GUINNESS

OPEN GATE

BREWERY
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FOR THE TABLE

Guinness Brown Bread 10 SANDWICHES
1817 Heritage Burger 22
stout butter, cultured butter, cracked black pepper double chapel hill burger, house cured bacon, lettuce, HP sauce,
Bavarian Pretzel 15 onion marmalade, potato bun, barrel-cut fries, house ketchup
Baltimore Blonde beer cheese, mustard cream *available with gluten free bun*
“Borough Market” London Sausage Roll 14 Crab Cake Sandwich 29
Roma sausage, puff pastry, mustard cream MD crab, old bay aiol;, lettuce, brioche roll, coleslaw, barrel-cut fries,
house ketchup
Smoked White Fish Spread 16 .
multigrain toast points, cornichons, shaved red onions, Blue Catfish Sandwich 20
arugula, watermelon raddish MD blue catfish, lettuce, tomato, red onion, remoulade, fresh sub
roll, barrel-cut fries, house ketchup
Crudités & Dip 23
pimento cheese, black bean hummus, naan, Fried Buffalo Chicken 19
seasonal vegetables iceberg, red onion, buttermilk ranch, buffalo-blue cheese hot sauce,
barrel-cut fries, house ketchup
House Wings (8) 20
choice of Guinness BBQ, old bay or buffalo, carrots, celery Signature Braised Lamb Shoulder 25
choice of ranch or house bleu cheese curried giardiniera, petit arugula, harissa aiolj, barrel-cut fries,
house ketchup
Reuben Egg Rolls 13 *available with gluten free bun*
shredded corned beef, Guinness braised sauerkraut, gruyere,
fontina, 1000 island Turkey Club 18
house smoked turkey, garlic mayo, rosemary rye, white cheddar,
Oysters on the Half Shell (6) 22 baby arugula, orange marmalade, barrel cut fries
served with cocktail sauce, mignonette, hot sauce, lemon *available with gluten free bun*
Sweet Jesus: Hollywood, St. Mary’s Co, MD
Chesapeake Gold: Hoopers Island, Dorchester Co, MD Shrimp Salad Sandwich 22
Salt Shakers: Chincoteague, Accomack Co, VA house shrimp salad, arugula, old bay, barrel-cut fries, house ketchup
*available with gluten free bun*
available daily starting at 3om B!ack Bean quger 19 ) )
Irish cheddar, dijonnaise, lettuce, brioche bun, barrel-cut fries,
TUESDAY . . house ketchup
Burger of the Month 22 chapel hill farms patty, american
cheese, braised onions, lettuce, sweet soy glaze, bomb sauce, SALADS
potato bun Caesar Salad 13
WEDNESDAY baby gem romaine lettuce, brown bread crumble, parmesan,
Spice Bag 18 straight cut fries, crispy chicken, peppers & caesar dressing
onions, homemade Irish curry dipping sauce add chicken 6, shrimp 10, or salmon 12
THURSDAY , Southwest Salmon Chopped Salad 21
Roa§ted Oysters 18 fresh local oysters, roasted with house iceberg lettuce, red cabbage, cherry tomato, carrot, pickled red
chorizo butter onion, watermelon radish, roasted baby bell peppers, tortilla strips,
FRIDAY dilantro chipotle ranch
Fish & Chips 21 Guinness beer-battered cod, fries, coleslow, SR XA
malt vinegar, remoulade & house ketchup § ) EMERALD ISLE : (\é
SATURDAY &g Guinness Beef Stew 21 %/“
Shepherd's Fries 18 barrel cut fries, braised lamb, demi-glace, celery root, potato, onion, carrot, mashed potato, scallions,
Irish cheddar sauce, scallion brown bread, cuitured butter
SUNDAY Bangers & Mash 18
Ahi Poke Salad 21 ahi tuna, baby gem and spring mix, carrot, two Binkert's Baltimore bratwurst, yukon gold mashed
shaved red onion, sesame seeds, green onion, ginger-sesame potatoes, onion gravy, roasted asparagus, scallions, Guinness
dressing, crispy wonton strips brown bread, cultured butter
2  DESSERTS :
Guinness Stout Brownie Sundae 12 Guinness Stout Smith Island Cake 9 “Milk” & Cookies 12
warm scratch made brownie, taharka brothers Guinness Stout, chocolate rum sauce, 2 house chocolate chunk cookies
vanilla ice cream, caramel, whipped cream whipped cream 1 half pint of Guinness Milk Stout (or whole milk)
Brown Bread Ice Cream 8 Taharka Brothers Ice Cream 12
Guinness OGB's brown bread & house 3 scoops of vanilla, chocolate, honey graham, or non-

malted vanilla ice cream, cookie dairy strawberry ice cream

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. ltems on the menu may contain or have come
into contact with the following ingredients: milk, eggs, wheat, shellfish, sesame, peanuts, and tree nuts. If you have a food allergy, please notify your server.
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§\ Guinness Beef Stew 21 \/‘Z
5 celery root, potato, onion, carrot, mashed potato, scallions, brown bread, cultured butter b
Bangers & Mash 18
two binkert’s Baltimore bratwurst, yukon gold mashed potatoes, onion gravy, roasted asparagus, scallion, Guinness brown bread, cultured
butter

“Full” Irish Breakfast 25
nueske's thick-cut bacon, irish banger, black pudding, fried eggs, roasted tomato, baked beans, crispy hash browns, Guinness brown bread,
sourdough, cultured butter, apricot marmalade

FOR THE TABLE

Pastry Board 21
assorted pastries, muffins, petite biscuits, Guinness brown bread,
cultured butter, marmalade

Seasonal Cinnamon Roll 10
cream cheese icing

Scotch Egg “Benedict” 15
soft boiled egg, house sausage, hollandaise, giardiniera,
microgreens, toasted sourdough

Greek Yogurt Parfait 14
greek yogurt, macerated berries, banana, coconut,
chia seeds, granola

Guinness Brown Bread 10

stout butter, cultured butter, cracked black pepper
Bavarian Pretzel 15

Baltimore blonde beer cheese, mustard cream

Smoked White Fish Spread 16
multigrain toast points, cornichons, shaved red onion, arugula,
watermelon radish

Crudités & Dip 23
pimento cheese, black bean hummus, naan, seasonal vegetables

House Wings (8) 20
choice of old bay or buffalo, carrots, celery
choice of ranch or house bleu cheese

Oysters on the Half Shell (6) 22

served with cocktail sauce, mignonette, hot sauce, lemon
Sweet Jesus: Hollywood, St. Mary’s Co, MD
Chesapeake Gold: Hoopers Island, Dorchester Co, MD
Salt Shakers: Chincoteague, Accomack Co, VA

Guinness Stout Brownie Sundae 12
warm scratch made brownie, taharka brothers
vanilla ice cream, caramel, whipped cream

Brown Bread Ice Cream 8
Guinness OGB's brown bread & house
malted vanilla ice cream, cookie

. DESSERTS

Guinness Stout Smith Island Cake 9
Guinness Stout, chocolate rum sauce,
whipped cream

SALADS

Caesar Salad 13

baby gem romaine lettuce, brown bread crumble, parmesan,
caesar dressing

add chicken 5, shrimp 8, or salmon 12

Southwest Salmon Chopped Salad 21

iceberg lettuce, red cabbage, cherry tomato, carrot, pickled red
onion, watermelon radish, roasted baby bell peppers, tortilla
strips, cilantro chipotle ranch

ENTREES

Heritage Brunch Burger 23

chapel hill farms heritage beef, house cured bacon, fried egg,
american cheese, bodega sauce, brioche bun, barrel-cut fries,
house ketchup

Nashville Hot Chicken & Waffles 18
spicy fried chicken, buttermilk waffle, sriracha aioli, maple syrup

The Breakfast Sammie 17
house cured bacon, fried egg, american cheese, sriracha aiolj,
brioche roll, barrel-cut fries, house ketchup

Crab Cake Sandwich 29
MD crab, old bay aiolj, lettuce, brioche roll, coleslow, barrel-cut
fries, house ketchup

Black Bean Burger 19
irish cheddar, dijonnaise, lettuce, brioche bun, barrel-cut fries,
house ketchup

Buttermilk Waffle 17
two waffles, mixed berry compote, whipped cream, maple syrup

Smoked Salmon Toast 19
grilled sourdough, guacamole, crispy shallots

“Milk” & Cookies 12
2 house chocolate chunk cookies
1 half pint of Guinness Milk Stout (or whole milk)

Taharka Brothers Ice Cream 12

3 scoops of vanilla, chocolate, honey graham, or non-

dairy strawberry ice cream

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. ltems on the menu may contain or have come into
contact with the following ingredients: milk, eggs, wheat, shellfish, sesame, peanuts, and tree nuts. If you have a food allergy, please notify your server.
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	Guinness Brown Bread 10  stout butter, cultured butter, cracked black pepper
	Bavarian Pretzel 15  Baltimore Blonde beer cheese, mustard cream
	“Borough Market” London Sausage Roll 14 Roma sausage, puff pastry, mustard cream
	Smoked White Fish Spread 16 multigrain toast points, cornichons, shaved red onions, arugula, watermelon raddish
	Crudités & Dip 23  pimento cheese, black bean hummus, naan,  seasonal vegetables
	House Wings (8) 20  choice of Guinness BBQ, old bay or buffalo, carrots, celery choice of ranch or house bleu cheese
	Reuben Egg Rolls 13 shredded corned beef, Guinness braised sauerkraut, gruyere, fontina, 1000 island
	Oysters on the Half Shell (6) 22 served with cocktail sauce, mignonette, hot sauce, lemon Sweet Jesus: Hollywood, St. Mary’s Co, MD Chesapeake Gold: Hoopers Island, Dorchester Co, MD Salt Shakers: Chincoteague, Accomack Co, VA
	TUESDAY Burger of the Month 22 chapel hill farms patty, american cheese, braised onions, lettuce, sweet soy glaze, bomb sauce,  potato bun
	WEDNESDAY Spice Bag 18 straight cut fries, crispy chicken, peppers & onions, homemade Irish curry dipping sauce
	THURSDAY Roasted Oysters 18 Fresh local oysters, roasted with house chorizo butter
	FRIDAY Fish & Chips 21 Guinness beer-battered cod, fries, coleslaw,  malt vinegar, remoulade & house ketchup
	SATURDAY Shepherd’s Fries 18 barrel cut fries, braised lamb, demi-glace, Irish cheddar sauce, scallion
	SUNDAY Ahi Poke Salad 21 ahi tuna, baby gem and spring mix, carrot, shaved red onion, sesame seeds, green onion, ginger-sesame dressing, crispy wonton strips

	WEEKLY SPECIALS
	available daily starting at 3pm

	SANDWICHES
	1817 Heritage Burger 22 double chapel hill burger, house cured bacon, lettuce, HP sauce,  onion marmalade, potato bun, barrel-cut fries, house ketchup *available with gluten free bun*
	Crab Cake Sandwich 29  MD crab, old bay aïoli, lettuce, brioche roll, coleslaw, barrel-cut fries, house ketchup
	Blue Catfish Sandwich 20  MD blue catfish, lettuce, tomato, red onion, remoulade, fresh sub  roll, barrel-cut fries, house ketchup
	Fried Buffalo Chicken 19  iceberg, red onion, buttermilk ranch, buffalo-blue cheese hot sauce, barrel-cut fries, house ketchup
	Signature Braised Lamb Shoulder 25  curried giardiniera, petit arugula, harissa aioli, barrel-cut fries,  house ketchup *available with gluten free bun*
	Turkey Club 18 house smoked turkey, garlic mayo, rosemary rye, white cheddar,  baby arugula, orange marmalade, barrel cut fries *available with gluten free bun*
	Shrimp Salad Sandwich 22 house shrimp salad, arugula, old bay, barrel-cut fries, house ketchup *available with gluten free bun*
	Black Bean Burger 19  Irish cheddar, dijonnaise, lettuce, brioche bun, barrel-cut fries, house ketchup

	SALADS
	Caesar Salad 13 baby gem romaine lettuce, brown bread crumble, parmesan, caesar dressing  add chicken 6, shrimp 10, or salmon 12
	Southwest Salmon Chopped Salad 21 iceberg lettuce, red cabbage, cherry tomato, carrot, pickled red onion, watermelon radish, roasted baby bell peppers, tortilla strips, cilantro chipotle ranch
	Guinness Beef Stew 21 celery root, potato, onion, carrot, mashed potato, scallions, brown bread, cultured butter
	Bangers & Mash 18  two Binkert’s Baltimore bratwurst, yukon gold mashed potatoes, onion gravy, roasted asparagus, scallions, Guinness brown bread, cultured butter

	EMERALD ISLE
	DESSERTS
	Guinness Stout Brownie Sundae 12 warm scratch made brownie, taharka brothers vanilla ice cream, caramel, whipped cream
	Guinness Stout Smith Island Cake 9 Guinness Stout, chocolate rum sauce, whipped cream
	“Milk” & Cookies 12  2 house chocolate chunk cookies 1 half pint of Guinness Milk Stout (or whole milk)
	Brown Bread Ice Cream 8  Guinness OGB’s brown bread & house malted vanilla ice cream, cookie
	Taharka Brothers Ice Cream 12  3 scoops of vanilla, chocolate, honey graham, or non-dairy strawberry ice cream


