Welcome To Baldwin’s Station

~fAppgetizers~

Onion and Pate Tart
Roasted garlic, caramelized onions, dategs, chevreg and aged balsamie reduction
$9

Blackegned Shrimp
Cajun spiceg rubbed jumbo prawns, €nglish pega purge and Old Bay vinaigrette
$u

Smoked Salmon Flatbread
Smokegd Norwegian salmon, dill ergam, roasted artichoke hearts,
green bell peppers and erumbled feta
$8

Crab Parfait
Jumbo lump erab, mango chutngy, chopped fris¢e, tangy Pijon, scallion and fresh dill
$15

Chegse Plate
Wssorted artisanal chegegsgs, drigd eranberrigs, toasted pistachios,
Dijon mustard and grilled flat bread chips
Choieg of Three $9 Choicg of Five $16

~doups~
Cup 85 Bowl $6

Wild Mushroom Bisquge
Rosgmary and Marsala

Tomato Basil
Crumbled feta

~dalads~

Baldwin’s Wholg lgaf Cagsar

Wholg romaing heart, parmgsan tuilg, sun drigd tomato pesto chip
and Cagsar drgssing
$9

Spiey Cucumber Salad

Goats milk yogurt, sgsame seeds, cayenng, turmeric and cumin
89

Coastal Greens Salad

Shaved red onions, cucumbers, drigd cranberrigs, aged {siago and
toasted fenngl sged vinaigrette
$8

HAvocado and Watereregss Salad

Shaved red onions, gala applgs and sgsamg vinaigrette
$10




~entregs ~

Sweget €spresso Rubbed Pork Tenderloin
Truffle mashed potatogs, roasted carrots, sautg¢ed forgst mushrooms and tomato bé¢arnaise
$25

Black Pepper Crusted Petit lbamb T-Bong
Blackberry shitake jus, roasted beets, mushroom risotto and eranberry orangeg marmaladge
$33

Gruyere Stuffed Filet Mignon
Truffle mashed potatogs, watgreregss & blackberry shitake jus
$35

Margland Jumbo lbump Crab Cakes
Roasted corn and risotto fritter, roasted carrots and Saucg Choron
Market Price

Cider Braised Tomahawk Short Rib
Shitake risotto, baby carrots and applg cider infused demi-glace
$35

Hoison and Pistachio Crusted Salmon
Rieg pilaf, butter poached asparagus, pingapplg ginger shoyu
$26

@ingger Crusted Prench Chicken Breast
Ricg pilaf, asparagus and maplg wasabi reduction
$22

Chipotlg Rubbed Sgared Whi Tuna
Wvocado, mango and erab relish, ginger jasming rice, butter poached asparagus
and sweget & sour vinaigrette,
$29

lsobster Ravioli
Squid ink, bell pgppers, sweet corn, spinach and sherry ergam
$27

Bringd Puck Breast
Rice pilaf, poached {Injou pears and vanilla ecream
$24

Poreini Mushroom Ravioli

Sun drigd tomatogs, asparagus tips and ereamy trufflg Marsala sauce
$22

Tuscan Pasta

Sun drigd tomatogs, artichoke hearts, capers, {Isiago, light olive oil
$18




