
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of foodborne illness, especially if you 
have certain medical conditions.

DINNER

ARTISAN CHEESE PLATE  12 
chef’s daily selections

CRAB CAKES  20 
super lump crab meat, fresh lemon, roasted red  
peppers, lemon Dijon aioli, roasted red pepper aioli

TOMATO & BRIE BRUSCHETTA MB    10 
grilled Tuscan bruschetta, basil pesto, tomato,  
Parmesan cheese and sliced brie 

STUFFED MUSHROOM CAPS    9 
lobster crab butter, champagne, feta cheese,  
Parmesan cheese

THAI BATTERED CALAMARI 9

TOAST & BACON JAM  9
bacon jam, toast points

NASHVILLE HOT CHICKEN   11
crispy hot chicken, pickles, bleu cheese slaw,  
sliced heirloom tomato

GULF OYSTERS ON THE HALF SHELL*  2.5
Gulf of Mexico oysters, Sriracha cocktail sauce,  
raw horseradish, lemon

BATTERED ARTICHOKE HEARTS   8 
Parmesan cheese and chipotle ranch

BUFFALO CAULIFLOWER 10

APPETIZERS

PAN-SEARED SCALLOPS 32 
shrimp risotto, asparagus mushroom medley  
and a citrus beurre blanc

COLOSSAL LOBSTER TAIL 39 
9 oz. broiled lobster tail, shrimp risotto and roasted 
asparagus - limited availability

SHRIMP & GRITS 25
sautéed shrimp, shallots, mushrooms, bacon, cajun  
cream sauce, fried grits, scallions, diced tomatoes

HERB-CRUSTED SALMON 29 
cilantro lime rice & sauteed kale, organic carrots,  
shiitake mushrooms, shallots 
Topped with a lemon hollandaise    

ASIAN AHI TUNA 27
seared, fried cilantro lime rice, soy roasted vegetables,  
sesame ginger sauce   

SEARED PLUM SALMON MB  29
pan seared salmon, soy plum glaze, toasted sesame seeds,  
fried cilantro rice, organic carrots with brussels sprouts

CRAB STUFFED RAINBOW TROUT   27
honey pecan butter, organic carrots, shallots, kale &  
shiitake mushrooms, mashed potatoes, charred lemon

SCALLOPS CARBONARA   32
seared scallops, bacon, roasted red peppers, peas,  
shallots, shitake mushrooms, spaghetti squash,  
carbonara, Parmesan cheese, chili oil

SEAFOOD

BRUSSELS SPROUTS & ORGANIC CARROTS  6

POTATO CAKE 6

SHRIMP RISOTTO 8

CILANTRO LIME RICE   6

ROASTED PARMESAN FINGERLING POTATOES  6

SMASHED POTATOES  6

ROASTED ASPARAGUS  8

CREAMED SPINACH & KALE 6

BROCCOLINI  6

BACON CHIVE MAC & CHEESE 6

SIDES FOR THE TABLE

GRILLED GULF SHRIMP 9

2 JUMBO SCALLOPS 15

2 LUMP CRAB CAKES 15

9 OZ. LOBSTER TAIL 33

4 OZ. LOBSTER TAIL 15

BÉARNAISE 3

HOLLANDAISE 3

BLEU CHEESE CRUMBLES 3

CHIVE BUTTER 3

BACON JAM 3

BLEU CHEESE BUTTER 3

TRIO OF SAUCES 8

SAUCES & ACCOMPANIMENTS

HERB-STUFFED CHICKEN  22 

sautéed spinach, shiitake mushrooms, shallots,  
haricots verts, cilantro lime rice and citrus buerre blanc 

QUINOA & ROASTED VEGETABLES   18 
organic carrots, shitake mushrooms, broccoli, Brussels  
sprouts, seasonal squash, quinoa & black beans  
Topped with guacamole, chili oil, scallions & sliced almonds.

GRILLED EGGPLANT MARINARA    17 
seared sweet potatoes, fresh mozzarella, sautéed kale,  
shallots, butternut squash, shiitake mushrooms  
Topped with Parmesan and balsamic reduction.

CHICKEN & VEGETARIAN

CHARLESTON SHE-CRAB BISQUE MB   8 / 12

CHEF SOUP DU JOUR  8 / 12   

BLEU CHEESE ICEBERG WEDGE    9

GOAT CHEESE & SPINACH SALAD    9

CAESAR SALAD   9 

BLACK KALE SALAD   9

SOUPS & SALADS

ADD-ON: CHICKEN 6 / TWO JUMBO SCALLOPS 15 
SHRIMP 9 / SALMON 10 / 4 OZ. FILET 15 

ANGUS FILET MIGNON*  
6 OZ.   32 / 10 OZ.  52

ANGUS RIBEYE* MB   
16 OZ.  38

PRIME NY STRIP*    
12 OZ.  39 

BONE-IN FILET MIGNON*  
14 OZ.  52

ANGUS PRIME RIB*    
12 OZ.  30  /  14 OZ.   34  /  16 OZ.   39

DOUBLE BONE SOUS VIDE FRENCH CUT 
PORK CHOP*  27

28 DAY AGED HALPERN’S STEAKS

ALL OF OUR STEAKS & CHOPS ARE SINGLE SOURCED OUT OF GREELEY, COLORADO  
TO ENSURE AN UNPRECEDENTED LEVEL OF QUALITY & CONSISTENCY

g l u t en  f r e e v ege t a r i a nMB Mere  Bu l l e s  S i gna t u r e  i t em
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The History of Maryland Manor
 
In 1937, J. Truman Ward, then the owner of Nashville’s WLAC radio, bought 100 acres of 
Stump land on a one-lane gravel road in Brentwood about 300 yards south of Old Hickory 
Boulevard.  He had loved horses all his life and wanted to have a place to keep a couple of 
pleasure horses for himself, his wife Mary, and son Jimmy.  He named the farm Maryland in 
honor of his wife.  By 1945 he had purchased additional land so that Maryland Farm grew to 
400 acres.  The farm was home to “American Ace,” the leading sire of the American Saddle 
horse breed, making it nationally known.

Ward’s love of horses manifested itself in this showplace for fine horses. Truman began the 
horse venture by building a twenty-stall stable measuring 44 by 155 feet with an interior of 
wormy chestnut with knotty pine ceilings. The twenty-by-twenty-foot stalls were finished 
in oak. Both American saddle horses and Tennessee walking horses were stabled there for 
training. Other barns and pastures enclosed within the farm’s five-mile white fence were 
home to 50 brood mares. In 1958, a three-eighths mile covered training track was moved 
from the Tennessee State fairgrounds to Maryland Farms. There was also a five-eighths 
mile open track. During its prime, there were over 100 horses in training at Maryland Farms.

The Wards’ love for the farm grew, and so they planned a permanent move with construction 
beginning in July, 1941.  Anticipating a shortage of building materials with the war in Europe, 
lumber, nails, metal roofing, wiring, appliances and plumbing fixtures were stored in barns 
on the farm before ground was broken.  The brick came from a house that had been torn 
down in Nashville, giving an authentic Old South look to Maryland Manor.  The 7,500 square 
foot home was completed in May, 1942.

The living room was to the left of the entrance hall.  Beyond it was a study and screened 
porch, which were combined in the early ‘50s to form the present room with the bay window.  
The dining room to the rear of the entrance hall could seat 20 people.  Part of the lounge 
area was son Jimmy’s bedroom and bath.  The master bedroom and bath were at the west 
end of the main floor.  The large window-walled room was added to the house in 1947 as a 
screened porch and was glassed-in as an informal entertainment area in 1952.

There were three guest bedrooms upstairs.  The largest, with a fireplace, was known as 
Andy and Dorothy’s Room.  Through Truman Ward’s connections in the entertainment 
industry, the family became fast friends with Dorothy and Andy Devine, stars of television 
and movies.  Because of their frequent visits, the room came to bear their name.  The middle 
bedroom was Martha’s Room, in honor of Mary Ward’s niece who spent many summers at 
the farm.  The west upstairs bedroom was Bob’s Room, named after Robert Warren Smith, 
manager of Maryland Farms from 1948-1954.

The Wards enjoyed entertaining and Maryland Manor was the scene of many festive 
occasions and several weddings. This tradition is continued today with so many special 
occasions at Mère Bulles.


