
Since 1922
– Greenspring Valley Rendezvous –

our 104 th year
– Family owned & operated –

SALADS ADD PROTEIN TO ANY SALAD:  Chicken +8  •  Shrimp +12  •  Salmon +16   •  Steak +21 

farm salad  arcadian greens, spinach, asparagus, snow peas, carrots, english peas, lemon vinaigrette, goat cheese crumble . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16

valley caesar   romaine, garlic croutons, manchego, creamy lemon-black pepper emulsion .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15

greek salad  roma tomatoes, cucumber, kalamata olives, red onion, bell peppers, oregano, feta, red wine vinaigrette .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15

wedge salad   cherry tomato, smoked bacon, crispy shallots, pickled red onion, blue cheese dressing .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16

apple & walnut salad   baby spinach, frisee, gorgonzola crumble, candied walnuts, honey crisp apples, honey sherry vinaigrette .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 

strawberry & kale salad   baby kale, romaine & frisée, strawberries, toasted almonds, goat cheese, pickled red onions, strawberry balsamic vinaigrette  .  .  .  . 16

mozzarella & arugula salad   fresh arugula, sliced mozzarella cheese, cherry heirloom tomatoes, basil oil, pesto sauce, balsamic glaze .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16

steak salad  tenderloin, heirloom tomato, bacon, blue cheese, avocado, corn, shallots, honey lime vinaigrette, poblano ranch .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  30

ahi tuna poke bowl   cucumber, avocado, edamame, carrots, radish, cabbage, crispy shallots, quinoa, farro, seaweed salad, honey-ginger vinaigrette  .  .  .  .  .  .  . 25

eastern shore cobb   jumbo lump crab, fried oysters, shrimp, ham, avocado, corn, blue cheese, tomato, boiled egg, champagne vinaigrette .  .  .  .  .  .  .  .  .  .  .  .  .  28

grilled rockfish   

crab risotto, asparagus, tomato, tomato beurre blanc . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 40

seafood gumbo   

shrimp, crab, andouille sausage, peppers,  onion, celery, rice  .  .  .  .  .  .  .  .  .  .  .  . 29

brick half chicken  

zucchini, asparagus, mushrooms, green onion, lemon herb jus .  .  .  .  .  .  .  .  .  .  . 32

scottish salmon   

english peas, fingerling potatoes, carrots, haricot vert,  
cipollini onion, white wine lemon butter .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32

chicken orecchiette   

chicken breast, spring mixed mushrooms, chicken jus cream, english peas,  
manchego cheese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32 

12oz ny strip   

wet-aged, grilled broccolini, lemon, parmesan .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 60

8oz prime flat iron    
chimichurri, french fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 41

chicken parmesan   
classic chicken parmesan, penne pasta .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29

crab cake platter   
jumbo lump crab, chili remoulade, fries

Single • 34   |    Double • 68 

Sides

french fries ... 10   |   sweet potato fries ... 12   |   grilled asparagus ... 13  |  mashed potatoes... 10  |  sautéed spring vegetables ... 13

macaroni & cheese ... 14  — add to mac & cheese:  BACON +4  |  CRAB +12  |  LOBSTER +15

Entrées

Consuming raw or undercooked products such as chicken, pork, 
beef and shellfish can be hazardous to your health. 

 Please alert your server of any food allergies. A customary gratuity 
of 20% will be added for parties of 6 or more guests.

appetizers
french onion soup...12 
gruyère gratiné

cream of crab soup • Cup 9 | Bowl 15 
lump crab meat, fresh cream, old bay

maryland crab soup • Cup • 9 | Bowl 15  
lump crab meat, veggies, tomato broth

peel & eat shrimp 
old bay butter  •  ½ lb 19 | lb 38 

fried calamari…19

maryland crab dip…26 
warm baguette

steamed mussels…19 
spinach, peppers, shallot, turmeric cream

fried oysters…22 
roasted chili remoulade

roasted oysters…22 
herb butter, parmesan, spring herbs, lemon

salmon tartare…23 
avocado, jalapeno, pickled onion,  
garlic chips, sesame, dijon honey

fried green tomatoes…25 
jumbo lump crab, cherry tomato confit,  
roasted corn, lemon butter 

pomodoro meatballs…18 
parmesan, ricotta, basil

brooklandville wings…19 
choice of buffalo, old bay, or jerk 

super chicken nachos…18 
salsa verde, queso chihuahua, black beans,  
cilantro lime crema, guacamole

crispy popcorn chicken…18 
buttermilk fried, chili remoulade

truffled potato skins…18 
smoked bacon, horseradish cream,  
manchego cheese, chives

Hand–Tossed Pizzas 
– All pizzas crafted at 12 inches – 

classic new york...15 
mozzarella, tomato sauce

pepperoni...16 

mozzarella, tomato sauce

margherita...16 
fresh mozzarella, basil, parmesan, tomato sauce

spinach & artichoke...17 
roasted peppers, mozzarella, garlic oil

buffalo chicken...21 
crispy chicken, blue cheese, poblano ranch, 

frank's red hot sauce

handhelds all sandwiches accompanied with fries   

turkey club...19 
roasted turkey breast, toasted 
sourdough, bacon, lettuce, tomato, 
avocado, mayonnaise

shrimp salad wrap...19 
lettuce, tomato, old bay mayonnaise

grilled mahi  
mahi sandwich...19 
baby arugula, tomato, spicy aioli, 
pickled onion

jumbo lump crab cake...33 
lettuce, tomato, chili remoulade

turkey burger...19 
lettuce, tomatoes, chili remoulade

valley inn burger...19 
(2) 4oz angus patties, american cheese, 
garlic aioli, lettuce, tomato, pickles, 
red onion

cheesesteak...18 
caramelized onion, lettuce,  
tomato, pickle, white american

spicy chicken wrap...19 
nashville hot sauce, lettuce,  
tomato, pickles

grilled shrimp tacos...22  
avocado purée, mango salsa,  
pickled slaw, cilantro-lime  
sour cream, jalapeño

skewer platter 

accompanied with lemon,  
olive oil, fresh herbs, tzatziki 

& a small greek salad

Shrimp | 21  •  Chicken | 18



S PA R K L I NG

prosecco  . . . . . . . . . . . . . . . . . . .                   12

Antech Emotion Rosé  . . . . . . . . . .           16

collet Champagne . . . . . . . . . . . .              26

W H I T E  &  R O S E

Giuliano rosati Pinot Grigio . . . . .      12

Harvey & Harriet  White Blend  . . .    13

Selbach incline  Riesling  . . . . . . .        13

lake chalice the nest Sauvignon  . 14 

hecht & Bannier Rosé  . . . . . . . . . .           15

Cambria Chardonnay . . . . . . . . . . .            16

T. Berkley Rosé . . . . . . . . . . . . . . .                16

R E D 

LEXICON Merlot . . . . . . . . . . . . . . .                13

fableist Cabernet Sauvignon . . . . .      15

The Bench  Pinot Noir . . . . . . . . . .           16

4 gatos locos Malbec  . . . . . . . . . .           15

outerbound Cabernet Sauvignon . .   19

Wine by the Glassbeer

ON  DR A F T

rotating selection • see server

B O T T L E S  &  C A N S

corona light  . . . . . . . . . . . . . . . .                  8

corona . . . . . . . . . . . . . . . . . . . . .                       8

coors light  . . . . . . . . . . . . . . . . .                   7

michelob ultra . . . . . . . . . . . . . . .                 7

miller lite . . . . . . . . . . . . . . . . . .                    7

Bud light . . . . . . . . . . . . . . . . . . .                     7

surfside  . . . . . . . . . . . . . . . . . . . .                      9

Highnoon . . . . . . . . . . . . . . . . . . .                     9

peroni  . . . . . . . . . . . . . . . . . . . . .                       8

yuengling . . . . . . . . . . . . . . . . . . .                     7 

Best Day (na) Hazy IPA  . . . . . . . . . .            4

monday
$9.00

 burgers

 • 4PM START •

tuesday
taco

tuesday 

 • all day •

wednesday 
$9.00 classic Pizzas
half off bottles of wine

• all day •

thursday 

$1.50 
oysters 

  • 4PM START •

sunday 
$5 mimosas &
bloody marys

• 11am - 3pm •

vermont
sagamore rye, maple, molasses

18 

amarena in manhattan
wild roan bourbon, dark cherry, cinnamon sugar

14 

caliente madras margarita
papelito repo tequila, jalapeno, cranberry, orange

16 

anjou miel royale
pierre ferrand 1840 cognac, pear, lemon, honey

14 

the golden snitch
sagamore rye, maple, apple, spice, magic

16

home sweet home
birdie & buck vodka, cider, cinnamon

15

smoke & spice
del maguey mezcal, lime, ginger

14 

holiday haze
captain morgan spiced rum, spiced apricot

14  

greetings & garland
shot tower gin, elderflower, pear, lemon

12

1922 • The Hatfield Family

Capt. John A. Hatfield, opened the historic stone Inn in 1922 after his service in a World War I artillery unit. The 
tavern was taken over in 1965 by his son,  John A. Hatfield Jr.  Mr. Hatfield enlarged the Inn with a bar-dining 
room addition. He otherwise did not alter the playbook his parents established. Patrons at the Inn were loyal and 
Mr. Hatfield was as much a part of the experience as the destination’s squeaky wooden floors, beamed ceilings and 
walls painted with hunting scenes. 

2011 • The Bauer Family

In 2011, Ted Bauer purchased the property from the Hatfields and began a series of renovations and updates. 
Bauer renovated the historic property preserving the building's rich history and notable past while reimagining the 
space and updating the decor. Outside, Bauer created the Valley Inn Patio widely acknowledged as the best outdoor 
bar and patio in the entire Baltimore area.

2021 • The Smith Family

In 2021, The Smith family purchased The Valley Inn from Ted Bauer. As longtime residents of Timonium, some of Alex and Eric Smith’s fondest memories involve taking their 
grandmother to The Valley Inn. They believe that it is not just a restaurant, but an institutional landmark. The Smiths now proudly own and manage The Valley Inn through their 
Baltimore-based company, Atlas Restaurant Group. Their local company strives to not only offer a premiere dining experience, but also provide jobs for nearly 3,000 employees.  
Atlas Restaurant Group currently owns and operates 50+ restaurants in Maryland, Texas, Pennsylvania, and Washington D.C..

— The Greenspring Valley Rendezvous Since 1922 —

A History of Family

Daily SpecialsDaily Specials

Craft Cocktails

fireside jammies
(na)  sparkling cranberry, spice

10

flannel sunset
(na)  grapefruit, maple, rosemary

10 

winter greens
(na)  lime, mint, ginger beer

10

n o n - a l c o h o l i c

happy hour4:00 pm - 7:00 pm sunday - thursday


