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PESTO GRAIN BOWL  V 
warm barley, farro & quinoa, roasted broccoli, parsnip, 

butternut squash, zucchini & pistachio pesto, 
goat cheese, orange-maple vinaigrette 16 

add grilled chicken +7 | “impossible” kebabs +9 | salmon* + 11 

GRILLED CHICKEN KALE CAESAR SALAD
romaine, kale, lemon-garlic dressing, parmesan,  

focaccia croutons  18

POKE BOWL*  GF
choice of salmon or yellowfin ahi tuna, jasmine rice, avocado, cucumber, edamame, 

shaved carrots, radish, red onion, sesame ginger dressing, sriracha mayo  24

Greens & Bowls

MAKERS CLASSIC BURGER*
chargrilled creekstone angus burger, bacon, lettuce, tomato, 

pickles, warm brioche bun 
choice of: cheddar, swiss, blue cheese  18 
sub impossible burger +2 | sub gf bun +1

FRICKIN’ GOOD FRIED CHICKEN SANDWICH
crispy fried chicken breast, sliced avocado, 

buttermilk ranch, shredded lettuce, 
pickles, warm brioche bun  18 

make it nashville hot +1

PRIME RIB FRENCH DIP
slow roasted thinly sliced prime rib, 

swiss cheese, fried onions, horseradish cream, 
french roll, au jus  27

On A Roll

3 COURSE TOMAHAWK RIBEYE* DINNER FOR TWO
42 oz. long bone ribeye steak with garlic butter

includes choice of salad, two sides and shared dessert  150

add a side salad to your entrée: simple green or kale caesar salad +5

CHILI-ROASTED SWEET POTATO  7
MAC AND CHEESE  7 | add crab +8 | lobster +13

PARMESAN GARLIC BUTTER FRIES  7
CREAMY ROASTED MUSHROOM QUINOA  7

GRILLED BROCCOLINI  7
GARLIC GREEN BEANS  7
GRILLED VEGETABLES 7

LOADED BAKED POTATO  8

MAKERS FLATIRON STEAK* & FRIES 
chimichurri, broccolini, parmesan garlic butter fries  34 

ALFREDO PASTA
gruyere-parmesan cream sauce, linguini, garlic bread

chicken  20 | shrimp  25

GRILLED NEW ZEALAND LAMB CHOPS*  GF 
mint quinoa tabbouleh, harissa sauce  38

MOROCCAN-STYLE “IMPOSSIBLE” KEBABS  GF, V
seasoned impossible chargrilled on skewers, jasmine rice, fresno chilis, 

roasted mushrooms, roasted sweet potatoes, broccolini, avocado, 
pickled red onion, harissa aioli  25

WARREN’S FINE FRIED CHICKEN & WAFFLES
4 pc., bourbon maple syrup, honey butter  27

GRILLED RIBEYE*  GF
14oz. choice ribeye, garlic-herb butter, 

chargrilled  broccolini, loaded baked potato  45 

CHILI-LIME RAINBOW TROUT  GF 
grilled vegetables, lemon  26 

FISH & CHIPS
devils backbone beer battered cod, french fries, 

coleslaw, charred jalapeño tartar  23

MARYLAND CRAB CAKE 
jumbo lump crab, coleslaw, jalapeño tartar, 

french fries  42

BUTTERNUT SQUASH & SCALLOP RISOTTO
butternut squash and mushroom risotto, pan-seared scallops, pesto oil   38

HICKORY HOUSE SMOKED SALMON*  GF
smoked salmon, creamy mushroom quinoa, 

green beans, mustard vinaigrette  28

PAN-SEARED HALIBUT
roasted broccoli, parsnip, butternut squash & zucchini, 

chive beurre blanc sauce, pesto oil  45

Starters
BROCCOLI CHEDDAR SOUP  V 

charred broccoli, cheddar crisp 9 

CRISPY BRUSSELS SPROUTS  V
fresno chili, hot honey, ginger, mint, cilantro,  

roasted peanuts  13

MAKERS NACHOS  V
house queso, pico de gallo, guacamole, pickled fresno & jalapeño peppers, 

sour cream, micro cilantro 12 
add chicken +7  |  add steak* +10

NASHVILLE HOT CHICKEN TENDERS
mustard slaw, pickles, comeback sauce  3 for 14

MAKERS WINGS
chargrilled or fried, old bay, phoenix rub, lemon garlic parm or buffalo, 

celery, ranch   5 for 13 | 10 for 23 

SPINACH & ARTICHOKE DIP
mozzarella, roasted garlic, tortilla chips  14

MAKERS SIGNATURE MAC & CHEESE
cavatappi, gruyere, jalapeños,  

parmesan herb bread crumbs  14 
add maryland jumbo lump crab or lobster + 20

LOCAL VIRGINIA OYSTERS ON THE HALF SHELL*  GF
champagne mignonette, cocktail sauce

half dozen 15 | full dozen 29

FRIED CALAMARI
semolina breaded, crispy fried, charred lemon aioli, parmesan  16

NEW ZEALAND LAMB LOLLIPOPS*  GF
mint quinoa tabbouleh, harissa sauce  17

PAN-SEARED SCALLOPS  GF
brown butter sauce, orange & grapefruit segments, 

 pomegranate molasses  21

SEA-CUTERIE BOARD*  GF 
poached 1/2 lb lobster tail, 6 local oysters, jumbo shrimp, 

jumbo lump crab cocktail, warm butter, 
cocktail sauce, champagne mignonette  85 
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A La Carte Sides

The Main Event

* This item may be served raw or under-cooked.  Consuming raw or under-cooked foods may increase your risk of food-borne illness, especially in certain medical conditions.  GF–gluten-friendly | V–vegetarian
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