
Creek Side Crab Dip
A blend of  cream cheese, horseradish, a touch of  jalapeños, lump crab, topped 

with cheddar cheese, and tomatoes. Served with toasted baguettes. 11.99

Fried Green Tomatoes
Pan seared green tomatoes topped with jumbo lump crab, 

finished with sherry cream sauce. 13.95

Caribbean Style Grilled Tuna*
4 oz. Ahi tuna delicately seasoned and grilled medium rare.

Served with homemade mango salsa and cucumber wasabi. 12.99

Hiker Hearty Nachos 
Tri–colored tortilla chips loaded with cheddar-jack cheese, with your choice 
of  smoked chicken or chili. We then top it with diced tomatoes, green onion, 

corn and jalapeños with a side of  sour cream and salsa. 10.99

Crab Nachos
Tri-colored tortilla chips, smothered in pepper jack cheese sauce, 

diced tomatoes, OLD BAY and lump crab. 12.99

Baked Mac & Cheese
Large macaroni noodles and diced tomatoes,

baked with layers and layers of  cheesy goodness. 7.99

Crab Bruschetta 
Freshly chopped tomatoes, red onion, basil, garlic & olive oil mixed with lump 

crab. Served with toasted baguettes and topped with a balsamic glaze. 10.99

GPL Char-Grilled Wings
Our wings are baked, then marinated before they are grilled

to give you twice the fun and half  the fat! 10.99  
Available in Mild, Hot, Hotter, Nuclear, 

BBQ & OLD BAY Served with bleú cheese and celery.
Original “DF’s” Wing Sauce

Hog Wings
Marinated slow roasted pork shanks char-grilled and finished

with chipotle BBQ sauce and homemade cole slaw. 8.99

Jerk Chicken
Jerk marinated chicken, char-grilled and topped with mango salsa. 10.99

Kingsville Chili
A traditional blend of  spices, tender 

slow roasted beef  topped with
cheddar, sour cream, diced tomatoes 

and green onions. Served with
tortilla chips. 6.75

Cream of Crab 
Cup 3.99  Bowl 6.99

Maryland Crab 
Cup 3.99  Bowl 6.99

Crab Blend
A delicious blend of  our cream and 

Maryland crab soups. 
Cup 3.99  Bowl 6.99

Gunpowder Stew
Slow roasted beef  with onions,

carrots and potatoes.
Served in a crock. 5.99

GPL Salad
Mixed field greens topped with apple wood bacon, carrots, corn, 

tomatoes, red onion, cheddar & jack cheese with homemade croutons.
 4.99 small/8.99 large

Caesar Salad
Fresh hearts of  romaine with parmesan cheese. Served with a creamy Caesar 

dressing and homemade croutons.  4.99 small/8.99 large

The Wedge Salad
A crisp wedge of  Iceberg lettuce resting on a layer of  bleú cheese then topped 

with chopped apple wood bacon, red onion, diced tomatoes and crumbled 
bleú cheese. 8.99

Jerk Chicken Salad
Mixed field greens, topped with cherry tomatoes, red onion, sliced mango, 
shredded jack cheese and grilled jerk chicken. Served with honey mustard 

12.99

Grilled Romaine Salad
A lightly grilled head of  Romaine lettuce drizzled with balsamic
vinaigrette then topped with fresh mozzarella cheese and diced

tomatoes. 8.99  

Starters

Fireside Soups

Switchback Salads

Salad Dressings
Balsamic Vinaigrette, Bleú Cheese, 

Ranch, Raspberry Walnut Vinaigrette,
Caesar, Honey Mustard,

Cucumber Wasabi, Pepper Parmesan,
Oil & Red Wine Vinegar

Cheese Steak Pizza
Topped with grilled onions, sautéed 

portabella mushrooms,
and grilled NY strip steak 10.99

Sweet & Spicy Pepper Pie
With hot Italian sausage, shredded 

mozzarella and
parmesan cheese. 9.99

Grilled Chicken Alfredo
 Homemade Alfredo sauce,
shredded mozzarella and

 parmesan cheese topped with
grilled chicken. 9.99

California Pesto Pizza
California pesto sauce topped with 
shredded mozzarella and parmesan 
cheese. 9.99  Add lump crab 3.00

Big Hawaiian Pizza
Pineapple & Ham in our marinara 

sauce topped with shredded
 mozzarella and parmesan cheese. 

9.99

Crab Alfredo Pizza
Homemade Alfredo sauce, shredded 

mozzarella and parmesan cheese 
topped with lump crab and OLD 

BAY. 12.99 

GPL Fresh Dough Pizza

*Consuming raw or under cook foods can increase your risk of  food bourne illness.

Salad Additions

Grilled or Blackened Chicken for 3.99

Ahi Tuna for 4.99

Smuckers PB&J     •     4 oz. Cheese Burger
Grilled Cheese     •     Mac & Cheese
Chicken Bites     •     Kids Pasta Bowl

Corn Dogs

Little Campers
Served with choice of  chips, fruit cup, apple sauce

 or corn and a drink 5.99

Ask about our Soup of  the Day!

 www.thegunpowderlodge.com 410.256.2626

GPL is available for Private Parties,
Large Groups and Catering



BBQ Bacon Jack*
Apple wood bacon, jack 

cheese, caramelized onions 
and our own BBQ

chipotle sauce. 10.99

Black & Bleú*
Blackened and topped with 
caramelized onions, sautéed 

red peppers, & crumbled
bleú cheese. 10.99

The Big Gunpowder*
Topped with our delicious 

crab dip and melted
cheddar cheese. 12.99

Dave’s Burger*
Topped with sautéed

portabella, Swiss cheese,
lettuce & tomato. 10.99

The Alpine*
Sautéed portabella, 
caramelized onions, 

provolone cheese and creamy 
horseradish sauce. 10.99

Gunpowder Cheese Steak
Slow cooked, fresh sliced prime rib or thiny 
sliced chicken topped with your choice of  

cheese. Served with lettuce and tomato on a 
fresh baked hoagie roll. 11.99

Chicken Cheese Steak
6 oz. of  sliced chicken breast with caramelized 
onions, bacon, lettuce deli hot aioli and melted 

provolone cheese. Served on a fresh baked 
hoagie roll. 11.99

Gunpowder Lodge Dip
Slow cooked, fresh sliced prime rib topped 

with provolone cheese. Served with au jus or 
creamy horseradish sauce. 10.99

Jumbo Shrimp Salad
Served with lettuce & tomato. 11.99 

Crab Cake Sandwich
6 oz. jumbo lump crab. Market Price

“All killer, No filler!”

Jerk Chicken BLT
Jerk marinated chicken, with bacon, lettuce,

tomato, and honey mustard. 10.99

Grilled Portabella Sandwich
Jumbo portabella mushroom grilled and 

topped with roasted red peppers, fresh field 
greens, buffalo mozzarella cheese and

balsamic glaze. 9.99

Blackened Prime Rib Sandwich
Seasoned 8 oz. prime rib grilled to order. 

Served on a toasted roll with lettuce, tomato, 
and creamy horseradish sauce. 11.99

Pot Roast Sammy
Slow cooked Certified Angus Beef®,
topped with caramelized onions,

sautéed portabella mushrooms, lettuce, 
and tomato. Served with a creamy

horseradish sauce. 9.99

The “Capo” Cheese Steak
Prime rib cheese steak, provolone,

sweet & spicy peppers, grilled onions and
mushrooms on a hoagie roll. 11.99

Godfather
Pepper ham, Genoa salami, capicola, 

provolone cheese, banana peppers, raw onion, 
lettuce & tomato with roasted garlic oil on a 

hoagie roll. 8.99 Ask for it Hot! 

River Side Burgers & Chicken
Your choice of  grilled Black Angus beef  or chicken.

Sandwiches 
Gunpowder Lodge Roast Wrap

Slow roasted Certified Angus Beef®, caramelized
onions, sautéed mushrooms, with lettuce, tomato 

and melted provolone cheese. 9.99

BBQ Smoked Chicken Wrap
Smoked Chicken, cheddar cheese, chopped

apple wood bacon, lettuce, tomato and chipotle
BBQ sauce. 9.99

The Tree Hugger Wrap
Jumbo grilled portabella mushrooms, caramelized

onions, sautéed red peppers, lettuce, tomato and melted 
provolone cheese. Served with a creamy 

horseradish sauce. 9.99

Blackened Ahi Tuna Wrap
Blackened Ahi Tuna served with lettuce, tomato

and a light cucumber wasabi dressing. 12.99
 

Shrimp Salad Wrap
Our homemade shrimp salad served with

lettuce and tomato. 11.99

*Consuming raw or under cook foods can increase your risk of  food bourne illness.

Tree Line Wraps

A la Carte
Homemade German Style

 Potato Salad 2.99

Baked Mac & Cheese
Large macaroni noodles and diced 

tomatoes, baked with layers and
 layers of  cheesy goodness. 4.99

Vegetable Medley 3.49

Corn 1.49

Grilled Veggie Skewers
Assorted veggies seasoned and 

grilled. 4.99

Cole Slaw 1.49

Drinks
Milk  •  Coke  •  Diet Coke

Ginger Ale  •  Sprite
Raspberry Tea  •  Root Beer

Sweetened  or Un-Sweetened 
Tea, Lemon-Ade

Ask about our Craft & Micro Brews

All Burgers & Chicken, Wraps, and Sandwiches are served with
Lettuce, Tomato & Homemade German Style potato salad, Cole slaw or chips.

All Sandwiches available on 
your choice of  bread...

Crab Cake Dinner
A house favorite! Two 6 oz. jumbo lump crab cakes, 

broiled golden brown. Served with side salad or choice 
of  two sides. Market Price

Hot Roast Beef Dinner
Served open faced with homemade mashed

potatoes, smothered in gravy with one side. 11.99

Pot Roast Dinner
Slow roasted tender cooked beef  with 
 caramelized onions, celery & carrots.
 Served with roasted potatoes. 15.99

“GPL” Fish Tacos
Blackened Atlantic white fish served with shredded

cabbage, tomatoes, cucumber wasabi,
topped with our fresh mango salsa. 12.99

Chicken Chesapeake
 A 6 oz. chicken breast topped with a 6 oz.
crab cake with a light sherry cream sauce.

Served with two sides. 19.99

Chicken Penne
With choice of  Alfredo or pesto sauce.

 Served with a side salad.  11.99 

Chicken Santoro
Two-Pan seared chicken breast topped with
capicola ham, fresh mozzarella, roasted red

peppers and finished with a balsamic glaze. 18.99

Hand Cut Certified Angus Beef®
New York Strip Steaks

“Taste the Difference” 

14 oz. Char-Grilled Steak*
 Seasoned and grilled to your liking. 21.99

The Gunpowder Steak*
 Topped with caramelized onions and sautéed

 mushrooms. 23.99

The Black & Bleú*
Blackened, served with caramelized onions,
sautéed portabella mushrooms and melted

bleú cheese. 23.99 

Steak & Cake*
8 oz. NY strip and a broiled 6 oz. crab cake. 22.99

GPL Entrées
All Entrées are served with choice of  2 sides (except where noted). Substitute a side salad for 2.50

 Baked Potato, Garlic Mashed Potatoes, Wild Rice, Steamed Broccoli or Vegetable Medley


