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Transforming his kitchen into a nut-
free environment has proven to be 
popular with Carrol’s Creek’s guests. 
McClure and Jacobs carefully planned 
the restaurant’s new menu in keeping 
with its long-established “new Amer-
ican cuisine” offerings from land and 
sea. Recent visits seem to indicate that 
Jacobs’ initiative has been realized 
without any sacrifice to flavor or service. 

Brunch at Carrol’s Creek is always a 
treat. It’s also an opportunity to meet 
friends and neighbors, as well as out-
of-town guests since Carrol’s Creek has 
long been “the” place to go in Annap-
olis if you want to showcase the city’s 
gorgeous waterfront. The interior was 
revamped about five years ago to op-
timize the view of the Eastport Bridge, 
City Dock, and Naval Academy. Views 
from the outside deck are the best, but 
those seats are highly coveted. 

Our recent visit for brunch was a 
pleasant, indeed civilized, dining expe-
rience. We arrived at 10 a.m. and were 
first in what became a rush of guests. 
Reservations are typically recommend-
ed for any meal here.

A window seat with views of Spa Creek 
and the Eastport Bridge is the best 
in the house, but our party of six was 

seated in the middle of the main dining 
room. In truth, no table is a bad one at 
Carrol’s Creek, and most tables along 
the periphery of the dining room and 
the area set aside for private events 
have a view of the water. 

The brunch menu featured several of 
the restaurant’s signature small plates: 
bacon wrapped shrimp, award-win-
ning crab soup, sea scallops rolled in 
shredded phyllo, fried crisp, and served 
with a shrimp cream sauce, and baked 
oysters “Carrol’s Creek” served with 
horseradish, house-made bacon, and 
Cabot Vermont cheddar cheese. Our 
favorite of these selections was difficult 
to determine: we especially enjoyed 
the shrimp, a perennial favorite, but 
were hard-pressed to choose just one 
as “the best.” The crab soup is indeed 
rich, creamy, and deeply satisfying with 
a velvety texture and plenty of lump 
crab. The Carrol’s Creek recipe features 
the lightest touch of sherry and a hint of 
Chesapeake seasoning so the flavor and 
texture of the crab really shine.

The shrimp and grits entree is also 
both filling and satisfying, a nod to our 
town’s semi-southern roots. My favorite 
entree was the eggs benedict with hol-
landaise sauce studded with lump crab 
and spiced with Old Bay. If shrimp and 

grits is ubiquitous to the south, then 
crabs and Old Bay is to Annapolis, and I 
heartily welcome it in this dish. 

If your palate is begging for some-
thing more saccharine, try the banan-
as foster-stuffed French toast, a sweet 
treat laden with caramelized bananas 
atop cinnamon cream cheese-glazed 
French toast, both topped off with a 
thick Foster sauce. I managed to enjoy 
most of my companion’s plate before I 
knew what was happening.  

The lunch and brunch menus feature 
several signature entrées and a variety 
of sandwiches. Standouts include 
the quinoa bowl, Cioppino, and baja 
swordfish tacos. After indulging in the 
French toast, I didn’t have much room 
left for the quinoa bowl I ordered. 
Full of flavor and obviously carefully 
crafted to have layers of texture and 
taste, it made a delicious late after-
noon lunch. My companions were 
satiated with the soup and tacos. We 
left the restaurant very pleased. 

Carrol’s Creek Café has earned its spot 
at the top of Annapolis restaurants 
after decades of ensuring that their 
customer’s needs come first. Whether 
innovation is driven by dining trends 
or by potentially dire health concerns, 
Jacobs and the restaurant’s staff have 
always strived to be responsive and 
creative. Their recent certification as a 
nut-free restaurant is just one example 
of how they provide solutions to their 
customer’s concerns. “We believe we 
are the first fine dining restaurant in 
the region that can claim this distinc-
tion,” Jacobs says. “We know some 
independent fast-casual restaurants 
and even some national chains have 
moved in this direction, but fine dining 
options to date have been very limit-
ed—typically offering nut-free choices 
alongside regular menu items. We 
wanted to do more than simply accom-
modate our guests’ needs; we wanted 
to go the extra mile.”

Indeed, going the extra mile is Carrol’s 
Creek Café’s standard and just one of the 
many reasons why you should give it a try.


