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Tppetizers

Chesapeake Crab Dip 11.95

Savory Soup du Jour
Enjoy a savory bowl of homemade soup.
Prepared fresh daily. Cup 4.25 Bowl 4.95

A Cornish Manor Favorite! Enjoy a creamy, threecheese crab dip served in a bread boule.

Flash Fried Calamari 10.95
Hand-cut, breaded calamari—flash fried to order.
Served with homemade marinara sauce.

French Onion Soup
Onions, grilled to perfection, in a rich beef jus with
herbed French bread & melted cheese. 5.95

Warm Brie, Honey, Walnuts & Cranberry 9.95
(GF) The perfect blend of Sweet, Savory & Creamy.
Single or Double Portion for 16.95

Lobster Bisque
Tender morsels of fresh lobster in rich sherry
& French cream. Cup 4.95 Bowl 5.95

Fried Oysters 12.50
Hand-breaded oysters served with homemade cocktail sauce.
Homemade tartar sauce available upon request.

Xntree falads

Cornish Manor Chicken Salad 10.95

Grilled Shrimp Caesar 12.95

(GF) Blackened Grilled Chicken served on a mixed field
greens & crisp vegetables.

Grilled Shrimp on a crisp, classic Caesar salad
served with creamy goat cheese. Add walnuts 1.95

Broome Island Crab Cake Salad 15.95

Maryland Crabmeat Salad 14.95

Cornish Manor’s Classic Crab Cake served on a crisp
mixed field greens salad. Caesar salad add 1.95

(GF) Light & tender, enjoy fresh lump Maryland crab
on a mixed field greens salad.

Greek Salad 11.95

Salmon Caesar 13.95
A simply grilled classic! Fresh, grilled salmon, serve
on a Caesar salad & topped with a tangy bistro sauce.

(GF) A loaded Greek salad featuring artichokes, kalamata
olives, roasted red pepper, feta cheese, cucumber & tomatoes
served on a crisp field green salad with balsamic vinaigrette.

Soup & Salad 8.95

Chef Salad 10.95

Want a light lunch? This is the perfect way to save room
for dessert! Enjoy your choice of the soup du jour.

(GF) Generous portion of ham, applewood bacon, oven roasted
turkey, cheddar cheese & egg on a mixed field greens salad

Choice of: Creamy Buermilk Ranch, Balsamic Vinaigree, Golden Italian, French, Parmesan Peppercorn, Blue Cheese, Fat-Free Raspberry Vinaigree, 1000 Island & Honey Mustard

iegetarian

Roasted Vegetable Melt 9.95

Portabella Sandwich 10.95

A colorful blend of seasonal, sautéed vegetables with a
melted 3 cheese blend, and avocado.

Seasoned, grilled portabella mushroom, with Red & Green
Pesto Aioli, Red Onion, Sliced Tomato & Romaine

Consuming raw or undercooked meat, seafood & poultry may increase your risk of foodborne illness, especially if
you suﬀer from certain medical condions. Please inform your server is you have speciﬁc food allergies.
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[ouse fpecialties
Chef’s Choice Specialties

Chicken Chesapeake Sandwich 14.95

In the mood for something a little different?
Each day our Chefs feature unique & savory specials sure to
please! Ask your server for today’s featured specials.

Grilled chicken, lump crab imperial, bacon & aged
cheddar cheese served on a split top bun

Chef Fabrice’s Warm Chicken Salad 9.95

Open Face, Shaved Prime Rib Melt 10.95

Cornish Manor’s Secret Specialty!
Zesty, warm chicken salad served in a bread boule.

Tender beef, savory au jus, melted mozzarella served
open-faced on parmesan-herb bread.

Sweet Chili Chicken Tenders 10.95

8 oz Iron-Grilled Steak 13.95

Crisp, fried chicken tenders drizzled with a sweet, sour
& spiced glaze. Served with French Fries.

Enjoy a choice steak, grilled to perfection! Served with
French fries and a small side salad. Caesar Salad add 1.95

Quiche of the Day

Mussels Mariner 10.95

Market Price

Enjoy an individual, fresh baked quiche.
Prepared daily with choice ingredients.

Steamed mussels served in white wine, garlic, shallots
with a touch of cream. Served with French Fries

favory casta
Chesapeake Mac & Cheese 10.95

Shrimp Scampi 11.95

Enjoy a decadent, creamy blend of rich, aged cheddar,
Maryland crab and cavatapi pasta with a touch of Old Bay.

(GF) Linguini pasta tossed with jumbo shrimp, roasted
garlic, shallots, diced tomatoes & savory garlic butter .

Grilled Parmesan Chicken 10.95

Pan-Seared Chicken Piccata 11.95

Grilled chicken and penne pasta tossed in homemade marinara
smothered in parmesan, romano & mozzarella cheeses

Pan-seared, chicken with penne pasta tossed in
lemon-caper butter with diced tomatoes.

Black Tie Pasta 11.95

Shrimp Linguini Alfredo 12.95

Blackened, grilled chicken on bowtie pasta tossed in a
creamy parmesan alfredo.

Jumbo shrimp tossed with a creamy, rich parmesan
alfredo and linguini pasta.

gheVornishVafe
Delicious Homemade Baked Goods;

Located in Historic Downtown Oakland
121 South 2nd Street
Oakland MD 21550

Unique Sandwiches, Soups & Salads;

240-488-1234

Gourmet Specialty Coffees;

Fine Wines & Crafted Beers

Bistro & Coffeehouse

www.TheCornishCafe.com
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fandwiches & Uurgers
Broome Island Crab Cake Sandwich 15.95

Turkey Melt 10.95

Cornish Manor’s giant baked Crab Cake served on a
split top bun. Homemade Tartar Sauce available.

Oven roasted turkey breast, crisp bacon & your choice
of melted cheddar or swiss cheese.

Beer Battered Haddock Sandwich 9.95

Melted Brie Sandwich 9.95

Yeungling battered rockfish filets, crispy fried & served
with French fries. Add melted cheddar 1.00

Warm Brie & crisp applewood bacon served with
romaine & tomato. Add Avocado 2.95

Caribbean Chicken Sandwich 10.95

The French Rueben Panini 12.95

Jerk-seasoned, grilled chicken with creamy, zesty calypso
sauce & melted 3 cheese served open-faced on wheat

Layers of thinly sliced tavern ham, hand-cut cole slaw
& 1000 island dressing on pan grilled rye bread.

Cup of Soup & 1/2 Sandwich

8 oz Angus Beef Hamburger
Choice beef, grilled to perfection! Served with French fries.
Bacon & Cheddar 10.95 or Mushroom & Blue Cheese 11.95

Enjoy a lite lunch! Ask your server for the soup and
half sandwich specials du jour.

feafood

Broome Island Crab Cake Platter 15.95

Cornish Manor’s baked Crab Cake...served with a small
house salad and Cornish potatoes.

Market Price

Beer Battered Scallops 11.95

Enjoy a eight crispy fried scallops with French fries & cole
slaw. Optional Broiled Scallops with Mango Salsa 14.95

New Orleans Tilapia 11.95

Fried Shrimp Platter 12.95

(GF) Broiled tilapia, jumbo shrimp and a rich parmesan
cream sauce with a hint of Cajun spice.

Panko breaded, butterflied & fried shrimp served with
homemade cocktail sauce, French fries & cole slaw.

Grilled Atlantic Salmon Filet 13.95

Fried Oyster Platter 13.95

Simply grilled salmon with red pepper & tomato coulis.
Served with seasoned rice and a small house salad.

Fresh packed, extra select oysters, softly fried. Served
with homemade cocktail sauce, French fries & cole slaw.

Beer Battered Fish & Chips 11.95

Combo Seafood Platter 15.95

Yuengling battered rockfish filets, served with French
fries and hand-cut cole slaw. Ask your server for our
homemade, tangy tartar cream sauce!

All our customer favorites! Crispy fried oysters,
scallops & shrimp served with French fries & cole slaw.

Zluten Yree

Cilantro Shrimp Stir-Fry 10.95

Napolitano Grilled Chicken 10.95

(GF) Lime, orange, mango, red pepper & cilantro with
fresh jumbo shrimp pan-tossed with seasoned rice.

(GF) Grilled chicken on a bed of sautéed spinach,
with tomatoes and melted mozzarella & parmesan
cheeses served with a small house salad.

Look for the Gluten Free symbol (GF) for your other gluten free Cornish favorites.

