
Beechtree Restaurant And Catering 

BEECHTREE’S  
SUNDAY SUPPER 

12 P.M. - 5 P.M. 
811 S. STEPNEY RD.         

ABERDEEN, MD                               
410-297-9461 EXT. 20 

On a chilly day, savory cooking hits the spot, which is why 

BEECHTREE RESTAURANT is hosting SUNDAY 
SUPPERS featuring our succulent, slow roasted Prime Rib.  
Beechtree invites diners to stop in every Sunday for a 

wonderful meal prepared by Chef Manny Martinez.  We 
offer a variety of different entrée options to choose from 

and are sure to please every appetite and budget. 

Beechtree is the perfect venue to continue fellowship after 

church or to enjoy a bite following a Sunday drive.  We are 
a family friendly atmosphere, so there is no need to have 

mom prepare the Sunday meal and have a kitchen to clean 
up…Take her to Beechtree and let us do the work. 
 
Alcoholic beverages are not available during Beechtree’s Sunday 
Suppers; however a variety of beverage options are available to 
compliment your meal, including fresh brewed sweet tea. 
 

RESERVATIONS ARE HIGHLY SUGGESTED. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 

S O U P  

CREAM OF WILD MUSHROOM  
With Crème Fraiche and Winter Truffles 

$4 cup      $5 bowl 
 

MARYLAND CRAB 
$5 cup      $7 bowl 

 

A P P E T I Z E R S  
 

FRIED OYSTERS 
Panco breaded fried golden brown with micro greens and Cajun 
remoulade $8 
 

COCONUT CRUSTED SHRIMP 
Large gulf shrimp lightly breaded, fried golden brown with mango, 

pineapple chutney $8 

 
S A L A D S  

 

CLASSIC CAESAR 
Fresh herb croutons, shaved parmesan, house Caesar dressing   $5 
 

HOUSE MIXED GREENS 
Assorted baby lettuce with roast pear, red onion, grape tomatoes, dried 
fruits, candied pecans and balsamic walnut vinaigrette   $6 
 

BEECHTREE ICEBERG WEDGE  
Diced heirloom tomato, hardboiled egg, smoked bacon, green onion and 
Point Reyes blue cheese dressing   $8 
 

GRILLED MUSCOVY DUCK BREAST SALAD 
Winter baby greens, white grapes 
 and mint $12 
 

GRILLED ATLANTIC SALMON FILLET SALAD 
Winter greens and apple puree, roasted root vegetables   $12 
 

 
D E S S E R T S  

 

CRÈME BRULEE 
Fresh berries and whipped cream $4 
 

CHOCOLATE MOUSSE CAKE  
Fresh berries and crème anglaise   $5 
 

HOT FUDGE SUNDAE 
2 scoops of premium vanilla bean ice cream, whipped cream, hot fudge 

sauce $6 

 
NEW YORK CHEESE CAKE 
Strawberry coulis $6 
 

 
S P E C I A L T I E S  O F  T H E  H O U S E  

 

BRAISED SHORT RIBS  
Yukon gold mashed potatoes, pinot noir demi – glaze $17 

 

HALF FREE RANGE ROAST CHICKEN 
Slow roasted with lemon, thyme and rosemary, veloute sauce   
$16 
 

JUMBO LUMP CRAB CAKES 
Our Tribute to the Tastes of Maryland   Single $15   Double $24 
 

 

ROAST PRIME RIB OF BEEF 
Yorkshire pudding, Fresh Horseradish, and Au Jus 

 
Queens Cut – A smaller cut for the lighter appetite 

$16 
 

Beechtree Cut- A hearty portion of juicy tender beef 
$18 

 
King Cut- Extra generous thick cut of Prime Beef  

$25 
 

 

PAN ROASTED SEA BASS 
In a golden potato crust, rhubarb coulis and beurre rouge sauce 
$17 
 

CHICKEN AND SHRIMP PENNE PASTA  
Breast of free range chicken with jumbo gulf shrimp sautéed in 
rosemary, shallots and chardonnay cream sauce, served over  
penne pasta  $16 

 

L I G H T E R  F A R E  
 

ALL AMERICAN BURGER 
Black Angus Burger grilled to your liking with a choice of cheese, 
lettuce tomato, onion and pickle served with French fries  $11 
 

BISON BURGER 
Very lean, naturally raised bison served with Prosciutto Ham, 
Boursin cheese, micro greens. Served with French fries   $12 
 

FISH AND CHIPS 
New England Cod Fillet coated in dark ale beer batter, lightly fried 
Accompanied with fries, malt vinegar and tartar sauce   $11 
 

CRAB OMELET 
Three-egg omelet filled with jumbo lump crabmeat, topped with 

sour cream, tri-colored pepper medley, lightly seasoned with old 
bay. 
Served with fresh fruit $12 
 

SEAFOOD PAELLA 
Classically prepared with large gulf shrimp, scallops, grouper, 
mussels, calamari and free range chicken thighs. Braised with 
fresh herbs, saffron rice and chorizo.  $14 
 

C H I L D R E N  $ 8  
Milk or soft drink included 

 

MAC N THREE CHEESE: house favorite since 1998! 
 

CHICKEN TENDERS: French fries, pickle, barbecue dipping 

sauce 
 

CHEESEBURGER: American cheese, French fries, lettuce, 

tomato, pickle 
 

FISH AND CHIPS: lightly batter fried & French fries 

 

PRIME RIB, thinly sliced roast beef, mashed potatoes & baby 

beans 


