MAISY'S

Dinner
STARTERS

RISOTTO OF THE DAY
SOUP OF THE DAY

BEEF SHORT RIB SPRING ROLLS 10
SERVED OVER MIXED GREENS WITH SWEET CHILI SOY SAUCE

VENISON CHILI 10
SERVED OVER JASMINE RICE & FINISHED WITH SMOKED GOUDA, CHEDDAR & SOUR CREAM

VENISON NACHOS 11
VENISON CHILI, CHEDDAR CHEESE, SOUR CREAM & RED ONION OVER TORTILLA CHIPS

CRAB FONDUE 11
LUMP CRAB, OLD BAY, SMOKED GOUDA, CHEDDAR & CREAM CHEESE DIP SERVED WITH TOASTED
HOUSE BREAD

STEAMED MUSSELS 9
GARLIC BUTTER, HERB & WHITE WINE SAUCE SERVED WITH TOASTED HOUSE BREAD

WINGS 9
HOT, OLD BAY, BBQ, SWEET SOY CHILI WITH SIDE HOUSE RANCH OR BLEU CHEESE DRESSING

BRUSCHETTA FLATBREAD 8
TOMATO, MOZZARELLA, RED ONION & FRESH BASIL ON BRICK-OVEN FIRED FLATBREAD

SALADS

CHOPPED CESAR 9
CHOPPED ROMAINE TOSSED IN HOUSE CESAR DRESSING, TOPPED WITH CROUTONS & FRESH
GRATED PARMESAN

MAISY’S TURKEY COBB 11
CHOPPED ICEBERG LETTUCE TOSSED IN HOUSE RANCH DRESSING, TOPPED WITH DICED TOMATO,
RED ONION, AVOCADO, BLEU CHEESE CRUMBLES, BACON, SMOKED TURKEY & CROUTONS

GREEK SALAD 10
MIXED GREENS TOSSED IN RED WINE VINAIGRETTE, TOPPED WITH KALAMATA OLIVES,
CUCUMBER, TOMATO, RED ONION & FETA CHEESE

INSALATA CAPRESE 9
TOMATO, MOZZARELLA, FRESH BASIL, OLIVE OIL & CRACKED PEPPER

BRICK-OVEN PIZZA

MARGHERITA 12
HOUSE POMODORO, HOUSE MOZZARELLA & FRESH BASIL

PEPPERONI 13
HOUSE POMODORO, SHREDDED MOZZARELLA & PEPPERONI

BUFFALO CHICKEN 15
BUFFALO SAUCE, BREADED CHICKEN STRIPS, CARROTS, CELERY, BLEU CHEESE CRUMBLES,
HOUSE MOZZARELLA WITH RANCH DRESSING DRIZZLE

CHICKEN ALFREDO 15
WHITE PEPPER ALFREDO SAUCE, GRILLED CHICKEN, RED ONION, ROASTED RED PEPPERS,
SHREDDED MOZZARELLA & PROVOLONE

TAPENADE 14
OLIVE TAPENADE, SUN-DRIED TOMATOES, RED ONION, FETA & GOAT CHEESE CRUMBLES,
TOPPED WITH FRESH ARUGULA

BBQ APPLE 14
HOUSE BBQ APPLE BASE, SMOKED BACON, SLICED APPLES, SMOKED GOUDA & CHEDDAR

CRAB DIP 16
OLD BAY CRUST, CRAB DIP, ARTICHOKES & CHEDDAR CHEESE

BIANCA 13
GARLIC BUTTER, PROVOLONE, HOUSE MOZZARELLA, GOAT CHEESE CRUMBLES & PARMESAN

BUILD YOUR OWN 12

GARLIC BUTTER OR POMODORO BASE, WITH MOZZARELLA.

ADD ANY OF THE FOLLOWING:

SMOKED GOUDA, CHEDDAR, PROVOLONE, GOAT CHEESE, BLEU CHEESE, MOZZARELLA 2
DICED TOMATO, RED ONION, CUCUMBER, JALAPENO .50

ROASTED RED PEPPERS, KALAMATA OLIVES, MUSHROOMS, ARTICHOKES, FRESH BASIL 1
GRILLED CHICKEN, SAUSAGE, PEPPERONI, BACON 2



MAISY'S

Dinner
ENTREES

HOUSE TACOS 11
CHOICE OF FISH OR ROASTED PORK WITH ARUGULA & PICO DE GALLO IN SOFT FLOUR TORTILLA,
WITH SALSA VERDE & ORANGE MOJO SAUCES

BISON BURGER 12
LETTUCE, TOMATO & PICKLE ON BRIOCHE BUN

ANGUS BURGER 9
LETTUCE, TOMATO & PICKLE ON BRIOCHE BUN

PORTABELLA VEGGIE “BURGER” 10
ROASTED PORTABELLA CAP WITH ROASTED RED PEPPERS, GOAT CHEESE, SPINACH, RED ONION,
TOMATO WITH CILANTRO PESTO & CHIPOTLE MAYO ON BRIOCHE BUN

NY STRIP 21
GRILLED & SERVED WITH ROASTED FINGERLING POTATOES & STEAMED GREEN BEANS, WITH
BEEF AU JUS

BRAISED BEEF SHORT RIBS 19 .
SERVED WITH ROASTED FINGERLING POTATOES & SAUTEED BRUSSEL SPROUTS WITH APPLES

ORANGE GLAZED SALMON 20
PAN-SEARED & SERVED OVER JASMINE RICE & STEAMED BROCCOLI

FISH & CHIPS 14
HOUSE-BATTERED COD, FRIED & SERVED WITH HAND-CUT FRIES, SIDE TARTAR & CURRIED GRAVY

JUMBO LUMP CRAB CAKES 24
SEARED & BROILED, SERVED WITH TOMATO MAC N’ CHEESE & STEAMED GREEN BEANS

CHICKEN PENNE PARMESAN 17

BREADED CHICKEN BREAST, SLICED & SERVED OVER PENNE PASTA IN HOUSE POMODORO SAUCE,
FINISHED WITH FRESH GRATED PARMESAN CHEESE

STUFFED PORTABELLA CAPS 22

GRILLED PORTABELLA CAPS, TOPPED WITH BLENDED CHEESE & LUMP CRAB, WITH STEAMED

BROCCOLI & ROASTED FINGERLING POTATOES
SUBSTITUTE WITH GOAT CHEESE, ROASTED RED PEPPERS WITH CILANTRO PESTO 19

SIDES

HAND-CUT FRIES 6
REGULAR OR SWEET POTATO

ROASTED FINGERLING POTATOES 7

MAC N‘ CHEESE 7
MACARONI, CHEDDAR, FINISHED WITH PANKO BREAD CRUMBS

STEAMED BROCCOLI 6
STEAMED GREEN BEANS 6

) BRUSSEL SPROUTS 6
SAUTEED WITH APPLES IN LEMON-INFUSED OIL

HOUSE BREAD 1.5

We add an 18% gratuity for groups of 6 or more.
The consumption of raw or undercooked products
may affect your health.

Maisysbaltimore.com
313 N Charles St
443-220-0150



