
Salads
8 oz prime ny strip 19  |   4 oz grass fed filet 19  |  3 oz crab cake 15  |   crab popcorn 18  |   fried oysters 12
grilled shrimp 8  |   grilled Yellowfin tuna 8  |  grilled chicken breast 6  |   steak tips 8  |   fresh crab meat 18

SEAFOOD STEAK S

Maryland Cream of Crab 
8/12

Colossal Crab Cocktail
red and white horseradish sauces 18

Jumbo Shrimp Cocktail (6)
steamed jumbo shrimp with cocktail and lemon 

Fried Local Oysters (6)
creole mustard aioli 12

Local Rockfish “Bites”
fried Rockfish with caper tartar sauce and lemon 13

Colossal Crab “Popcorn”
golden fried colossal crab with chili aioli 18

Local Oysters on the Half Shell
with sherry mignonette, cocktail sauce  

and lemon ~ market price

Steamed P.E.I. Mussels
 Chorizo sausage, plum tomato and  

leeks in garlic-lager broth 11

Grilled Polynesian Chicken Skewers
 citrus and soy marinated  

with sesame Hoisin BBQ sauce 9

Carne Asada fries
grilled marinated steak on our house cut fries  

topped with cheddar jack cheese,  
sour cream and green onion 14

Cheese
From local and abroad-one, two, or three selections  

with crackers, crostini and accompaniments 
market price

House Cut Fries
8

Old Bay Fries
8

Truffle Parm Fries
11

Sweet Potato Fries
8

Starters

Baby Field Greens
English cucumbers, grape toma-
toes, shaved carrot, red onion, 
aged balsamic vinaigrette 7/12

Classic Caesar
Crispy romaine hearts,  

Caesar dressing, garlic croûtons,  
Parmesan tuile 8/13

Iceberg Wedge
Beefsteak tomatoes, smoked bacon 

lardons, crumbled Gorgonzola, 
grilled red onions, blue cheese 

dressing 8/13

Sandwiches 
served with fries 

French Dip
shaved tri-tip on ciabatta roll with  boursin cheese, sauteed onion & au jus 15

Burger
on soft brioche roll with butter lettuce,  beefsteak tomato, red onion 13

add cheese 1              add smoked bacon 1

Fish Taco
Acadian redfish fillet, flour tortilla, slaw, smoked corn avocado salsa and chili aioli 12

Chicken BLT
boneless breast on soft brioche roll with pesto mayo 13

Crab Cake Sandwich
 on soft brioche roll with butter lettuce, beefsteak tomato, red onion & spicy aioli 21

Oyster Po’boy
local fried oysters, spicy sausage, house cole slaw, remoulade on soft hoagie 15

Local Rockfish Sandwich 
on broiche bun with caper mayo, lettuce and tomato 15

Crab and Avocado Wrap
smoked corn, bibb lettuce, vine ripe tomato, spicy mayo in a soft flour tortilla 18

California Wrap
bibb lettuce, avocado, shaved carrot and cucumber, sprouts and vine ripe tomato in a soft flour tortilla 12



Starters
Maryland Cream of Crab-8/12

Baby Field Greens
English cucumbers, grape tomatoes, shaved carrot, red 

onion, aged balsamic vinaigrette-7/12

Classic Caesar
Crispy romaine hearts, Caesar dressing, garlic croutons, 

parmesan tuile-8/13

Iceberg Wedge
Beefsteak tomatoes, smoked bacon lardons, crumbled gor-

gonzola, grilled red onions, blue cheese dressing-8/13

Colossal Crab Cocktail
red and white horseradish sauces-18

Jumbo Shrimp Cocktail(6)
steamed jumbo shrimp with cocktail and lemon 

Fried Local Oysters(6)
creole mustard aioli-12

Grilled Polynesian Chicken Skewers
citrus and soy marinated with sesame hoisin bbq sauce-9

Local Rockfish “Bites”
fried rockfish with caper tartar sauce and lemon-13

Colossal Crab “Popcorn”
golden fried colossal crab with chili aioli-18

Local Oysters on the half shell
with sherry mignonette, cocktail sauce and lemon-mkt

House cut fries-8

Old Bay fries-8

Truffle parm fries-11

Sweet potato fries-8

Carne Asada fries
grilled marinated steak on our house cut fries topped with 

cheddar jack cheese, sour cream and green onion-14

Steamed P.E.I. Mussels 
choriso sausage, plum tomato and leeks in garlic-lager 

broth-11

Cheese
From local and abroad-one, two, or three selections with 

crackers, crostini and accompaniments-mkt

Main Dishes

Jumbo Lump Crab Cakes
cream corn, old bay red bliss potatoes, chive butter-32

Local Rockfish Fillet
roasted spaghetti squash, hari cot vert, lemon-garlic but-

ter-29

Pan Seared Day Boat Scallops
lemon jasmine rice, baby bok choy, ginger-citrus butter-29

Herb Roasted Chicken Breast
dirty rice, broccoli rabe, country gravy-25

Bistro Tender
grilled teres major over garlic mashed potatoes, hari cot 
vert, garlic rosemary butter and Worcestershire reduc-

tion-26

Grilled Berkshire Pork Chop
roasted shallot and apple chutney, gorgonzola mashed 

potatoes, grilles asparagus-27

Filet Mignon

roasted garlic mashed potatoes, grilled asparagus, red 
wine demi-6oz.-32 10oz.-46 

A la carte cuts

16oz ribeye-29

16oz ny strip-29

Filet mignon-6oz-26 10oz-39

30oz. Bone in Ribeye(for 2)-65

Sides 6
Creamed spinach

Garlic mashed potatoes

Creamed corn

Grilled asparagus

Sautéed spinach

Gorgonzola mashed potatoes

Hari cot vert

Sauces 3

Garlic rosemary butter



2 Eggs your way 
Served with breakfast potatoes and choice of toast-7

Breakfast sandwich
fried egg on English muffin, toast or bagel with ham, bacon 
or sausage and choice of swiss, cheddar, American, provo-

lone cheeses- Served with breakfast potatoes 8

Omelets
Served with breakfast potatoes and choice of toast

Florentine
Baby spinach and beefsteak tomato with mozzarella 

cheese-11

The Eastern shore
Jumbo lump crab meat, asparagus, red bell pepper, ched-

dar cheese and old bay-18

3 cheese
gruyere, sharp cheddar and provolone-10

Western
country ham, bell peppers, red onions and sharp cheddar 

cheese-11 

From the griddle
Add fresh berries-$3 add bananas-2

Buttermilk pancakes(4) 
with maine maple syrup-9

sHort stack(2)-5

Brioche french toast
cinnamon dusted served with fresh whipped cream and 

apple-pear maple syrup-12

Belgian waffle 
with whipped cream, strawberries and maple syrup-9

Pigs in a blaket(3)
sausage links wrapped in buttermilk pancakes served with 

maple syrup-12

Bennies
2 poaced eggs served with breakfast potatoes

Classic
canadian bacon and hollandaise on engllish muffin-12

Florentine
Baby spinach, beefsteak tomato and hollandaise on English 

muffin -11

Fillet mignon
2oz medallions of prime filet, 3 onion Sautee hollandaise 
and Worcestershire reduction on brioche toast rounds-18

Maine smoked salmon
on marble rye toast points with dill caper hollandaise and 

chopped red onion-14

Chesapeake
 jumbo lump crab meat, topped with old bay hollandaise on 

skillet cornbread-18

toast-2

Thick cut white, wheat, marble rye or multi-
grain

English muffin-2

Bagel-3 add cream cheese-1

Sides-4

Cheddar grits

Smoked bacon

Sausage links

Scrapple

Country ham

Mixed berries + 2

Yogurt

Yogurt, berries and granola parfait+3


