
LUNCH
Available Monday-Friday from 11am-3pm

DRY-AGED SMASH BURGER  ∙  25
brioche bun, lettuce, tomato, american cheese, 
caramelized onion, morrissey’s sauce, house cut fries

HERITAGE TURKEY SANDWICH  ∙  22
lettuce, tomato, onion, peppered bacon, avocado, 
garlic aioli, house cut fries

GRILLED CHICKEN SANDWICH  ∙  22
lettuce, tomato, onion, bacon, truffle aioli, 
cheddar cheese, house cut fries

MARYLAND CRAB CAKE SANDWICH  ∙  28
old bay fries, lettuce, tomato, lemon aioli, 
brioche bun, house cut fries

STEAK FRITES  ∙  59
8oz filet, house cut fries, peppered au poivre sauce

M A I N  C O U R S E

POTATO SOUP  ·  13
bacon, cheddar, chives

NEW ENGLAND CLAM CHOWDER  ·  13
quahog clams, oyster crackers 

BUTTERNUT BISQUE  ·  13
curry, ginger, coconut crème, spiced pepita

MORRISSEY’S CAESAR  ·  17
baby romaine, herb focaccia croutons, shaved parm

HOUSE SALAD  ·  16
mixed greens, cherry tomato, cucumber, pickled red 
onion, goat cheese, balsamic vinaigrette

S O U P S  &  S A L A D S

CALABRESE ·  22
spicy pepperoni style salami, tangy tomato sauce 

MUSHROOM  ·  22
roasted local mushrooms, truffle oil, mozzarella 

FIRE IT UP  ·  22
chicken sausage,  jalapeno, thai green curry, 
red onion, cilantro

S I G N AT U R E  P I Z Z A &  F L AT B R E A D

S M A L L  P L AT E S

HOTEL ADEL-FRIES ·  18
truffle fondue, candied bacon, chili oil, 
scallions, peppadew

HUMMUS BOARD   ·  18
artichoke hummus, labneh, house pickled veg

CLOTHESLINE BACON  ·  22
thick-cut, maple glazed, cracked black pepper

TOGARASHI SEARED AHI TUNA TACOS  ·  21
pickled ginger, sriracha aioli, chives, cilantro, 
wasabi mousse

MARGHERITA  ·  21
fresh mozzarella curd, heirloom tomato, basil, 
local peppered olive oil

CROSTACEO PIZZA  ·  32
lobster, scallop, shrimp, shallots, garlic cream, 
grano padano

NASHVILLE HOT CHICKEN SANDWICH  ∙  23
marinated chicken thigh, bacon, lettuce, tomato, 
onion, american cheese, classic nashville hot sauce, 
garlic aioli, house cut fries

VEGGIE BURGER  ∙  20
lettuce, tomato, onion, garlic aioli, brioche bun, 
house cut fries

PHILLY STEAK & CHEESE  ∙  24
prime shaved steak, shredded lettuce, tomato, 
peppers, caramelized onions, american cheese, 
garlic aioli, house cut fries

PAN-SEARED SALMON  ∙  45
tomato miso, roasted brussels sprouts

CRISPY BRUSSELS  ·  18
apples, candied pecans, crispy onions, 
smoked maple viniagrette

LOBSTER DUMPLINGS  ·  25
miso ginger, scallion, furikake, chili oil

KOREAN CAULIFLOWER  ·  18
scallions, peppdaew, sesame 

FRIED CHICKEN WINGS  ·  20
buffalo maple, house bleu cheese, celery, carrot

WEDGE SALAD  ·  18
lardon, cherry tomato, chives, bleu cheese, pickled red 
onion, vincotto

FIG APPLE SALAD  ·  17
baby kale, watercress, candied pecan, goat cheese, 
smoked maple vin

BABY GEM SALAD  ·  16
radishes , pomegranate, yuzu honey vinaigrette, chives

TOP YOUR SALAD
chicken +9 | shrimp +12 | steak +18 | salmon +16

20% surcharge on food & beverage + $15 delivery will automatically be applied to your final bill.


