
For the Grill 
Bloody Mary Flank Steak   $20 

Flank steak marinated in tomato juice, horseradish, celery 

seed and a dash of vodka.  Serves 4-6. 
Campfire Salmon   $40 whole 

Our signature salmon. Marinated in orange juice and 

topped with our spice mix. Grill on a cedar plank or bake in 

the oven for a memorable main course! Serves 6-10. 
Stuffed Flank Steak   $30 

A butter flied flank steak rolled with either basil pesto, moz-

zarella cheese and sun dried tomatoes or Bacon, blue 

cheese and fresh baby spinach. You can’t go wrong! 

Serves 4-6 
Filet Mignon with Gorgonzola sauce $89 

A whole tenderloin marinated and ready for your grill. 

Serve with gorgonzola sauce, provided.  

 

See our current dinner menu for other featured items 

Mother’s Day 
 Menu 

Brunch  
Quiche       $10 

Choose Spring vegetable, Lorraine or Tomato-Cheese.  

Serves 4-6. 
 
Frittata       $14  

We make the egg mixture for you to bake in your own serving 

dish for an elegant table. Choose from the above combinations.  

Serves 6-8.  
 
Fruit Salad     $19 

Assorted fresh seasonal fruit to include strawberries, melon and 

grapes with fresh mint leaf.  
 
Lox Platter      $40  

Slices of smoked salmon arranged on a platter with chopped 

egg, diced red onion, capers, cucumber slices and Dijon dill 

sauce. Serves 8-10. Add bagels $10.95/doz.  
 
Poached Salmon*    $125 

Two salmon filets poached together in a wine broth and deco-

rated with cucumber scales. Serve with Dijon Dill sauce.  

Serves 18-30.   
Glazed Spiraled Ham*    $3/person 

Ham slices brushed with a sweet glaze and arranged decora-

tively. Serve with Dijon sauce. Serves Add rolls $4.95/dozen.  

Sides 
Asparagus Spears    $3/person 

Asparagus roasted in olive oil, salt, pepper 

and lemon juice then sprinkled with lemon 

zest. Serve room temperature.  
Corn on the Cob  $2/ear 

Corn on the cob, peeled, seasoned, buttered 

and ready for the grill. 
Roasted potatoes  $3/person 

Red Bliss potatoes tossed in olive oil with fresh 

garlic, salt and pepper. Ready to roast in your 

oven or on the grill.   
Grilled Veggies   $4/person 

Colorful bell peppers, red onion and zucchini 

marinated in fresh garlic and sweet balsamic 

vinegar. Ready for the grill or oven.   

 
*All items are Ready-to-Cook.  

Fabulous Salads 
All Salads $4/person 

Add chicken for $2 additional 
Seasonal Salad 

Mixed greens, dried cranberries, goat cheese 

and toasted pecans.  
Chopped Salad 

Assorted lettuces, blue cheese, onion, pecans, 

tomatoes, beans, roasted red peppers, what-

ever’s available! Your choice of dressings.  
The Big Greek 

Romaine lettuce, feta cheese, red onion, olives, 

tomatoes and pepperoncinis in Greek vinai-

grette.  
Strawberry Fields 

Baby Spinach, sliced fresh strawberries, toasted 

pecans and brie cheese in Poppy seed vinai-

Desserts 

Candy Bar Cheesecake   $30 

Creamy cheesecake topped with chunks of Snicker, 

Butterfinger and Heath Bar and drizzled with choco-

late.  
Fantasy Bars    $18/dozen 

Cookie dough bar with chunks of toffee, dark  

chocolate, white chocolate and caramel.  
 
Heath Bar Cookies   $18/dozen 

Large cookie dough pucks ready to bake in your 

oven.  
 

Thyme Out 
11401 Woodglen Drive 
Rockville, MD 20852 

240.221.2777 

Featured Entrees 
Capital Crab Cakes   $9 each 

The large cakes are made with Jumbo Lump 

crab, fresh herbs, eggs and seasonings. Serve with 

our tomato tartar sauce.   
Smoky Salmon Cakes   $7 each 

Fresh roasted salmon and smoked salmon com-

bine with fresh dill seasonings.  


