
 
 
Flat Bread            10 
Chef’s Choice  
 
Baby Arugula & Frisee           8 

Apple Cider Dijon Vinaigrette, Cranberries, Roasted Pecans, 
and Fire Fly Farm Goat Cheese 
 
Herb and Roasted Garlic Ricotta Tart     9 
Basil-Garlic Braised Tomato, Manchego Crust 
 
Golden and Crimson Pickled Beet Carpaccio    10 

Baby Arugula, Stilton Blue Dressing, French Bean-Endive Salad 
 
Lobster - Goat Cheese Rangoon    12 
Tomato-Plum Jam 

Classic Caesar 
Crisp Romaine, Parmesan Cornbread Croutons, Roasted Garlic Caesar Dressing 

Shaved Percorino 
 8 

 

 

Classsic French Onion Soup 
Gruyere Crouton 

8 

Roasted Butternut Squash- Ginger Soup 
Virginia Maple Crème, Spiced Peanuts 

9 
 

The Comus Inn takes pride in using natural ingredients, sustainable seafood and fresh  

                            seasonal produce from our local farmers.  

“The BLT Wedge” 
Iceberg, Shropshire Blue Cheese, Lardons, 
Tomato Confit, Thousand Island Dressing 

8 

Dinner 



Entrees 

Herb Parmesan Gnocchi 
Veal Ragout, Pancetta, Sundried 

Tomato-Parmesan Broth 
25 
 

12 oz. Natural Beef  Grilled Rib Eye 
Butternut Squash-Apple and Aged Cheddar 

Gratin, Smoked Tomato Dressing 
32 
 

Oven Baked Grouper 
Chorizo-Potato Crust, Peppernonato, 

Romesco Puree 
22 
 

Duck Leg Confit  
Baby French Beans, Crispy Yukons, 

Blackberry Gastrique 
22 
 
 

The Comus Inn, 23900 Old Hundred Rd., Dickerson, MD 20842 

Phone: 301-349-5100, 1-866-349-5101 www.thecomusinn.com 
For information on reserving a private room for your next 

special event or business function, please see our 

 Director of Events, Cheryl Cox. 

 

* A 20% gratuity will be added for all parties of 6 or more and  No Separate Checks 

. 

10 oz. Natural Beef  New York Strip Steak 
 Shropshire Blue Butter, Crispy Yukon  

Potatoes and Beer Battered Onion Rings 
30 
 

Pan Roasted Atlantic Sea Scallops 
Calabasa, Lardons, Baby Spinach, 

Sweet Corn Sauce, Cilantro Gremolata 
32 
 

Maryland Marvesta Shrimp 
Maryland Farm Raised Shrimp, Tomatilla and  
Tomato Sofrito, With Crispy Saffron and Cotija 

Queso Risotto 
25 
 

Cabernet Braised Beef  Short Rib 
Sweet Potato-Cake, Swiss Chard, 
Cippolini, Espresso Mole Sauce 

22 
 
 
 
 
 


