1407 Clarkview Rd
Baltimore, MD 21209
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coal-fired cuisine

EARTH WOOD & HIRE

SMALL PLATES
BAKED SPINACH
AND ARTICHOKE DIP

With toasted french bread
COiNs 14.00

NANA'S MEATBALLS (3pcs)
With arugula and parmesan crisps
15.00

COAL FIRED CHICKEN WINGS ‘&R%
(bpcs) 16.00

SAUCES: 0.50 EACH

BLUE CHEESE, RANCH,

OR HOT SAUCE

ROASTED BEETS ‘&8>

Served over arugula with mandarin
oranges, goat cheese, balsamic glaze,
evoo, and fresh basil ribbons 13.00

BLACKENED CHICKEN TACOS
With coleslaw, pico de gallo,
and chipotle ranch sauce 16.00

FRIED ZUCCHINI CHIPS
With chipotle ranch dipping
sauce 11.00

CRISPY BUFFALO BRUSSELS
SPROUTS

With blue cheese dipping
sauce 10.00

SOUPS

CORN & CRAB CHOWDER
9.50 | 12.50

MARYLAND CRAB SOUP .g&5
9.00 | 12.00

SIDES

CRISPY FRIES 6.00

SWEET POTATO FRIES 7.00
COLE SLAW @&&3 5.00

SIDE HOUSE SALAD ‘@®% 8.00
STEAMED BROCCOLI @83 6.00

FROM OUR WOOD FIRED GRILL

ALL SANDWICHES ARE SERVED WITH A CHOICE OF SIDE

SUBSTITUTE FOR GLUTEN-FREE BUN +2.50
“SPLIT +5.00”

THE CLASSIC BURGER
8 0z Prime beef 18.00
ADD CHEESE +1.50 | BACON +1.50

CALIFORNIA BURGER

The classic with pepperjack
cheese, avocado, adn chipotle
ranch sauce 20.00

GRILLED VEGETABLE
POWERHOUSE

Portobello mushroom, eggplant,
zucchini, roasted red peppers,
arugula, fresh mozzarella, and
pesto sauce 16.00

GREAT HILLS BLUE BURGER
The classic with blue cheese,
caramelized onions, and crimini
mushrooms 19.00

WOOD GRILLED TURKEY
BURGER 18.00

SALMON FILET SANDWICH
Grilled Atlantic salmon filet with
dill tartar sauce 22.00

GRILLED OR BLACKENED
CHICKEN BREAST SANDWICH
Served with honey mustard 19.00
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SIGNATURE SALADS

HOUSE SALAD ‘&2

Romaine lettuce, cucumber, tomato,
carrots, spinach and balsamic
vinaigrette dressing 14.00

SIDE 8.00

CLASSIC CAESAR SALAD
Romaine lettuce, housemade
croutons, parmesan crisps, and
roasted garlic dressing 12.00
SIDE 7.00

“SPLIT +2.00”

EXTRAS:

GRILLED CHICKEN BREAST +11.00
GRILLED SALMON FILET +16.00
GRILLED SHRIMP +16.00

COBB SALAD &85>

Romaine lettuce, bacon, blue
cheese, tomato, hard boiled egg,
avocado, and ranch dressing 17.00

LORENZO SALAD ‘€&5
Arugula, Belgian endive, blue
cheese, red seedless grapes,
toasted macadamia nuts, and
lemon vinaigrette 14.00

SIDE 8.00

&85> Gluten Free

*Please inform your server of any food allergies in your partie*
*Consuming raw or undercooked animal foods may increase your risk of contracting
foodborne illness, especially if you have certain medical conditions”

earthwoodfire.com

follow us on

[ £]©)] earthwoodfirebaltimore



COAL-FIRED PIZZA

TRADITIONAL PIZZA

Consists of plum tomato sauce, mozzarella,

and provolone cheese, and olive oil
10” PERSONAL SIZE 15.00
14” LARGE SIZE 19.00

STANDARD TOPPINGS 2.50 EACH
CARAMELIZED ONIONS KALAMATA OLIVES,
BANANA PEPPERS, MUSHROOMS, SPINACH,
ROASTED BROCCOLI, CAPERS, ROASTED RED
PEPPERS, GREEN PEPPERS, ARUGULA, ROASTED
GARLIC, FRESH BASIL, TOMATOES

DELUXE TOPPINGS 3.50 EACH

HOT ITALIAN SAUSAGE, BACON, PEPPERONI,
CHICKEN, ANCHOVIES, PROSCIUTTO, MEATBALLS,
GOAT CHEESE, FETA CHEESE, BLUE CHEESE,
RICOTTA, FRESH MOZZARELLA

GLUTEN FREE PERSONAL &&5
10” PIZZA CRUST AVAILABLE +4.50

DRAFT BEERS

STELLA ARTOIS
BLUE MOON

LOOSE CANNON

DUCKPIN

*ASK YOUR SERVER ABOUT
ADDITIONAL ROTATING DRAFTS*

BOTTLED BEERS
BUDWEISER, BUD LIGHT, MICHELOB
ULTRA, COORS LIGHT, MILLER LIGHT 4.25

ASSORTED SPIKED SELTZER 5.50

YUENGLING, HEINEKEN, AMSTEL LIGHT,
ANGRY ORCHARD CIDER, CORONA
LIGHT, GUINNESS, HEINEKEN ZERO 5.50

KID’S MENU

FOR AGES 12 AND UNDER ONLY!

CHEESE OR PEPPERONI PIZZA 12.00/13.00

GRILLED CHEESE
With fries 10.00

CHICKEN TENDERS
With fries 13.00

PENNE PASTA
Butter or marinara 12.00

SIGNATURE PIZZAS

WHITE
Olive oil, garlic, romano, mozzarella,
provolone, and ricotta cheeses

BARBECUE CHICKEN

Adobe barbecue sauce, chicken, red onion,

provolone, mozzarella, and cheddar chee

VEGETABLE

Olive oil, roasted broccoli, fresh mushroo
roasted red peppers, spinach, caramelize
onions, and aged provolone

NEAPOLITAN
Plum tomato sauce, fresh mozzarella,
basil, and olive oil

PUGLIESE

Olive oil, chicken, caramelized onions,
oregano, mozzarella, provolone, and blue
cheeses.

RUSTIC
Plum tomato sauce, pepperoni,
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mozzarella, provolone, and ricotta cheeses

BEVERAGES

COKE

DIET COKE

SPRITE,

GINGER ALE

BIRCH BEER E
ICED TEA

LEMONADE

COFFEE (Regular or Decaf)

SPARKLING WATER
San Pellegrino SMALL 6 | LARGE 9

19.00/22.00

20.00/23.00

19.00/22.00

18.00/21.00

18.00/21.00

20.00/23.00

WHITE WINES

PROSECCO - ITALY

ROSE - FRANCE

PINOT GRIGIO - ITALY

SAUVIGNON BLANC - NEW ZEALAND
CHARDONNAY - CALIFORNIA

CHARDONNAY - CALIFORNIA

11.00/36.00

11.00/36.00

10.00/34.00

10.00/34.00

10.00/35.00

13.00/38.00

RED WINES

PINOT NOIR - WEST COAST
MALBEC - ARGENTINA
CABERNET SAUVIGNON - WEST COAST

RED BLEND - WEST COAST

12.00/36.00

9.00/32.00

14.00/40.00

13.00/32.00



