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Bas Rouge | The Facts

Location 19 Federal Street, Easton, Maryland 21601

Telephone 410.822.1637

Website www.basrougeeaston.com

Social Media Instagram: @bas_rouge | Facebook: @basrougeeaston
Executive Chef Harley Peet

General Manager Ben Chekroun

Media Relations Simone Rathlé | simone@simoneink.com

Date of Opening Established in 2016

Hours Daily a la carte lunch service: Thursday & Friday: 11AM — 2PM

Prix Fixe Dinner Service: Thursday & Friday 5:30PM — 9PM |
Saturday 5PM - 9PM

Venue Stepping into Bas Rouge from the red brick sidewalk of Federal
Street in Easton, Maryland is akin to being transported to an
intimate restaurant in a European capital, where a sophisticated
dining experience melds exquisite food and drink with flawless
service in an atmosphere of distinction. This elegant flagship of
the Bluepoint Hospitality Group is adorned with 19th- and early
20th-century oil paintings by masters of the Austrian and
German hunt schools, framed in heavy gold, hang alternately
with ornate brass sconces. A 19th-century Lobmeyr crystal
chandelier sparkles over the corner banquette. From the black
pin-striped awnings shading its exterior to the fluid gold script
of its name on each window, to the airy lightness accented by a
handsome array of dark and weighty elements inside, Bas Rouge
projects an atmosphere of restrained elegance and quiet luxury.
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As an avid farmer and fisherman with his fingers on the pulse of
the seasons, and a keen interest in fishing, executive chef Harley
Peet marries the freshest local ingredients with rare imported
delicacies interpreting classic dishes from German to Austrian
cultures. Patrons are welcomed for an a la carte lunch,

or a prix-fixe menu for dinner, which showcase polished plated
presentations of exquisite fare.

Honored with Wine Spectator’s ‘Best of Award of Excellence’ in
2021, the wine program at Bas Rouge applies the same focus
and high standards for sourcing, producers, and quality that are
so methodically implemented by culinary team. Lauded for its
impressive wine cellar, showcases exceptional labels, with an in-
depth concentration on three distinct areas: France [Burgundy,
Bordeaux, Rhéne, and Alsace;] Austria; and California [Napa
Valley and Sonoma.] A true gem on Maryland’s Eastern Shore,
Bas Rouge is the only restaurant in Maryland'’s Talbot County to
boast the distinguished accolade

Dining: 54

Bar: 2 [Drinks only]

Lounge: 6 [Drinks only]
Patio: 4 [Weather permitting]

Smart Resort Wear, Jackets for men recommended for dinner.

Reservations are strongly recommended and can be made by
phone or on OpenTable.com.

Free street parking is available on Federal Street or in the
municipal parking lot on West Street.

Simone Rathlé | simoneink, llc | simone@simoneink.com

Bas Rouge | 19 Federal Street, Easton, Maryland 21601| 410.822.1637 | @bas_rouge



