
FEATURED DISHES

Christiana Campbell’s TAVERN
Evening BILL of FARE

Giving Satisfaction to TRAVELERS and TOWNSPEOPLE with a Taste for SEAFOOD

Sherried Crab Stew
A fine Broth of Crabs, Vegetables and 

Wine . . . made to a hearty Soop with Cream

3.75

Baked Shrimp Randolph
Shrimp Meats with Spinach, Virginia Ham 

and Herbs baked beneath a Buttery Mustard Glaze

9.75

Oyster Fritters
Lightly fried in a made batter of beaten Eggs 

and strong Ale with Horseradish Catsup

8.45

Crab Cakes
Patties of the finest spiced Crab in the Chesapeake style

with preserved Lemon and Caper Sauce

27.95

Hearth-Baked Cod
Brought from New England, a fine receipt combining 

flaky Cod, Lobster, garden Herbs and field Peas

23.95

Gridironed Salmon
Dished up in a fine Broth of Saffron, Artichokes,

braised Spring Onions and Tomatoes

25.50

Add one of Mrs. Campbell’s much-talked Crab Cakes to your Supp’r for an additional tariff of $7

Mrs. Campbell keeps varieties of Vegetable preparations on hand for a nice meatless Featured Dish

From the sideboard comes Campbell’s Tavern Slaw, Spoon Bread, Biscuits and Sweet Potato Muffins

Please, no smoking inside the tavern
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FIRST COURSES

A Fricassee of Mushrooms
Served up in a croustade of puff ’d Pastry

6.95

Seafood Rémoulade
The finest Seafoods poached lightly 

in good Wine and dressed in the French manner 
with Capers, Spring Onions and Dill

10.00

Christiana’s Favourite Salet
Young Spinach leaves with Endive, country Ham,

Citrus and Honey Dressing

5.75

A Waterman’s Supp’r
Sherried Crab Stew, follow’d by a platter of varied Seafood receipts.

Crab-stuffed Shrimp, deviled baked Clams, Rosemary grilled 
Sea Scallops and our catch are garnished with a rasher of country 

Ham and Corn Dodgers. A choice of Mrs. Campbell’s Ice Cream follows

32.00

Beef Fillets and Buttered Shrimp
Together prepared on a skew’r 

with Saffron’d Rice and Vegetable Pilau

25.95

A Flounder Dressed with Crawfish
Baked in an excellent manner with the tender Meats of 

spiced Crawfish, fine Wine Butter Sauce and Chives

23.95

Gloucester Chicken
A well-seasoned Hen shallow-fried and put forth 

with a rasher of country Ham and Sweet Potato Salat

21.95

A Sea Pye
A favourite Virginia dish of Lobster, Crab, Fin Fish, Shrimps and Cream

26.95


