
W H E R E  R O C K S T A R S  A R E  F E D

Fo r ove r  a  d e c a d e ,  ow n e r E l i s e  h a s  wo r ke d  i n  t h e  m u s i c  i n d u s t r y.  S i x  o f  t h o s e  ye a r s  we re  s p e n t
w i t h  r a p p e r,  a r t i s t ,  a n d  p ro d u c e r,  M a c  M i l l e r  a s  h i s  To u r M a n a ge r.  D u r i n g  t h a t  t i m e ,  s h e  h a d  a
c h a n c e  t o  s e e  t h e  wo r l d  a n d  wo r k  w i t h  s o m e  o f  t h e  b e s t  a r t i s t s  i n  t h e  c o u n t r y.  A s  a  t o u r m a n a ge r,
s h e  l e a r n e d  t h e  va l u e  o f  c re a t i n g  a  c o m m u n i t y a n d  a  s e n s e  o f  h o m e  a ro u n d  “a  go o d  m e a l  a n d  a
s t i f f  d r i n k”  wh e reve r yo u  a re .

I n  2 0 1 6 ,  E l i s e  re c e ive d  a  c a l l  f ro m  t h e  p ro d u c t i o n  m a n a ge r a t  t h e  Ly r i c  T h e a t e r  i n  B a l t i m o re ,
a s k i n g  fo r  a s s i s t a n c e  i n  e l eva t i n g  t h e  b a c k s t a ge  ex p e r i e n c e  fo r  t h e i r  a r t i s t  c l i e n t s .  A l o n g  w i t h
p a r t n e r  S a e e d ,  t h ey l a u n c h e d  A s h l i n g  M a r ke t  a n d  C a t e r i n g ,  b u i l d  o n  t h e i r  ‘d re a m’ a n d  ‘ v i s i o n’.
T h ey q u i c k ly d eve l o p e d  a  re p u t a t i o n  fo r  s u p e r i o r  h o s p i t a l i t y,  t h o u g h t f u l  a t t e n t i o n  t o  d e t a i l ,  a n d
fo o d  t h a t  wa s  d ive r s e  a n d  f a m i l i a r,  s o p h i s t i c a t e d  a n d  a c c e s s i b l e .

To d ay t h e  k i t c h e n  c o n t i n u e s  t o  s e r ve  t o p  e n t e r t a i n m e n t  a r t i s t s  i n  va r i o u s  ve n u e s  t h ro u g h o u t  t h e
B a l t i m o re -Wa s h i n g t o n  m e t ro p o l i t a n  a re a .  Fro m  S a b r i n a  C a r p e n t e r,  t o  S t ev i e  Wo n d e r,  Kev i n  H a r t ,
Jo h n  L e ge n d ,  &  m a ny m o re !  

We  a re  p a r t i c u l a r ly exc i t e d  t o  g ive  yo u  t h e  s t a r  t re a t m e n t  t o d ay.

[æ ʃ l ɪŋ ]  n o u n

Ashl ing

A s h l i n g  (o r  A i s l i n g )  re fe r s  t o  t h e  I r i s h  G a e l i c  n a m e  m e a n i n g  ‘d re a m’ o r  ‘ v i s i o n’  



RITUAL ZERO PROOF LIQUOR

M A N G O  C H I P O T L E  S Y R U P  |  E L  J I M A D O R  R E P O S A D O  T E Q U I L A  |  T R I P L E  S E C  
A G A V E  |  F R E S H  L I M E  |  O N  T H E  R O C K S  

W A T E R M E L O N  |  E L  J I M A D O R  S I L V E R  T E Q U I L A  |  T R I P L E  S E C  
A G A V E  |  F R E S H  L I M E  |  O N  T H E  R O C K S  

OLD FASHIONED
TRADITIONAL OLD FASHIONED $13  

BOURBON & WHISKEY

O L D  F O R E S T E R  |  D A R K  C H E R R Y  |  D E M E R A R A  |  B I T T E R S  |  O R A N G E

H A V E  I T  S M O K E D  + $ 1

A N G E L ' S  E N V Y   + $ 4
B U L L E I T   + $ 2

B A S I L  H A Y D E N   + $ 4
W O O D F O R D  R E S E R V E   + $ 3  

MARGARITAS

MARTINIS

TRADITIONAL MARGARITA $13

FLAVORS + $1

E L  J I M A D O R  S I L V E R  T E Q U I L A  |  G I F F A R D  T R I P L E  S E C  |  A G A V E
F R E S H  L I M E  |  O N  T H E  R O C K S  

S T R A W B E R R Y  |  R A S P B E R R Y  |  B L U E B E R R Y  |  M A N G O  |  P E A C H  

G R A N D  M A R N I E R  8 0   + $ 2

MANGO CHIPOTLE MARGARITA $15

SUMMER MARGARITA $14

G R A N D  M A R N I E R  L O U I S  A L E X A N D E R   + $ 8.
Try it Cadillac Style!

SERIOUSLY DIRTY MARTINI $14

TRADITIONAL MARTINI $14

LEMON DROP MARTINI $14

T A N Q U E R A Y  G I N  |  D R Y  V E R M O U T H  |  O L I V E  J U I C E  |  C A P E R  B R I N E  
C R A C K E D  B L A C K  P E P P E R  |  L A R G E  B L U E  C H E E S E  O L I V E S  

S T O L I  V O D K A  O R  T A N Q U E R A Y  G I N  |  V E R M O U T H  |  D I R T Y  O R  D R Y  

N E W  A M S T E R D A M  L E M O N  |  T R I P L E  S E C  |  L E M O N  |  S U G A R  R I M

T R Y  I T  W I T H  C A S A M I G O S !

E a c h  o f  o u r  c o c k t a i l s  h a s  b e e n  h a n d c r a f t e d  w i t h  t h e
p u r e s t  i n g r e d i e n t s  t o  e n s u r e  y o u  f e e l  g r e a t  t h e  n e x t  d a y !  

N o  h e a d a c h e  a n d  n o  h a n g o v e r !  

S T O L I  V A N I L L A  V O D K A  |  G A L L I A N O  E S P R E S S O   
S I M P L E  S Y R U P  |  E S P R E S S O  |  A D D  B A I L E Y S  $ 2

ESPRESSO MARTINI $15

DRINKS MAY BE DOCTORED, BUT NOT RETURNED.

MOCKTAILS DIRTY SODAS

P I N E A P P L E  J U I C E  |  C R E A M  O F  C O C O N U T
L I M E  J U I C E  |  H O N E Y  

B L A C K  C H E R R Y  J U I C E  |  L E M O N  J U I C E
B L U E B E R R Y  S Y R U P  |  G I N G E R  B E E R  

ACOUSTIC BLISS $8

S P R I T E  |  C H E R R Y  S Y R U P  |  F R E S H  L I M E
V A N I L L A  S Y R U P  |  H A L F  &  H A L F

CHERRY BOMBSHELL $6

G I N G E R  A L E  O R  S P R I T E  |  M A N G O  S Y R U P
H A L F  &  H A L F  |  T A J I N  R I M

MANGO MUSE $6

MIDNIGHT JAZZ $8

M A D E  W I T H  F R E S H  J U I C E S

B A R R E L  A G E D  |  O L D  F O R E S T E R  1 0 0
 S W E E T  V E R M O U T H  |  C A M P A R I  
G A L L I A N O  A M A R O  |  I C E  S P H E R E

ASHLING BOULVARDIER $16

S P R I T E  |  S T R A W B E R R Y  S Y R U P
H A L F  &  H A L F

STRAWBERRY FIELDS $6

Z E R O  P R O O F  T E Q U I L A  |  P O M E G R A N A T E
M O L A S S E S  |  D A R K  C H E R R Y  J U I C E  
L E M O N  J U I C E  |  G R A P E F R U I T  S O D A

Z E R O  P R O O F  W H I S K E Y  
C H E R R Y  |  L E M O N  J U I C E
D E M A R E R A  S Y R U P  |  N / A  V E R M O U T H

POM CHERRY PALOMA $13 ASHLING ZERO $13

A S K  U S  T O  S U B  Y O U R  F A V O R I T E  S O D A !

POPULAR COCKTAILS

 NON-ALCOHOLIC OPTIONS 

HOMEMADE WHISKEY

SIGNATURE COLLECTION

Ashling 

Jasmine

Electric Cactus

Lavender 
French 75

Raspberry Bellini

Hibiscus Pomegranate
Crush 

xo
xo

$15

$14

$14

$13

$15

$14

Old Forester Bourbon | Galliano
Aperitivo |  Sweet Vermouth
Lemon | Amarena Cherry

Stoli Vodka | St Germain 
Lemon Juice | Cranberry Juice 
Simple Syrup

21 Seeds Tequila | Lime juice 
Agave | Tajin Rim | On The Rocks

Penn Square Lavender Infused Vodka 
Lemon Juice | SImple Syrup | Prosecco 
Dried Lemon Wheel 

Penn Square Hibiscus Infused Vodka 
Pomegranate | Molasses | Dark Cherry 
Lemon Juice | Sprite

Stoli Vodka | Giffard Framboise 
Prosecco | Raspberry Syrup | Lemon Juice 
Sugar Rim



F O R  P A R T I E S  O F  6  O R  M O R E ,  1 8 %  G R A T U I T Y  W I L L  B E  A D D E D  T O  Y O U R  B I L L

CRISPY BRUSSELS SPROUTS $

EAST COAST CALAMARI $
Light ly  cr i sp  ca lamari ,  pepperoncini ,  and Kalamata  o l ives .  

Served wi th  marinara  & sweet  g inger  chi l i  d ipping  sauce

ASHLING'S BACKSTAGE WINGS $

COBB SALAD $

GLUTEN 
SENS IT IVE

MOST 
POPULAR

CHECKERED BASMATI RICE

GARLIC MASHED POTATOES
CREAMY PARMESAN RISOTTO

HOUSEMADE  CHIPS
FRENCH FRIES
MAC & CHEESEG R A I N S

PAN SEARED SCALLOPS $

CLASSIC FRENCH ONION $
SAUTÈED CARROTS

SEASONAL VEGETABLES
BRUSSELS SPROUTS

ALL OF OUR DRESSINGS ARE MADE FROM SCRATCH DAILY 

ALLERG IES

GRATU ITY

I F  Y O U  H A V E  A N Y  A L L E R G I E S ,  P L E A S E  I N F O R M  Y O U R  S E R V E R .  W E  H A V E  G L U T E N  S E N S I T I V E ,  V E G E T A R I A N  A N D  V E G A N  M E N U S  A V A I A B L E  U P O N  R E Q U E S T

HARDCORE BUFFALO CAULIFLOWER $
Crispy r ice-f lour  caul i f lower  tossed in  our  f iery  buffa lo

sauce  wi th  a  cool  dr izz le  of  sr i racha  ranch.  Crunchy,  spicy ,
and unapologet ica l ly  loud.

Rich crab ,  tender  ar t ichokes ,  and mel ted  cheeses  b lended into
a  creamy dip ,  served hot  wi th  toas ted  French baguet te

CRAB & ARTICHOKE DIP $

Crispy hand-cut  f r ies  tossed wi th  Parmesan,  & truff le  o i l

PARMESAN TRUFFLE FRIES $

Golden-cr i sp  Brusse ls  sprouts  tossed in  brown but ter
balsamic ,  f in ished wi th  shaved feta  for  the  perfect  ba lance  of

sweet ,  tangy,  and savory .

A Maryland favori te  loaded wi th  sweet  lump crab  in  a
velvety ,  sherry-kissed cream broth .

S low-caramel ized onions  in  a  r ich  beef  broth ,  topped wi th
toasted  crost ini ,  bubbl ing  Swiss ,  Parmesan,  and fresh  thyme—

comfort  worthy of  a  curta in  ca l l .

E ight  jumbo wings  g lazed in  our  s ignature  Buffa lo ,  Sweet
Chi l i  Ginger ,  Old  Bay,  & Choice  of  Bleu  Cheese  & Ranch

Lemon Old Bay Beurre  Blanc  |  Parmesan Risot to

Wings  are  a lways  a  s tap l e  on  Kevin  Hart ' s  t our .  In  fac t ,  we 've
ca tered  for  Kevin  more  than  any  o ther  ar t i s t—serv ing  h im s ix  tour s

and  one  Net f l ix  spec ia l .

Served  Backs tage  Dur ing  Sabr ina  Carpenter ' s  Shor t  n '  Swee t  Tour

CREAM OF CRAB $

P R O T E I N  A D D  O N S :

GRILLED CH ICKEN $7

GRILLED STEAK  $10
LUMP CRAB $10

GRILLED or BLACKENED SALMON $12
GRILLED or BLACKENED SHR﻿IMP $10

V E G G I E S S T A R C H E S

L u m p  c r a b ,  c r e a m y  a v o c a d o ,  p e p p e r y
a r u g u l a ,  S w e e t  D r o p s  p e p p e r s ,  a n d  h o u s e -

m a d e  k e y  l i m e  v i n a i g r e t t e .

P e p p e r y  b a b y  a r u g u l a  w i t h  f r e s h
s t r a w b e r r i e s ,  c r e a m y  g o a t  c h e e s e ,  t o a s t e d
a l m o n d s ,  s h a v e d  r e d  o n i o n ,  a n d  a  h o u s e -

m a d e  p o r t  w i n e  v i n a i g r e t t e .

C r i s p  r o m a i n e  w i t h  a v o c a d o ,  c r i s p y  b a c o n ,
t u r k e y ,  h a r d - b o i l e d  e g g ,  j u i c y  c h e r r y

t o m a t o e s ,  b l e u  c h e e s e  c r u m b l e s ,  r o a s t e d
c o r n  a n d  y o u r  c h o i c e  o f  d r e s s i n g .

CRAB & AVOCADO $

STRAWBERRY ARUGULA $

ENCORE CRAB PRETZEL $
A warm,  bra ided sof t  pretze l  p i led  high wi th  our  creamy lump

crab dip ,  baked unt i l  bubbl ing  and ready for  a  s tanding
ovat ion .

C r i s p  r o m a i n e  h e a r t s  t o s s e d  i n  o u r  c r e a m y
h o u s e  C a e s a r  d r e s s i n g  w i t h  g a r l i c - h e r b
c r o u t o n s  a n d  f r e s h l y  g r a t e d  P a r m e s a n .

THE FARAH CAESAR 
SIDE $6 |  FULL $12

F r e s h  f i e l d  g r e e n s  w i t h  c h e r r y
t o m a t o e s ,  c u c u m b e r s ,  c a r r o t s ,  a n d

h o u s e  r e d  w i n e  v i n a i g r e t t e .

HOUSE MARKET GREENS 
SIDE $6 |  FULL $12

OPENING ACT SALADS

SIDES

14 27

14

19

$8

13

18

17

17

16

12

10

13

18



ASHL ING’S 
CHEESEBURGER $ 19

20

SOUTHERN CH ICKEN
SANDWICH $ 18

20

19

SEARED BLACK SEA BASS
L INGUIN I  $ 38

27

CRAB STUFFED SHRIMP $ 33

36

26

36

29

25

28

18

STEAK FRITES $

CHICKEN ON THE DOCK OF
THE BAY $

ASHL ING’S TACOS $

CH ICKEN & WAFFLES $

BRA ISED BEEF SHORT R IB $

BURGER IS  SERVED WITH FRIES
UPGRADE TO PARMESAN TRUFFLE FRIES +$3  |  SIDE SALAD +$6

GLUTEN FREE BUN AVAILABLE UPON REQUEST +$2 

Gri l led  or  Cajun fr ied  chicken wi th  pimento  cheese ,
Ashl ing ' s  hot  honey,  secret  sauce ,  bacon,  cr i spy

tobacco onions ,  tomatoes  & le t tuce  on a  br ioche  bun.

S low cooked pr ime r ib  wi th  Swiss  cheese ,  au  jus ,
sauteed mushrooms and onions  on a  hoagie  ro l l .

Turkey,  le t tuce ,  tomato ,  bacon,  avocado,  f resh  bas i l
mayo on c iabat ta  bread .  

STEV IE ’S SALMON $
Ir i sh  whiskey-glazed sa lmon served over  creamy Parmesan r i sot to

with  chef ' s  seasonal  vegetables .

VEGAN BEYOND BURGER AVA I L ABLE

ADD A HOUSE OR CAESAR SALAD TO ANY ENTREE FOR +$6

Gri l led  NY Str ip  topped wi th  r ich  compound but ter ,  served wi th  cr i spy
parmesan truff le  f r ies  and your  choice  of  house  or  Caesar  sa lad .

Tender  gr i l led  chicken breas t  topped wi th  jumbo lump crab  and
f inished wi th  our  s ignature  Old  Bay cream sauce .  Served wi th  gar l ic

mashed potatoes  and seasonal  vegetables .

ADD JERK SHRIMP +$10

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S ,  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D - B O R N E  I L L N E S S ,
E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S

G r i l l e d  b u r g e r ,  A m e r i c a n  c h e e s e ,  l e t t u c e ,
t o m a t o ,  o n i o n  &  h o u s e  b u r g e r  s a u c e .

SWISS
CHEDDAR 
AMERICAN
PEPPER JACK 
BLEU CHEESE 
PROVOLONE 
VEGAN CHEESE +$1

APPLEWOOD BACON +$2
FRIED EGG +$2
CRISPY ONIONS +$2
SAUTEED MUSHROOMS +$2
AVOCADO +$3 
CARMALIZED ONIONS +$1

CHEESE TOPPINGS

Sriracha  S law •  P ick led  Shal lots  •  Sour  Cream  
Sr iracha  Aiol i  •  P ico  de  Gal lo  •  Cot i ja  Cheese

+  Avocado $3

Choice  of :  Chicken •  Carne  Asada  •  Gri l led  or
Blackened Shrimp •  Blackened Sa lmon
Served on (3 )  F lour  or  Corn Tort i l las

Gri l led  sa lmon,  applewood smoked bacon,
avocado,  le t tuce ,  tomato ,  p ick led  red onions  &

lemon-caper  a io l i  on  toas ted  c iabat ta .

GRILLED SALMON BLTA $

FRENCH DIP SANDWICH $

TURKEY AVOCADO CLUB $

ALL HANDHELDS ARE SERVED WITH A SIDE OF HOUSEMADE CHIPS 
UPGRADE TO FRIES +$1  |  TRUFFLE FRIES +$3  |  SIDE SALAD +$6

ELTON’S F ISH & CH IPS $

JERK CH ICKEN RASTA PASTA $

Crispy but termilk  fr ied  chicken over  a  golden Belg ian  waff le ,
f in ished wi th  whipped pecan but ter ,  hot  honey and maple  syrup.

Beer-bat tered cod fr ied  unt i l  golden,  served wi th  cr i spy fr ies ,  house-
made remoulade ,  and fresh  lemon.

Slow-braised  beef  short  r ib  with  r ich  bordelaise ,  gar l ic  mashed
potatoes ,  and buttered seasonal  vegetables .

Shrimp s tuffed  with  our  s ignature  lump crab  blend,  baked
with  gar l ic  Parmesan butter  and served over  creamy

seasonal  r i sot to  and seasonal  veggies .

Blackened jerk  chicken tossed with  creamy Parmesan pasta ,
colorful  peppers ,  onions ,  gar l ic ,  sun-dried  tomatoes  and a

kick  of  jerk  spice .  

Seared black  sea  bass  served with  a  Meyer  lemon beurre  blanc
over  l inguini ,  wi th  cr ispy  cherry  tomatoes ,  and fresh  bas i l .

In  2022 ,  we  had  the  honor  o f  f e ed ing  El ton  John  a t  h i s  s tad ium
show at  Nat iona l s  Park  in  DC

Served  to  S t ev ie  Wonder  and  Pre s ident  Barack  Obama
 backs tage  a t  CFG Bank  Arena

FAMOUS
BURGER

MAIN ACT

PASTAS

HANDHELDS

TEMPO TACOS
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