Licwid Libs

wine bar ° libations ¢ tapas
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MD CRAB SOUP - 11
CREAM OF CRAB SOUP - 11
SOUP OF THE DAY  PRICED DAILY
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CHEESE - 18

chef’s selections of 3 cheeses served
with nuts, fruit, toast points

CHARCUTERIE - 20

chef’s selections of 3 meats served with
mustard, pickled red onions,
cornichons, toast points

COMBO - 25

3 meats and 3 cheeses
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* TRUFFLE FRIES ¢ 9

with parmigiano cheese

CRAB DIP - 13
CHEESY MEATBALLS - 13

chunky tomato sauce, shredded mozzarella

EGGPLANT INVOLTINI - 13

stuffed with mozzarella and basil

* FRIED CALAMARI - 14
TACOS OF THE DAY - 16
* FRIED OYSTERS - 14

cocktail sauce, lemon

STEAMED CLAMS (12) « 17

melted butter

RICE BALL - 15

arborio rice, mozzarella, peas, ground beef,
tomato sauce

* EMPANADAS - 16

blackened chicken, bleu cheese,
onion and corn - homemade!

DRUNKEN MUSSELS - 16

chorizo, caramelized onions, touch of chardonnay

STUFFED MUSHROOM CAPS - 17

lump crab meat, broiled

LOBSTER MAC - 18

traditional favorite with a touch of class

TUNA TARTARE - 18

wasabi, avocado mousse, sesame seeds, cucumber

CEVICHE - 16

shrimp, scallops, garlic, cilantro, fresh lime juice

* SEARED AHI TUNA - 17
* BEEF CARPACCIO * 19

sliced with parmigiana, red onion, capers, truffle oil

DEVILED EGGS -« 8

daily selection

TAPAS HOT THINGS

TAPAS COOL THINGS

ey SALADS vy

MEDITERRANEAN - 11

fresh mescaline, tomatoes, cucumbers,
capers, red onion, feta cheese, olives,
virgin olive oil, balsamic vinegar

WEDGE - 11

iceberg, blue cheese, bacon, tomato

* LIBERATORE SALAD - 14

field greens, mushrooms, onions, celery,
balsamic vinaigrette, shaved parmigiano cheese

SHAVED BRUSSELS SPROUTS - 13

goat cheese, pine nuts, bacon, light vinaigrette

ROASTED BEETS - 13

beets, pineapples, goat cheese, arugula,
walnuts, white balsamic vinaigrette

* AUGIE - 15

iceberg, ham, salami, provolone, onions, olives,
tomato, cucumber, shrimp, house dressing

ADD ONS
shrimp « 8

salmon « 16

chicken « 6

BIG PLATES

* OVERSIZED BURGER WITH
FRENCH FRIES - 18

lettuce, tomato, mozzarella

* GRILLED PORK CHOP - 34

14 oz. seasoned bone-in center cut chop
with mashed potatoes and mixed vegetables

* CRAB RAVIOLI (6) * 26

cheese filled ravioli with rosé cream sauce,
Jumbo lump crab meat

* CHICKEN PARMIGIANA - 28

side of penne pasta

* LINGUINE WHITE CLAM - 26
whole clams, EVOQO, garlic

* FISH OF THE DAY
PRICED DAILY
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STEAMED SHRIMP
1/2LB15 1LB 28

peeled in cocktail sauce and onions

* DYNAMITE SHRIMP - 16
flash fried and sautéed with spicy
remoulade sauce

SALMON TERIYAKI - 18

pan sautéed with teriyaki sauce

BRAISED SHORT RIB ° 19

roasted vegetables

STUFFED SHRIMP -« 19

lump crab meat, imperial sauce

CHICKEN CORDON BLEU - 20

stuffed with prosciutto, mozzarella,
lemon, butter sauce

PAN SEARED SCALLOPS -« 20

over brussel sprouts with spicy mayo
and balsamic reduction

MINI CRAB CAKES - 19

all jumbo lump

* LAMB CHOPS - 22

grilled with olive oil, garlic, rosemary,
roasted potatoes

POT STICKERS - 19

chicken, vegetables, soy, sesame seeds

SHRIMP CROSTINI - 18

brandy, white wine, mushrooms, cream

BURRATA - 14

PIZZA

MARGHERITA - 19

chunky tomato sauce, sliced tomato,
fresh mozzarella, fresh basil

THE GRINGO °* 19
(MATTY & BULL’S CREATION)
traditional pizza with pepperoni,
italian sausage, jalapeno peppers

BURRATA - 19

sun-dried tomato, basil burrata,

EVOO, arugula

CHORIZO - 19

traditional pizza with chorizo
and parmigiano cheese

PESTO * 19

sautéed mushrooms, fresh mozzarella
and goat cheese

VEGGIE « 19

olive oll, roasted garlic, spinach, mushrooms,
red onions, and mozzarella cheese

CRISTINA - 19

olive oil, prosciutto, mozzarella,
arugula, truffle oil

SEAFOOD - 20

light tomato sauce, shrimp,
crab meat, mozzarella

olive oll, sea salt, fresh basil add prosciutto « 6 N\

DOUBLE DIP - 11

hummus and olive tapenade

BRUCHETTA - 11

tomatoes, onion, basil, garlic, EVOO

* TUNA CARPACCIO - 16

red onions, capers, truffle oil, soy sauce

SPICY TUNA ROLL - 20

cucumber, sriracha, soy
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ASK YOUR SERVER FOR
OUR DESSERT MENU

*Item not available after 9pm or 10pm Friday & Saturday

Please no separate checks.
20% gratuity for larger groups 5 or more.
Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness.




WINE

© by the glass

SPARKLING

© 100 PROSECCO, DOC, Veneto, ITALY 13|

101 PROSECCO, BRUT, MIONETTO, Treviso, ITALY |38
102 FERRARI, BRUT, Trento, ITALY | 65
103 ASTI, MARTINI & ROSSI, Piedmont, ITALY | 35
104 MOET & CHANDON IMPERIAL, BRUT, Epernay, FRANCE | 125

© 105 VEUVE CLIQUOT YELLOW LABEL, BRUT, Reims, FRANCE 30 | 115
106 DOM PERIGNON, BRUT, Epernay, FRANCE | 395
107 LOUIS ROEDERER CRISTAL, Reims, FRANCE | 550
11  ROSE, CHANDON, BRUT, CALIFORNIA | 55
SWEET WHITE

© 108 RIESLING, ESSENCE, PRUM, Mosel, GERMANY 13| 34

@ 110 MOSCATO D’ASTI, La Doria, ITALY 13 | 34
PINOT GRIGIO

© 112 ZENATO, Venezie, ITALY 13| 34

© 113 CA’MONTINI, Trentino, ITALY 1439
114 SANTA MARGHERITA, Alto Adige, ITALY | 55
SAUVIGNON BLANC

© 200 PONGA, Marlborough, NEW ZEALAND 13|34
201 CHATEAU BERTINERIE, Blaye-Cotes de Bordeaux, FRANCE | 39
202 FERRARI CARANO, “FUME BLANC?”, North Coast, CALIFORNIA | 42
203 QUINCY, DONAINE DE CHEVILLY, Loire Valley, FRANCE | 45
300 JUSTIN, Central Coast, CALIFORNIA | 36
208 J DE VILLEBOIS, SANCERRE, Loire Val/ey, FRANCE | 65
WONDERFUL WHITES
205 ALBARINO, MCPHERSON CELLARS, TEXAS | 40
206 PINOT BLANCO, J. HOFSTATTER, Alto Adige, ITALY | 43
207 VERMENTINO, ARACOSTA, SANTA MARIA LA PALMA,

O Sardegna, ITALY 13|36
209 PECORINO, “CIPREA”, SIMONE CAPECCI, ORGANIC,

Marche, ITALY | 48
CHARDONNAY

© 301 LA CREMA, Monterey, CALIFORNIA 1439

9 302 HESS, “SHIRTAIL RANCHES”, CALIFORNIA 12|33

© 304 SONOMA CUTRER, RUSSIAN RIVER, Sonoma, CALIFORNIA 15 | 45

© 305 FRANK FAMILY, Napa, CALIFORNIA 19| 65
306 CHALK HILL, Sonoma, CALIFORNIA | 48
307 STAG’S LEAP, WINE CELLARS, “KARIA”, Napa, CALIFORNIA |75
308 HARTFORD COURT, RUSSIAN RIVER, Sonoma, CALIFORNIA | 69
309 ROMBAUER, Carneros, CALIFORNIA | 80
310 CROSSBARN, PAUL HOBBS, Sonoma Coast, CALIFORNIA | 55
ROSE

© 210 FABRE, Cétes de Provence, FRANCE 13|35
211 MIRAVAL, Cotes de Provence, FRANCE | 60
213 M MINUTY, Cotes de Provence, FRANCE | 49
MALBEC

S 001 CIGAR BOX, Mendoza, ARGENTINA 13|36

© 002 AMANCAYA, Mendoza, ARGENTINA 18| 49
414 CATENA, Mendoza, ARGENTINA | 47
415 LUCA, “OLD VINE”, Uco Valley, ARGENTINA | 70
MERLOT

© 005 DRUMHELLER, Columbia Valley, WASHINGTON 13| 34

© 006 MARKHAM, Napa, CALIFORNIA 16 | 47
409 ADVICE FROM JOHN, “YOU HAD ME AT HELL NO”,

ORIN SWIFT, CALIFORNIA | 60
404 DUCKHORN, Napa, CALIFORNIA | 125
DELECTABLE REDS
416 CHATEAU LA MOTHE DU BARRY,

Bordeaux Superieur, FRANCE | 39

© 007 SHIRAZ, YALUMBA, Barossa Valley, AUSTRALIA 14| 39
406 SHIRAZ,“THE BOXER”, MOLLYDOOKER,

McLaren Vale, AUSTRALIA | 65
407 ZINFANDEL, ED MEADS, Mendocino, CALIFORNIA | 42

© 008 LOCATIONS CA, ORIN SWIFT, RED BLEND, CALIFORNIA 16 | 50

408 PASSEGGIATA, RED BLEND, Black Ankle Vineyards, MD | 55
410 THE PRISONER, RED BLEND, Napa, CALIFORNIA | 90
413 VINA REAL “CRIANZA”, TEMPRANILLO, CUNE, Rioja, SPAIN | 39

CABERNET SAUVIGNON
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DAOU ESTATE, Paso Robles, CALIFORNIA

JOSH CELLARS, CALIFORNIA

J LOHR “7 OAKS?”, Paso Robles, CALIFORNIA
ALEXANDER VALLEY VINYARDS, Alexander Valley,
CALIFORNIA

BLACK STALLION, Napa, CALIFORNIA

QUILT, “THE NAPA STANDARD?”, Napa, CALIFORNIA
BERINGER “KNIGHTS VALLEY”, CALIFORNIA
ZMORA, SWEET CABERNET

CROSSBARN, Napa, CALIFORNIA

CAYMUS VINYARD, CALIFORNIA

SEQUOIA GROVE, Napa, CALIFORNIA

JORDAN, Alexander Valley, CALIFORNIA

STAG’S LEAP WINE CELLARS “ARTEMIS”, Napa Valley,
CALIFORNIA

SILVER OAK, Alexander Valley, CALIFORNIA
CAYMUS, Napa, CALIFORNIA

FAR NIENTE, Napa, CALIFORNIA

ITALIAN REDS
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CHIANTI, PICCINI, Tuscany

CHIANTI CLASSICO, BANFI, Tuscany

CHIANTI CLASSICO, VOLPAIA, Tuscany

CHIANTI CLASSICO, CASTELLO DI RADDA, Tuscany

CHIANTI CLASSICO, RISERVA, “DUCALE” RUFFINO,
Tuscany

CHIANTI CLASSICO, GRAN SELEZIONE, “ORO”, RUFFINO,
Tuscany

SANGIOVESE, IL PALAZZO, Tuscany

CESANESE, CASALE DEL GIGLIO, Lazio

SUPER TUSCAN, POGGIO CONCONE, Tuscany
PRIMOTIVO DI MANDURIA, “ORO”, PAPALE, Puglia

SUPER TUSCAN, “NON CONFUNDITUR”, ARGIANO,
Tuscany

NERO D’AVOLA, “PASSIMORA” PELLIGRINA, Sicily
ROSSO TOSCANO, BARTENURA, Tuscany
MONTEPULCIANO D’ABRUZZO, COSTE DI MORO, Lunaria
BRUNELLO DI MONTALCINO, FRESCOBALDI, Tuscany
BRUNELLO DI MONTALCINO, BANFI, Tuscany

ROSSO DI MONTALCINO, CAPARZO, Tuscany

BARBERA D’ALBA, “LA GEMELLA” VERBERTI, Piedmont
AMARONE CLASSICO, “COSTASERA” MASI, Veneto
AMARONE, “VALPANTENA” BERTANI, Veneto

BAROLO, BROCCARDO, “BRICCO SAN PETRO” Piedmont

SALICE SALENTINO RISERVA, “CANTALUPI”
CONTI ZECCA, Puglia

TIGNANELLO, ANTINORI, Tuscany

BOLGHERI, “ILBRUCIATO” TENUTA GUADO AL TASSO,
Tuscany

LE VOLTE DEL “ORNELLAIA”, Tuscany
SASSICAIA, TENUTA SAN GUIDO, Tuscany

PINOT NOIR

411
© 003
401
© 004
403

HOBNOB, FRANCE

CARMEL ROAD, Monterey, CALIFORNIA

LA CREMA, Sonoma, CALIFORNIA

CASTLE ROCK, Willamette Valley, OREGON

BOEN, “THE COASTAL STANDARD”, CALIFORNIA

1/2 PRICED BOTTLES OF WINE
UNDER $75 ON MONDAYS
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HOSTING A PARTY?

ASK ABOUT HAVING YOUR
PRIVATE EVENT AT LIQUID LIB'S

DAY OR NIGHT

CALL 410-666-VINO ¢ WWW.LIQUIDLIBS.COM

DAY OR NIGHT - LIQUIDLIBS.COM < 410-666-VINO
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