGNAC 
Hennessy 
Remy Martin V.S.O.P 
Remy Martin 1738 
Courvoisier  V.S.O.P 
Courvoisier XO 
Grand Marnier 
Grand Marnier 100 
 


