
(240) 831-4847 uponmarket301.com

All Day, Everyday Full-Service Dining 

FIELD GREENS | 16
field greens, tomatoes, red onions, parmesan, champagne shallot vinaigrette

CAESAR | 20
olive oil, lemon juice, garlic, minced anchovies,

parmesan, house-made croutons

1/2 ROMAINE WEDGE | 23
red onion, bacon, tomatoes, blue cheese dressing

 

FRENCH LENTILS | 23
field greens, warmed lentils, carrots, onions

honey Dijon vinaigrette

add chicken* 10 | shrimp* 16 | salmon* 16 | jumbo lump crab topping* 15
hanger steak* 16 | 4 oz. filet mignon* 24 | 6 oz. filet mignon* 36 | grilled artichoke heart 7

Appetizers
DUCK RILLETTES | 24

duck confit on baguette slices, topped with
apple, fennel, red onion slaw

HUMMUS | 16
roasted garlic, spices, fresh parsley, pepper,

olive oil, pomegranate seeds, grilled pita
add vegetables | 3

GULF SHRIMP INDOCHINE* | 20
flash-fried, glazed in spicy S.E. Asian sauce

JUMBO LUMP CRAB CAKE | 29
atop field greens, house-made tartar sauce

CHARCUTERIE BOARD | 26
assorted cheeses, meats, nuts, fruit,

condiments & baguette

EMPANADES | 17

FILET MIGNON
sweet & jalapeño peppers, jalapeño crema

JUMBO LUMP CRAB
cream cheese, old bay crema

MUSHROOM
onion & chevre, jalapeño crema

FLASH FRIED ASPARAGUS | 15
encrusted, flash-fried, jalapeño crema,

sweet & spicy dipping sauces

FLASH FRIED OYSTERS* | 24
caper remoulade sauce

BACON WRAPPED SCALLOPS* | 34
pan-seared, special miso sauce

Soups
SALMON CHOWDER | 9 / 12

ASPARAGUS | 8 / 11
vegan, GF (almond milk)

JUMBO LUMP CRAB BISQUE | 9 / 12
CREAM OF MUSHROOM | 8 / 11

FRENCH ONION | 6 / 9

Entrée Salads
house-made dressings



ALFREDO | 19
fettuccine tossed in a classic parmesan butter garlic cream sauce

CACIO e PEPE | 24
bucatini folded into aged pecorino & freshly cracked black pepper corns

ARRABIATA (Vegan) | 19
linguine with tomatoes, garlic, red chili flakes, olive oil

PRIMAVERA (Vegan) | 26
linguine with asparagus, peas, artichoke hearts in a lemon sauce

WILD MUSHROOM FETTUCCINE | 32
truffle butter, truffle oil sauce

SMOKED NOVA SALMON | 32
penne tossed in creamy garlic parmesan sauce, capers

WAGNER SAGE SAUSAGE | 32
penne tossed in spicy tomato wine cream sauce

SPICY JUMBO LUMP CRAB | 38
linguine in a traditional tomato vodka cream sauce

FRUITS de MER* | 59
linguine with scallops, mussels, shrimp & jumbo lump crab in

a garlic cream sauce OR a spicy arrabbiata sauce

LOBSTER FRA DIAVOLO* | MP
linguine in a spicy tomato, garlic, onion, oregano, wine sauce

Pasta Entrées

(240) 831-4847 uponmarket301.com

* Consuming raw or undercooked animal or sea
foods may increase your risk of contracting a

foodborne illness, especially if you have certain
medical conditions

On Parties of 5 or more, 20% Gratuity will be added

add chicken* 10 | shrimp* 16 | salmon* 16 | jumbo lump crab topping* 15
hanger steak* 16 | 4 oz. filet mignon* 24 | 6 oz. filet mignon* 36 | grilled artichoke heart 7

(gluten-free pasta available)



Seafood Entrées

(240) 831-4847 uponmarket301.com

GULF SHRIMP* on GRITS | 32
grilled shrimp on cheddar-grits with tomato, onion, garlic, wine sauce

MOULES* | 24
mussels with sautéed tomato filets, fresh tomatoes,

garlic, onion, white wine, chili flakes & baguette slices

SCOTTISH SALMON & SHRIMP REMOULADE* | 39
delicately spiced tomato cream sauce, timbale of rice & fresh asparagus

PAN-SEARED SEA SCALLOPS* | 44
atop sautéed creamy garlic spinach & leeks OR

gruyere cheese-embedded white grits & fresh asparagus

STUFFED SHRIMP IMPERIAL | 44
jumbo lump crab, frites & house-made coleslaw

JUMBO LUMP CRAB CAKE single/double | 47 / 69
frites & house-made coleslaw

SWORDFISH LOIN* | 42
pan-seared with lemon butter caper white wine sauce,

caramelized onion pasta, sautéed spinach with garlic & leeks
add jumbo lump crab | 15

LOBSTER TAIL* MP
topped with jumbo lump crab, cream sauce, asparagus

add 6 oz. filet mignon | 36

SCOTTISH SALMON* | 32
mango salsa topped OR pistachio-encrusted

served with broccoli

FISH OF THE DAY* | MP

PROVENÇAL
tomatoes, black olives, capers with petite potatoes, haricot verts

LEMON BUTTER WINE CAPER
sautéed spinach with garlic & leeks, caramelized onion pasta

WINE LEMON CREAM SHALLOT CAPER
white rice & squash medley

* Consuming raw or undercooked animal or sea foods may increase your risk of
contracting a foodborne illness, especially if you have certain medical conditions

 On Parties of 5 or more, 20% Gratuity will be added

asparagus | broccoli | haricot verts & shallots | peas | honey glazed carrots
zucchini squash medley | brussel sprouts | swiss chard

sauteed/creamed spinach with garlic & leeks | white rice
roasted potatoes | au gratin | petite buttered | parslied potatoes

pureed sweet potatoes | garlic mashed potatoes | frites

SIDES | 8



Meat Entrées

(240) 831-4847 uponmarket301.com

FILET MIGNON* 8 oz. | 59
au Poivre peppercorn Cognac cream OR Bearnaise sauce, frites

add jumbo lump crab cake 3 oz. | 29

BEEF BOURGUIGNON | 26
over egg noodles OR garlic mashed potatoes, peas & sliced baguette

MOTHER’S MEATLOAF | 26
garlic mashed potatoes & haricot verts with onions

DUCK BREAST* | 48
pan-seared, Crème de Cassis-Blackberry-Armagnac-Shallot sauce,

pureed sweet potatoes & haricot verts

CHICKEN PAILLARD* | 28
boneless chicken pounded thin, pan-sautéed, topped with savory sauce,

petite butter potatoes, arugula & Campari tomato salad

ROASTED QUAIL (2) | 49
stuffed with wild rice, currants, apples & hazelnuts, on baguette with prosciutto,

saffron garlic butter glaze, haricot verts & mushrooms

DUROC PORK CHOP* 14 oz. | 44
pan-seared, topped with creamy Dijon citrus sauce,

sautéed spinach & petite buttered potatoes

½ RACK OF LAMB* | 59
au gratin potatoes, sautéed spinach with garlic & leeks

FARM-RAISED VENISON TENDERLOIN* | 49
New Zealand Red Stag filet, French Brandy cream sauce, parsley potatoes

VEAL FRANCAISE | 44
pan-seared, milk-fed French veal medallions, lemon butter wine sauce,

caramelized onion pasta, sautéed spinach with garlic & leeks

BONE-IN RIBEYE* 24 oz | 76
crispy fried onion straws, asparagus spears, parmesan tomato

WAGNER’S APPLEWURST SAUSAGES | 29
caramelized onions & grapes, balsamic reduction,

garlic mashed potatoes

SHEPHERD’S PIE | 26
braised ground lamb capped with garlic mashed potatoes,

peas, carrots, field green salad

LAMB-CHOPS* (two 6 oz) | 46
marinated in rosemary-garlic olive oil,

honey glazed carrots & au gratin potatoes



Breakfast & Lite Fare 

(240) 831-4847 uponmarket301.com

Daily until 2pm; Holiday Weekends until 1pm

EGGS BENEDICT*
poached, English muffin, Hollandaise

roasted potatoes OR field greens
                 

CHESAPEAKE | 49
jumbo lump crab cakes
ROCKEFELLER | 36

fried oysters* & spinach
SMOKED SALMON | 32

avocado, red onion & capers
TRADITIONAL | 24

Canadian bacon

3-EGG OMELET*
parmesan tomato, baguette slices
roasted potatoes OR field greens

     

MIXED SEAFOOD | 34
gulf shrimp, scallops & jumbo lump crab

MUSHROOM, ONION, GRUYERE | 18
BACON LARDONS & BRIE | 19

FRENCH HAM & CHEDDAR | 19
HERBS & FRENCH CHEESE | 17

SMOKED SALMON | 26
dilled sour cream, red onion & capers

HANGER STEAK & EGGS* | 28
oven-roasted potatoes & baguette slices

CORNED BEEF HASH* (house-made) | 28
red potatoes, fried onions, baguette, topped with eggs to order*

FRENCH TOAST | 17
brioche bread, orange zest, maple syrup & berries

TWO EGGS FRENCH-STYLE TO ORDER* | 17
parmesan tomato, baguette & choice of one side

SIDES | 8
sage sausage patties | maple sausage links | applewurst sausage

smoked chicken links | bacon | French ham
roasted potatoes | frites |field greens

MUSHROOM OR QUICHE LORRAINE | 18
with field greens

PARMESAN SAVORY STRUDEL | 18
with field greens

SANDWICHES
croissant OR baguette

choice of chips, frites, field greens OR coleslaw
    

JUMBO LUMP CRAB CAKE | 36
ROASTED GULF SHRIMP SALAD* | 26

HANGER STEAK* | 26
horseradish crema & arugula

JAMBON BEURRE | 17
French ham, butter & cornichons

TARRAGON OR CURRY CHICKEN SALAD* | 17
 

POTATO CHIP BASKET (made to order) with savory ketchup | 12


	All Day, Everyday Full-Service Dining
	Appetizers
	DUCK RILLETTES | 24 duck confit on baguette slices, topped with apple, fennel, red onion slaw
	HUMMUS | 16 roasted garlic, spices, fresh parsley, pepper, olive oil, pomegranate seeds, grilled pita add vegetables | 3
	GULF SHRIMP INDOCHINE* | 20 flash-fried, glazed in spicy S.E. Asian sauce
	JUMBO LUMP CRAB CAKE | 29 atop field greens, house-made tartar sauce
	CHARCUTERIE BOARD | 26 assorted cheeses, meats, nuts, fruit, condiments & baguette
	EMPANADES | 17
	FILET MIGNON sweet & jalapeño peppers, jalapeño crema
	JUMBO LUMP CRAB cream cheese, old bay crema
	MUSHROOM onion & chevre, jalapeño crema
	FLASH FRIED ASPARAGUS | 15 encrusted, flash-fried, jalapeño crema, sweet & spicy dipping sauces
	FLASH FRIED OYSTERS* | 24 caper remoulade sauce
	BACON WRAPPED SCALLOPS* | 34 pan-seared, special miso sauce


	Soups
	JUMBO LUMP CRAB BISQUE | 9 / 12 CREAM OF MUSHROOM | 8 / 11 FRENCH ONION | 6 / 9
	SALMON CHOWDER | 9 / 12 ASPARAGUS | 8 / 11 vegan, GF (almond milk)


	Entrée Salads
	house-made dressings
	add chicken* 10 | shrimp* 16 | salmon* 16 | jumbo lump crab topping* 15 hanger steak* 16 | 4 oz. filet mignon* 24 | 6 oz. filet mignon* 36 | grilled artichoke heart 7
	FIELD GREENS | 16 field greens, tomatoes, red onions, parmesan, champagne shallot vinaigrette
	CAESAR | 20 olive oil, lemon juice, garlic, minced anchovies, parmesan, house-made croutons
	1/2 ROMAINE WEDGE | 23 red onion, bacon, tomatoes, blue cheese dressing
	FRENCH LENTILS | 23 field greens, warmed lentils, carrots, onions honey Dijon vinaigrette

	Pasta Entrées
	add chicken* 10 | shrimp* 16 | salmon* 16 | jumbo lump crab topping* 15 hanger steak* 16 | 4 oz. filet mignon* 24 | 6 oz. filet mignon* 36 | grilled artichoke heart 7 (gluten-free pasta available)
	ALFREDO | 19 fettuccine tossed in a classic parmesan butter garlic cream sauce
	CACIO e PEPE | 24 bucatini folded into aged pecorino & freshly cracked black pepper corns
	ARRABIATA (Vegan) | 19 linguine with tomatoes, garlic, red chili flakes, olive oil
	PRIMAVERA (Vegan) | 26 linguine with asparagus, peas, artichoke hearts in a lemon sauce
	WILD MUSHROOM FETTUCCINE | 32 truffle butter, truffle oil sauce
	SMOKED NOVA SALMON | 32 penne tossed in creamy garlic parmesan sauce, capers
	WAGNER SAGE SAUSAGE | 32 penne tossed in spicy tomato wine cream sauce
	SPICY JUMBO LUMP CRAB | 38 linguine in a traditional tomato vodka cream sauce
	FRUITS de MER* | 59 linguine with scallops, mussels, shrimp & jumbo lump crab in a garlic cream sauce OR a spicy arrabbiata sauce
	LOBSTER FRA DIAVOLO* | MP linguine in a spicy tomato, garlic, onion, oregano, wine sauce
	On Parties of 5 or more, 20% Gratuity will be added
	* Consuming raw or undercooked animal or sea foods may increase your risk of contracting a foodborne illness, especially if you have certain medical conditions

	Seafood Entrées
	GULF SHRIMP* on GRITS | 32 grilled shrimp on cheddar-grits with tomato, onion, garlic, wine sauce
	MOULES* | 24 mussels with sautéed tomato filets, fresh tomatoes, garlic, onion, white wine, chili flakes & baguette slices
	SCOTTISH SALMON & SHRIMP REMOULADE* | 39 delicately spiced tomato cream sauce, timbale of rice & fresh asparagus
	PAN-SEARED SEA SCALLOPS* | 44 atop sautéed creamy garlic spinach & leeks OR gruyere cheese-embedded white grits & fresh asparagus
	STUFFED SHRIMP IMPERIAL | 44 jumbo lump crab, frites & house-made coleslaw
	JUMBO LUMP CRAB CAKE single/double | 47 / 69 frites & house-made coleslaw
	SWORDFISH LOIN* | 42 pan-seared with lemon butter caper white wine sauce, caramelized onion pasta, sautéed spinach with garlic & leeks add jumbo lump crab | 15
	LOBSTER TAIL* MP topped with jumbo lump crab, cream sauce, asparagus add 6 oz. filet mignon | 36
	SCOTTISH SALMON* | 32 mango salsa topped OR pistachio-encrusted served with broccoli
	FISH OF THE DAY* | MP
	PROVENÇAL tomatoes, black olives, capers with petite potatoes, haricot verts
	LEMON BUTTER WINE CAPER sautéed spinach with garlic & leeks, caramelized onion pasta
	WINE LEMON CREAM SHALLOT CAPER white rice & squash medley

	SIDES | 8
	asparagus | broccoli | haricot verts & shallots | peas | honey glazed carrots zucchini squash medley | brussel sprouts | swiss chard sauteed/creamed spinach with garlic & leeks | white rice roasted potatoes | au gratin | petite buttered | parslied potatoes pureed sweet potatoes | garlic mashed potatoes | frites
	On Parties of 5 or more, 20% Gratuity will be added
	* Consuming raw or undercooked animal or sea foods may increase your risk of contracting a foodborne illness, especially if you have certain medical conditions


	Meat Entrées
	FILET MIGNON* 8 oz. | 59 au Poivre peppercorn Cognac cream OR Bearnaise sauce, frites add jumbo lump crab cake 3 oz. | 29
	BEEF BOURGUIGNON | 26 over egg noodles OR garlic mashed potatoes, peas & sliced baguette
	MOTHER’S MEATLOAF | 26 garlic mashed potatoes & haricot verts with onions
	DUCK BREAST* | 48 pan-seared, Crème de Cassis-Blackberry-Armagnac-Shallot sauce, pureed sweet potatoes & haricot verts
	CHICKEN PAILLARD* | 28 boneless chicken pounded thin, pan-sautéed, topped with savory sauce, petite butter potatoes, arugula & Campari tomato salad
	ROASTED QUAIL (2) | 49 stuffed with wild rice, currants, apples & hazelnuts, on baguette with prosciutto, saffron garlic butter glaze, haricot verts & mushrooms
	DUROC PORK CHOP* 14 oz. | 44 pan-seared, topped with creamy Dijon citrus sauce, sautéed spinach & petite buttered potatoes
	½ RACK OF LAMB* | 59 au gratin potatoes, sautéed spinach with garlic & leeks
	FARM-RAISED VENISON TENDERLOIN* | 49 New Zealand Red Stag filet, French Brandy cream sauce, parsley potatoes
	VEAL FRANCAISE | 44 pan-seared, milk-fed French veal medallions, lemon butter wine sauce, caramelized onion pasta, sautéed spinach with garlic & leeks
	BONE-IN RIBEYE* 24 oz | 76 crispy fried onion straws, asparagus spears, parmesan tomato
	WAGNER’S APPLEWURST SAUSAGES | 29 caramelized onions & grapes, balsamic reduction, garlic mashed potatoes
	SHEPHERD’S PIE | 26 braised ground lamb capped with garlic mashed potatoes, peas, carrots, field green salad
	LAMB-CHOPS* (two 6 oz) | 46 marinated in rosemary-garlic olive oil, honey glazed carrots & au gratin potatoes

	Breakfast & Lite Fare
	Daily until 2pm; Holiday Weekends until 1pm
	HANGER STEAK & EGGS* | 28 oven-roasted potatoes & baguette slices
	CORNED BEEF HASH* (house-made) | 28 red potatoes, fried onions, baguette, topped with eggs to order*
	FRENCH TOAST | 17 brioche bread, orange zest, maple syrup & berries
	TWO EGGS FRENCH-STYLE TO ORDER* | 17 parmesan tomato, baguette & choice of one side
	SIDES | 8 sage sausage patties | maple sausage links | applewurst sausage smoked chicken links | bacon | French ham roasted potatoes | frites |field greens
	EGGS BENEDICT* poached, English muffin, Hollandaise roasted potatoes OR field greens
	CHESAPEAKE | 49 jumbo lump crab cakes ROCKEFELLER | 36 fried oysters* & spinach SMOKED SALMON | 32 avocado, red onion & capers TRADITIONAL | 24 Canadian bacon
	3-EGG OMELET* parmesan tomato, baguette slices roasted potatoes OR field greens
	MIXED SEAFOOD | 34 gulf shrimp, scallops & jumbo lump crab MUSHROOM, ONION, GRUYERE | 18 BACON LARDONS & BRIE | 19 FRENCH HAM & CHEDDAR | 19 HERBS & FRENCH CHEESE | 17 SMOKED SALMON | 26 dilled sour cream, red onion & capers
	MUSHROOM OR QUICHE LORRAINE | 18 with field greens
	PARMESAN SAVORY STRUDEL | 18 with field greens
	SANDWICHES croissant OR baguette choice of chips, frites, field greens OR coleslaw
	JUMBO LUMP CRAB CAKE | 36 ROASTED GULF SHRIMP SALAD* | 26 HANGER STEAK* | 26 horseradish crema & arugula JAMBON BEURRE | 17 French ham, butter & cornichons TARRAGON OR CURRY CHICKEN SALAD* | 17
	POTATO CHIP BASKET (made to order) with savory ketchup | 12


