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The Rockfish Goes Green

By Danielle M. Angeline

= famous frog once sang, “It isn’t
— easy being green,” but that isn’t
stopping The Rockfish from
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making every effort to go green and
become a model of eco-friendliness in
the business world. The “casually elegant”

seafood and American classics restaurant
located in the Eastport Maritime district
is not only undergoing various physical
improvements but is also improving its
relationship to the environment.
Patrons will notice plenty of
enhancements when they visit the
restaurant: a column missing from the
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bar area, giving it a more spacious feel;
booths moved from the designated
smoking area to the dining room, providing more private and
intimate seating; and plush leather upholstered sofas with two
big-screen televisions added to the bar area, creating a sports-
bar atmosphere. Yet General Manager Matt McLaughlin real-
ly gets excited when he discusses the “other” changes taking
place at The Rockfish—or “The Rock,” as it is fondly
referred to by many local patrons.

Last March, the Environmental Protection Agency (EPA)
presented The Rockfish with a Certificate of Environmental
Stewardship officially certifying it as a “green” business, “The
certificate is for operating our business with 100% wind
power,” said McLaughlin. “We are committed to becoming a
leader and supporting neighborhood businesses and residences
in going green." The measure means an annual avoidance of
emitting over a million pounds of carbon dioxide into the
atmosphere annually, the equivalent of
removing 156 passenger vehicles
from the road for each year.

Patrons have the option of
choosing environmentally-
friendly dishes from The é\ g
Rockfish’s menu, which states,

“We at The Rockfish care

deeply about the ecology of the
Chesapeake Bay region. In order to
reflect this attitude we choose to
use sustainable seafood products
whenever possible.” Entrée items of
this nature are marked on the chef’s
recommendations menu, which
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include fresh rockfish filet topped with jumbo lump crabmeat
and sherry Dijon cream; grilled swordfish marinated in
lemon, parsley and olive oil; and seared Atlantic scallops tossed
with pancetta in a sweet and spicy plum glaze.

Drawing inspiration from the “passion for environmental
leadership” of Chef and Partner Charlie Bauer, Executive Sous
Chef and Kitchen Manager Greg Dowling has recently also
implemented summer menu changes that are also eco-friendly.

For customers on the go, The Rockfish will package a
“green” picnic basket for your next nautical adventure or
romantic evening. The Eastportian package includes crisp sal-
ads, sandwich entrees, and light-fair dessert, while the

Annapolitan and the Chesapeake
offer sashimi appetizers, sand-

wich, salad, or wrap entrees
plus dessert. A bottle of
red or white wine is
included, and prices
range from $80.00 to
$100.00 plus a deposit
for the basket, silverware,
glasses, wine opener, and
cool packs, which must be
.- returned within 48 hours.
Helping fight the rising cost

One of the environmentally-friendly
dishes The Rockfish offers: fresh

rockfish filet topped with jumbo lump R ockfish has implemented
crabmeat and sherry Dijon cream.

of gas and electricity, The

a “First Catch” three-course
prix fixe summer wine feast, available Sunday through
Thursday from 4 p.m. to 10 p.m. For around $60.00, couples
can dine on their choice of several tasty appetizers, sumptuous
seafood entrees, and decadent desserts, while enjoying a bottle
of red or white wine.

For summer of 2008, The Rockfish will have completed
their rooftop dining, adding 145 seats. Neighborhood friendly
(meaning no bar or music), patrons will be able to dine amid
a soft summer breeze and beautiful view of City Dock and
the Chesapeake Bay. McLaughlin, who has been experiment-
ing on his own property, hopes to add a rooftop garden—
which would require only 10% of the water required to
maintain traditional gardens—as well. Instead of bouncing off
the blacktop, UV rays from the sun will be absorbed by the
greenery, reducing carbon dioxide in the atmosphere.

“Also, rain will be captured in the garden beds instead of
the harmful scenario of running oft the roof, down the gut-

continued on page 40
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Glow Salon 2603 Housely
Road, Annapolis MD 21401
410-571-6601

Grace & Elegance/
Alexander’s Hatters 42
Hudson Street, Suite 211,
Annapolis MD 21401
410-266-3305

Hair Line 10580 Southern
Maryland Blvd., Dunkirk MD
20754 301-855-6161

Halo Salon 927 West Street,
Suite 102, Annapolis MD
21401 410-267-1655

Harmoni's 4905 Saint Leonard
Road, St. Leonard MD 20685
410-586-9767

Hot Shots by Christina
Joseph 8268 Veterans
Highway, Millersville MD
21108 410-987-7700

Image Creators Salon & Spa
568 F Ritchie Highway, Park

Plaza, Severna Park MD 21146
410-544-8852 or 877-405-4741

Jacqueline Morgan Day Spa
175 Armory Road Prince
Frederick, MD 20678
410-535-6059

Julia & Co. 10 Charles Street,
Solomons MD 20688
410-394-1222

Lee Nannette's of Annapolis
12 Annapolis Street, Annapolis
MD 21401 410-280-9537

Lehman Larue Salon
51 Piney Narrows Road,
Chester MD 21619
410-643-7666

Lords & Ladies Day Spa
200 Mayo Ave., Edgewater MD
21037 410-956-1380

Liu Liu 917 Bay Ridge Road,
Annapolis MD 21403
410-263-3252

Meadow Hill Wellness
207 Ridgely Avenue, First
Floor, Annapolis MD 21401
443.433.5535

Michelangelo’s 9 Oxford Way,
Huntingtown MD 20639
410-286-9870

Morgan Gerard Salon & Spa
101 Annapolis St., Annapolis
MD 21401 410-263-1812
www.morgangerard.com

Ay &
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D e n tl S try MERCURY-FREE ENVIRONMENT

IMPLANTS
CROWNS & VENEERS
PREVENTATIVE CARE

COSMETIC DENTISTRY
BIOCOMPATIBILITY TESTING

Natural Healing
100 Annapolis Street, Annapolis
MD 21401 410-626-0045

Peggie O'Dea

305 Cedar Lane, Annapolis
MD 21403 410-268-9686MD
21401 410-266-3371

Ridgely Retreat -

Healing Arts Studio

203 Ridgely Avenue, Annapolis
MD 21401 443-433-0462
www.ridgelyretreat.com

Robert Andrew Medical Spa
1151 Route 3 North Gamobirills,
MD 21054 301-261-3322
410-721-7776

Robert Andrew,

The Salon & Spa

1328 Main Chapel Way,
Village at Waugh Chapel,
Gambirills MD 21054 410-
721-3533 301-261-3844

Rodney Laws Studio
5 Oak Court, Annapolis MD
21401 410-852-3221

Serendipity Salon & Spa 606
B N.Talbot St., St. Michaels
MD 21663 410-745-2525

Studio Salon 20 Ridgely Ave,
#105, Annapolis MD 21401
410-268-3430

Studio Victoria Esthetique LTD
The Quad at Headquarters
Commercial Ctr., 401
Headquarters Drive, Ste. 107,
Millerville MD 21108
410-987-9877
www.StudioVictoriaonline.com

Talula for Hair 619 Severn
Ave., Ste.101, Annapolis MD
21403 410-268-3300

Tangles Hair Studio & Day
Spa 212 Shopping Center
Road, Stevensville MD 21666
410-643-4449

The Day Spa at Solomons
10 Charles St., Solomons MD
20688 410-394-0060

The Spa at Chesapeake
Beach Resort 4165 Mears
Avenue, Chesapeake Beach
MD 20732 410-257-4464

Tropical Exposure

183 Mitchells Chance Road
Edgewater, MD 21037
410-956-8826

The Rockfish Goes Green continued from page 16

ters and into the street, carrying with it minerals and bits
of asphalt that run into the Bay,” McLaughlin said.
Currently, McLaughlin is looking into having local

farms utilize the restaurant’s food waste to produce organic

compost, which he would use to grow vegetables and

8567-C FORT SMALLWOOD RD.
PASADENA, MARYLAND 21122
410-360-0440
CALL TODAY FOR A FREE BRITE SMILE CONSULTATION
WWW.ARUNDELDENTISTRY.COM
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Dr. Judy Yu

Looking for a Solas special-

safe, cost effec- izes in family

tive alternative to health care
.

your health care? with an empha-

Homeopathy holistichealth care i< on ferti lity,
offers safe, deep ~ homeopathy mother and
healing on all "":'enmlm child health
levels. and family

health issues.

107 Ridgely Ave. Suilte 11, Annapolls, MD 21401
Tel: 410 - 980 6188 email: breda.solashhc@comcast.net
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herbs for incorporation into the chef’s dishes. “It’s a com-
plicated thing,” he said, referring to the different types of
nutrients. As this article is being written, McLaughlin will
be headed to the Home Depot to purchase energy-effi-
cient bulbs to replace the 311 bulbs at the restaurant.
Some number-crunching—which he checked several
times—indicates there will be a savings of $97 per bulb or
$24,000 1n electricity costs, plus untold savings on air con-
ditioning (the bulbs also create less heat). The environmen-
tal impact, which promises to be extraordinary, he’s still
figuring out.

Ultimately, The Rockfish hopes to honor its commit-
ment to the environment by making every aspect of its
business eco-friendly. “By doing so, we support the Bay
and the livelihood of those around it,” says McLaughlin
with a smile. “Plus, it’s an exciting adventure.”
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