
 

*Maryland food code requires disclosure that the consumption of raw or undercooked meat, fish 
or egg products may increase your risk of food borne illness 

A 20% Gratuity will be added to parties of 6 or more. 

 

 

~Explore Your Senses Menu~ 
 

Africa 
*Lamb Kofta  $12. 

 Grilled lamb kebob, hummus spread, pita chips 

South America  
Quinoa Croquettes  $10. 

Ham and parmesan cheese served with Huancaina sauce 
Huancaina (Peruvian cheese sauce) 

 

North America 
*Buffalo Oysters  $16 

Candied celery, caveman blue cheese 

 

Europe 
Dumplings  $16 

Pancetta and bread dumplings, smoked paprika chicken sauce 
 

Mediterranean  
Roasted Tomato Flatbread  $17 

Cherry Glen goat cheese ricotta, baby arugula, roasted tomatoes, prosciutto 
 

Asia 
*Thai Calamari  $15 

Crispy calamari tossed with coriander, pineapple,  
red pepper flakes, sweet Thai chili sauce  

 

Caribbean 
*Jerk Pork Wings  $16  

Jerk seasoned pork rib bits, mango-jalapeño rum salsa 

 

 
*Shrimp Cocktail 18. 

5 jumbo shrimp with cocktail sauce 
 
 

*Oysters and Pearls 15. 
Everyday you can savor a half a dozen oysters  

& a glass of champagne.  
 

For each special sold InterContinental Harbor Court 
donates $1 to the Chesapeake Bay Oyster Recovery Program                                           

 

 
 

*Crab Cake Sandwich 24. 
Broiled 5oz crab cake seasoned with Old Bay 

served on a toasted English muffin 
 
 

*Explore Your Burger 16. 
8oz. Black Angus burger and tomato,  

Any two options Applewood bacon, caramelized onions, sautéed mushrooms, 
sautéed spinach, Blue cheese, American, Swiss, Brie, Cheddar, avocado, fried egg 

Add $1 for additional condiments; 
Add $5 Foie Gras 

 

Old Bay Spinach Dip 12. 
Creamed cheese, chopped spinach, Old Bay Seasoning, parmesan crusted baguette  

 

Don’t miss our tantalizing dessert selections! 
 

Gluten Free 


