SALADS
Homemade Dressings Available

Classic Caesar

Romaine lettuce, croutons, and parmesan cheese, tossed in a creamy
Caesar dressing. 9

Cranberry Walnut Salad

Artisan lettuce, dried cranberries, candied walnuts and goat cheese,
served with a honey raspberry vinaigrette. 12

House Salad

APPETIZERS
Cheesy Mozzarella Sticks 7
Seafood/Chicken Nachos
Tortilla chips piled high topped with your choice of either shrimp & scallops
or chicken, then covered in Monterey Jack cheddar cheeses and jalapeño
slices, served with salsa and sour cream. Seafood 15 / Chicken 12

A blend of iceberg, romaine, and artesian, chopped tomatoes, onions,
cucumbers, green peppers, carrots, croutons, and shredded cheese,
served with dressing of your choice. 9

Seafood Cobb Salad

Artisan lettuce, grilled shrimp, bacon, tomato, grilled corn, sliced avocado,
lump crab meat, and hardboiled egg, served with a house dressing. 15

Side House or Caesar Salad 6
Salad Additions – Grilled or Fried Chicken Strips for 4
Tuna, Mahi-Mahi, Haddock or Orange Roughy for 6

Seared Tuna Bites
Seared Ahi tuna served with cucumber wasabi dressing and seaweed
salad. 12
Fried Pickles
Sliced dill pickles rolled in our homemade beer batter and flash fried,
served with a spicy horseradish sauce. 8
Buffalo Shrimp
Jumbo butterflied shrimp dipped in our house made batter, fried and
tossed in buffalo sauce. Served with celery and ranch or bleu cheese. 12
Buffalo Chicken Tenders
4 chicken tenders tossed in buffalo sauce and served with ranch or bleu
cheese. 9
Crab Dip/Crab Pretzel
A blend of Monterey Jack cheddar cheeses with lump crab meat seasoned
and served hot with bread and crackers. 13
(extra bread 1 charge)
Crab Rangoon’s
Our house made crab dip wrapped inside a wonton lightly fried to a golden
brown. Served with sweet Thai chile sauce. 10
Cheese Quesadillas 9
Add chicken- 2 / Add shrimp & scallops- 4
Jalapeño Cheese Cubes
Jalapeño cheddar cheese balls fried and served with marinara or honey
mustard. 7
Coconut Shrimp
Jumbo butterflied shrimp rolled in coconut and flash fried, served with a
sweet orange marmalade. 12
Fried Calamari
Fresh calamari dipped in our house made beer batter fried to a golden
brown served with marinara sauce. 11
Soft Crab Bites
Two soft crabs quartered, beer battered and fried, served with a house
remoulade sauce. 12

SOUPS
Cream of Crab
Cup 6.00 Bowl 7.95
Maryland Crab
Cup 5.95 Bowl 6.95

Half-and-Half

(Maryland Crab
& Cream of Crab)

Cup 6.00

Bowl 7.95

Seafood Gumbo (Seasonal)
10.95
Oyster Stew (Seasonal)
Cup 5 Bowl 7

SANDWICHES AND WRAPS
All wraps are served with homemade Old Bay chips and a pickle spear.
Substitute fries, cole slaw, potato, or macaroni salad for $1
Broiled Fish
6-8 oz piece of fresh fish broiled on a large Kaiser roll. Your choice of
Ahi tuna, mahi or orange roughy. (Optional Old Bay, lemon pepper or
blackened seasoning) 13
Crab Cake
Fresh Maryland lump crab cake fried or broiled.
5 oz. 12 or 10 oz. 17
Famous Fried fish
Three fillets of haddock in our famous batter, deep-fried. 11
Fish or Shrimp Tacos
Grilled blackened mahi mahi or shrimp with honey slaw, grilled corn, spicy
mayo, and tortilla chips. 13
Tuna Salad
A generous portion of our fresh Ahi tuna salad. 10
Soft Crab
Deep fried soft crab in our homemade beer batter. 13

Fried Oysters
Freshly shucked select oysters, lightly battered and deep fried. Served
with cocktail sauce. Also served buffalo style. 13

Soft Crab BLT
Two soft crabs beer battered and fried served on a Kaiser roll with
lettuce, tomato, bacon and topped bacon, and topped with a homemade
remoulade. 13

Shrimp & Scallop Ceviche
poached shrimp & scallops blended with avocado, red onion, citrus juice,
cucumbers, cilantro & spices. (perfect for summer)! 13

Grilled Reuben
Corned beef, swiss cheese, Thousand Island dressing and sauerkraut on
toasted rye bread. 11

Brew Chips
dettle chips topped with bacon, scallions, fresh tomatoes, and beer
cheese. 10

WINGS
Crispy wings tossed in your choice of:
Extra Hot, Hot, Mild, BBQ, Old Bay, Fifers Style, Teriyaki, Dry Ranch,
Honey Old Bay, Buffalo Garlic Parmesan, Tai Chili BBQ,
Lemon Pepper, Raspberry Habanero,
Served with Ranch or Bleu Cheese
6 pc. 8.99 or 10 pc. 12.99

Shrimp Salad Wrap
Our house made shrimp salad wrapped in an Old Bay tortilla with lettuce
and tomatoes. 12
Chicken Caesar Wrap
Grilled or fried chicken, romaine lettuce, and parmesan cheese wrapped in
a flour tortilla. 10
Buffalo Chicken Wrap
Crispy fried chicken chunks tossed in buffalo sauce served with lettuce
and tomato on a flour tortilla. Choice of Bleu Cheese or Ranch. 10

*Consuming raw or uncooked cooked
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eggs can
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risk of foodborne
illness.
An 18%
beborne
added illness.
to parties of 6 or more. No split checks.
*Consuming
raw orpoultry,
underor
cooked
meat,
seafood,
or eggs can
increase
yourgratuity
risk ofwill
food

PLATTERS / A LA CARTE

PASTA

All platters come with your choice of two sides

Pasta is served a la carte

Chesapeake Bay Deluxe
One 5 oz. crab cake, three jumbo butterflied shrimp, three scallops, one
piece of Haddock, fried clam strips, and a prime soft crab all deep fried in

Seafood Alfredo
Fettuccine pasta topped with crabmeat, jumbo shrimp & scalllops tossed
in a cream sauce. 17

our signature house made batter. 24 | A La Carte 20
(Optional broiled fish/crab cake) (optional steamed scallop/shrimp)
Steamed or Fried Shrimp

BURGERS & SUBS
All burgers and subs are served with homemade Old Bay chips and a pickle spear.
Substitute fries, cole slaw, potato, or macaroni salad for $1

Eight hand peeled, butterflied jumbo shrimp deep fried. 22 | A La Carte 15

Old Fashion Burger

Steamed option: 1 lb. of large steamed shrimp.

Angus beef burger grilled to your liking. 11

Steamed or Fried Scallops

Chesapeake Burger*

A generous portion of fried scallops. 23 | A La Carte 19

Angus beef burger grilled to your liking, then topped with our house made

Steamed option: 1 lb. of steamed scallops.

crab dip and Monterey Jack cheddar cheese. 12
Cheesesteak Sub

Fish “A Must Have”

6 oz. of sliced ribeye smothered with your choice of Provolone, American,

Two fillets of fish. 22
Optional fish choices: steamed or broiled mahi, ahi tuna, or fillet of orange
roughy, (blackened / lemon pepper / Old Bay)

or Monterey Jack cheddar cheeses. 10
Chicken Cheesesteak Sub
6 oz. of finely sliced chicken smothered with your choice of Provolone,

Crab Cake

American, or Monterey Jack cheddar cheeses. 10

Two 5 oz. Maryland lump crab cakes fried or broiled to perfection. 22
Jumbo A La Carte (one 10 oz.) 17 | A La Carte (one 5 oz.) 12

Toppings – Lettuce, Tomato, Mayo, Onions (Raw, Grilled, Fried, or Caramelized),
Pickles, Ketchup, Hots, BBQ Sauce, American Cheese, Provolone, Swiss, Monterey
Jack cheddar Cheese, Bleu Cheese, Goat Cheese, Bacon (add .50)

Fried Clams
A generous portion of deep fried clams served with cocktail or tartar
sauces. 16 | A La Carte 12

KID’S MENU

Famous Fish n Chips / Platter

All served with fries, steamed vegetables or green beans.

Three fillets of haddock, deep fried in our batter and served with tartar
sauce and french fries. 12 | Platter (w/ extra fillet) 16
Fried Oysters
Freshly shucked select oysters, lightly battered and deep fried. Served

Cheeseburger
A regular cheeseburger grilled with your choice of cheese. (American,
Provolone, or shredded Monterey Jack cheddar.) 7
Chicken Tenders
Three chicken tenders served with honey mustard or bbq sauce. 7

with cocktail sauce. 22

Fried Clams
Clam strips deep fried served with cocktail sauce or ketchup. 7

Soft Crab Platter

Grilled Cheese
White bread with American cheese grilled to a light brown. 7

Three fresh live soft crabs beer battered and fried to a golden brown. 23

Fried Shrimp
Three Jumbo fried shrimp, served with fries. 7

Fajitas
mojito lime shrimp & chicken marinated and served with peppers, onions,
pico de gallo, creme fraiche & tortillas. A la carte 16

Pizza
10” Cheese or Pepperoni. 7

10” THIN CRUST PIZZAS
Seafood Pizza
Homemade alfredo sauce, shrimp & scallops topped with mozzarella
cheese & Old Bay. 14

Cheesesteak Pizza
Topped with grilled peppers & onions, chopped steak, a creamy
homemade sauce, and a mozzerella provolone blend. 12

PLATTER & A LA CARTE SIDES
Potato Salad

French Fries

Gourmet Onion Rings

Baked Potato (with sour cream & butter)

Macaroni Salad

Cole Slaw

Green Beans

Shrimp Macaroni

Fried Mushrooms

Corn on the Cob (seasonal)
Hush Puppies
Caesar or House Salad
Cucumber Salad
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