
Mount Vernon Marketplace
520 park avenue | baltimore, maryland 21201
baltimorecultured@gmail.com | 667.212.5797

Our Charcuterie Platters are perfect for business meetings, family 
gatherings, parties, weddings or any event, even if you’re throwing 
a get-together here at the Mount Vernon Marketplace. 

We will customize platters according to your needs for any size party. 
Our platters include artisanal meats and cheese, pickled vegetables, 
mustards, jams and fresh baguette, crackers and crostini. 

We make throwing a party easy for you. let us take care 
of your next event.

questions? Call Andrew Cole at 410.409.7924 or email 
us at baltimorecultured@gmail.com.

$15     combo #1
Any sandwich with chips and your choice of Palm Ale, 
Boylan’s Soda, Sparkling Water or Harney and Sons Tea.

$15     combo #2
Grilled Cheese, Soup of the Day and your choice of Palm Ale, 
Boylan’s Soda, Sparkling Water or Harney and Sons Tea.

$15     combo #3
3 Selection Charcuterie Board and your choice of Palm Ale, 
Boylan’s Soda, Sparkling Water or Harney and Sons Tea.

$15     combo #4
3 Tacuterie Board with chips and your choice of Palm Ale, 
Boylan’s Soda, Sparkling Water or Harney and Sons Tea.

Served from 11am to 3pm

by andrew cole

tacuterie  |  $12
Chef’s Choice 3 taco variety plate mixing charcuterie meats, 

artisanal cheese, pickled vegetables and sauces. 
Only available at Cultured.

chef’s choice
1 for $6  |  3 for $15  |  6 for $28  |  10 for $45

$11     the cultured cuban
Pork Shoulder, Jambon De Paris (Ham), Spicy Pickles, Gruyere, 
Dijon Mustard, Served on Ciabatta

$13     texas brisket
House Smoked Texas Brisket, Cole Slaw, Spicy Pickles, Smoked 
Cheddar, BBQ Sauce, Dijon Mustard, Served on Sourdough

$12     the edgar allen po’ boy
Prosciutto, Hot Capicola, Turkey, Marinated Wild Mushrooms, 
Tomato, Gruyere, Provolone, Wow Sauce, Served on Baguette  

$11     roasted pork
House Made Porchetta, Sautéed Spinach and Garlic, House Made 
Ricotta, Provolone, Roasted Tomatoes, Served on Baguette

$11     cultured cut
Prosciutto, Dry Coppa, Mortadella, Hot Capicola, Genoa Salami, 
Saucisson de Lyon, Parrano, Pickled Jalapeño, Tomato, Arugula, 
Basil Oil, Banyuls Vinegar, Served on Baguette

$11     roast beef melt
House Made Top Round Roast Beef, Gruyere, Tiger Sauce, 
Pickled Red Onion with Thyme, Served on Rye

$11     the reuben
Your Choice of House Smoked Pastrami, House Cured Corned Beef 
or Turkey, Sauerkraut, Gruyere, B2B Sauce with Spicy Pickles, 
Served on Rye

$9     caprese
House Made Fresh Mozzarella, Tomatoes, Basil Pesto, 
Olive Oil, Fresh Basil, Served on Ciabatta

$9     cultured powerhouse
English Cucumber, Tomatoes, Romaine, Pickled Bean Sprouts,
Havarti with Dill, Avocado, Tzatziki Sauce, Served on Rye

$12     muffuletta
Mortadella, Genoa Salami, Jambon de Paris (Ham), Provolone, 
House Made Fresh Mozzarella, Marinated Olive Salad, Served on 
Muffuletta Loaf

$12     cultured club
Prosciutto, Turkey, House Cured Bacon, Tomato, Romaine, 
Thomasville Tomme, Mayo, Served on Toasted Sourdough  

$13     cultured philly
Roast Beef, Smoked Tomato Mayo, Provolone, Peppadews, 
Caramelized Onions, Lettuce, Tomato, Served on Baguette

$8     b.l.t.
House Made Bacon, Tomatoes, Romaine Lettuce, House Made 
Mayo, Toasted Sourdough

Add bacon or cheese to any sandwich for $2

$8     classic
4 Artisanal Cheese Blend, Tomato or Bacon, 
Served on Sourdough

$10     funky mushroom
Mushroom Blend, Truffle Cheese, House Made Ricotta, 
Pepper Honey, Served on Rye 

$9     ham and swiss
Jamon de Paris (Ham), Gruyere (Swiss), Dijon, 
Served on Sourdough

$10     apple and brie
St Stephens Camembert, Apple Butter, Served on Sourdough 

$8     chicken liver mousse
Pickled Yellow Onion with Curry, Zerish, Shallot Confit

$5     mixed olives
Chef’s Special Olive Blend

$7     nduja
Spicy Prosciutto Spread, Pickled Vegetables, Crostini

$12     baked camembert
Choose between Pesto and Roasted Tomato/Fig Jam and Prosciutto/ 
Pepper Honey and Marcona Almond, Served with Crostini and
Fresh Baguette

$10     hot goat cheese dip
Fresh Chèvre, Cream Cheese, Peppadew Peppers, 
Served with Crostini and Fresh Baguette

$10     baked fresh mozzarella
House Made Fresh Mozzarella, Tomato, Fresh Basil, Olive Oil, 
Pink Peppercorns 

call ahead: 667.212.5797 

baltimorecultured

open 7 days a week
11:00 am - 11:00 pm

happy hour daily
3:00 pm - 7:00 pm

$15: Make it a Combo with Soup of the Day and your
choice of Palm Ale, Boylan’s Soda, Sparkling Water
or Harney and Sons Tea / Served all day



$11     cold brew cocktail
Cold Brew Coffee, Green Chartreuse, Smith and Cross 
Jamaican Rum, Cardamaro, Vanilla Simple Syrup, 
Orange Bitters, Mole Bitters, Angostura Bitters

$10     sake colada
Tyku Coconut Sake, Fresh Pineapple, Blackwell Jamaican Rum, 
Lime, Spiced Maple

$10     beetlejuice
Green Hat Gin, Beet Juice, Elderflower Tonic, Maple, 
Lime Juice

$11     sands magic strawberry
Herradura Anejo, Alipus Mezcal, Fresh Strawberry, 
Fresh Lime Juice, Agave, Salt, Angostura Bitters

$11     botanical garden
Dogfish Compelling Gin, Grande Poppy,
Giffard Pamplemousse, Celery Bitters, Sumac Salt

$10     eggroni/boulevardi-egg
Barr Hill Gin or Bulleit Bourbon, Campari, 
Carpano Antica Sweet Vermouth, Whole Egg

$11     fennel 75
Espolon Reposado, Giffard Abricot, Sparkling Wine, 
Pickled Fennel in Balsamic with Truffle Oil and 
Sesame Seeds, Agave, Lemon Juice

$9     pairing pears
Bulliet Bourbon, Pear Liquor, Pear Juice, Ginger Shrub

$10     grass chopper
Unfiltered Sake, Dogfish Analog Vodka,
Menthe Pastille, Whole Egg, Mole Bitters

$10     pickled pickle martini
Breckinridge Vodka, Agave, House Pickles, Lime Juice

$5     palm ale
$8     anxo cider blanc

$11     delirium tremens
$5     stella artois

$10     sazerac
Rittenhouse Rye Whiskey, Absinthe, Peychauds Bitters, 
Sugar Cube, Lemon Twist

$8     tom collins
Green Hat Gin, Lemon Juice, Simple Syrup, Seltzer Water

$9     side car
Pierre Ferrand Cognac, Dry Curaçao, Lemon Juice

$8     margarita
Espolon Blanco, Cointreau, Agave, Lime Juice, Lemon Juice

$11     mai goodness it’s spring
Plantation 3 Star Rum, Blackwell Jamaican Rum, Orange Curaçao, 
Orgeat Syrup, Tiki Bitters, Black Walnut Bitters, Lime Juice

$10     seasonal daquiri
Plantation 3 Star Rum, Lime Juice, House Syrup

$11     martini
Junipero Gin or Breckinridge Vodka, Dolin Dry Vermouth

$9     old fashioned
Bulleit Bourbon, Angostura Bitters, Orange Flower Water, 
Sugar Cube

$10     last word
Green Chartreuse, Dogfish Head Whole Leaf Gin, 
Luxardo Maraschino, Lime Juice

$10     corpse reviver
Dorothy Parker Gin, Cointreau, Lillet, St George Absinthe

$10     manhattan
Rittenhouse Rye Whiskey, Carpano Antica Sweet Vermouth, 
Angostura Bitters

$10     brooklyn
Rittenhouse Rye Whiskey, Dolin Dry Vermouth, 
Luxardo Maraschino, Averna Amaro

$10     bronx
Dorothy Parker Gin, Carpano Antica Sweet Vermouth, 
Dolin Dry Vermouth, Orange Juice

$10     queens
Dorothy Parker Gin, Carpano Antica Sweet Vermouth, 
Dolin Dry Vermouth, Pineapple Juice

Every day  |  3pm-7pm

drink specials

$6
Palm Ale and a shot of Rittenhouse Rye

$1 off
All Cocktails

$6
Glass of Red, White or Sparkling Wine

$2 off
Martini

food specials

$10
Chef’s Choice Charcuterie Board

$4
Mixed Olives

$8
Hot Goat Cheese Dip

$10
Baked Camembert

$6
Daily Salads

Mount Vernon Marketplace
520 park avenue | baltimore, maryland 21201
baltimorecultured@gmail.com | 667.212.5797by andrew colebaltimorecultured

open 7 days a week
11:00 am - 11:00 pm

happy hour daily
3:00 pm - 7:00 pm


