
The inspiration for the menu is a compilation of David’s favorite culinary creations from his travels around the world.
David feels that sharing a meal with friends and family is very important, and we designed the menu with that in mind.

STARTERS

Fried Provolone | $13
Pecorino, Vodka Sauce

Crab Cake | $20 
Creamy Mustard Remoulade, Baby Mixed Greens

Pork Belly Burnt Ends | $15
Carolina Gold BBQ Sauce, Bread & Butter Pickles
  
Fried Calamari | $20
Cocktail Sauce, Old Bay Mayo, Lemon

Sizzling Red Chile Shrimp | $13
Calabrian Chile Butter, Shallots, Parsley, Garlic Toast

Blue Bay Mussels | $19
Chorizo-Roasted Garlic Broth, White Wine, Toasted Baguette

Truffle Parmesan Pull Apart Bread | $6
Rosemary Honey

Tuna Poké Nachos | $20
Ponzu, Scallion, Avocado, Jalapeño, Crispy Wonton Chips

Classic Chicken Wings | $15
Buffalo Sauce, Choice of Buttermilk Ranch or Blue Cheese Dressing

A fee of 8% will be applied for all to-go orders, inclusive of a 5% Service Fee for to-go orders and a 3% Facility Fee. This fee 
is not considered a gratuity or tip. An 18% service charge will be added to the total of each check for parties of 7 or more. 

At Arundel Mills. Must be 21. Please play responsibly, for help visit mdgamblinghelp.org or call 1-800-GAMBLER. ©2023
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SALADS

Italian Hoagie Salad | $16
Roasted Peppers, Cucumber, Sopressata, Crispy Chickpeas, Feta,
Red Wine Black Pepper Vinaigrette 
Salmon +$9 | Shrimp +$8 | Chicken +$8 | Steak +$10

David’s Wedge | $15
Iceberg Lettuce, Cherry Tomato, Chopped Egg, Buttermilk Ranch,
Slab of Candied Bacon

Shrimp Green Goddess | $15
Baby Gem Lettuces, Grilled Shrimp, Cherry Tomato, Goat Cheese, 
Chives, Radish, Brown Butter Crouton 

David’s Signature Tiered Appetizer Tower | $48
Fried Calamari, Pork Belly Burnt Ends, Tuna Poké Nachos, 
Chicken Wings



A fee of 8% will be applied for all to-go orders, inclusive of a 5% Service Fee for to-go orders and a 3% Facility Fee. This fee 
is not considered a gratuity or tip. An 18% service charge will be added to the total of each check for parties of 7 or more. 

At Arundel Mills. Must be 21. Please play responsibly, for help visit mdgamblinghelp.org or call 1-800-GAMBLER. ©2023

SIDES

Crispy Potato Wedges | $8
Lemon Parmesan Broccolini | $8
Twice-Baked Potatoes | $8

Sweet Corn Pilaf | $6
Simple Salad | $6
Honey Glazed Brussels Sprouts | $6

HOUSE SPECIALTIES

Roasted Salmon | $29
Honey Glazed Brussels Sprouts, Mustard Sauce

Blackened Mahi Taco Platter | $34
Smoky Braised Black Beans, Cilantro Rice, Pickled Cabbage,
Avocado Crema, Flour Tortillas

Shrimp & Lobster Rigatoni | $32
Spinach, Burrata, Spicy Tomato Cream, Parmesan, Garlic Toast

Grilled NY Strip (8 oz.) | $42
Bacon Butter, David’s Steak Sauce, Vermont Cheddar 
Twice-Baked Potatoes 
Add Crab Cake +$16 | Add Grilled Shrimp +$8

Snow Crab Legs (1 lb) | $32
Lemon Butter, Cocktail Sauce, Roasted Potato

BBQ Ribs | $25
Carolina BBQ Sauce, House Made Potato Wedges, David’s Slaw

Chili-Garlic Grilled Chicken  | $33
Avocado, Sweet Corn Pilaf, Slaw
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BURGERS & SANDWICHES

Fried Chicken Sandwich | $19
Cabbage Slaw, Kimchi Thousand Island, Griddled Challah 
*Add Candied Bacon +$3

Crab Cake BLT | $27
Candied Bacon, Old Bay Mayo, Shrettuce, Tomato, Potato Bun

Classic Burger | $18
Double Smash Patty, Cooper Sharp, Shrettuce, Tomato, Potato Bun 
*Sub Impossible Burger +$3 | *Add Candied Bacon +$3

Dutch Crunch French Dip | $21
Four Onion & Stout Jus, Horseradish Cream, Crispy French Bread

*choice of crispy potato wedges or slaw


