
As a dinner or appitizer. Two sides

Clam Pot 14
A generous portion of fresh clams simmered open in 
our homemade blend of wine, broth and seasonings 
(seasonal)

Drunken Mussels 14
Simmered in a white or red sauce the way you like it

Sea Scallops 17
Sautéed, broiled or fried, these succulent treats are 
sure to please the taste buds

Peel and Eat Shrimp 1 lb 18   1/2 lb 14
Seasoned in Maryland spices

Fish of the Day (market price)
Choice of our local catch broiled, blackened, or 
fried. “Stuff it” with lump crab for only $6 more!

Ahi Tuna 20
Served blackened, lemon pepper or in a teriyaki 
reduction. This deep sea delight is cooked to your 
preference

Atlantic Salmon 15
Grilled or broiled the way you like it

Served with your choice of two sides

Steak & Cake 22
Perfectly seasoned, grilled NY strip served with a 
lump crab cake

Served with slaw.  Fries 1.50 extra.  

The Submariner 11
Fish topped with lettuce and tomato

BLT* 6
Crispy bacon, fresh greens and tomato on toasted 
whole wheat

BYOB* 6 (add cheese .50 or bacon 1)
Build Your Own Burger with choice of toppings: 
lettuce, tomato, onion, and pickle

Hot Dog 4 (add chili 1)

Served with your choice of two sides

Patuxent Seafood Feast 23
A broiled sample of our favorites… enjoy local fish, 
a jumbo lump crab cake, scallops and shrimp  

Potomac Seafood Feast 21
Treat yourself to a jumbo crab cake, soft crab, local 
fish, clams and hush puppies all perfectly fried

Dinners served with your choice of two sides

Morris Point Crab Cakes 18
Who says you can’t have your cake and eat it too?  
Two of our jumbo, lump crab cakes broiled or fried

St. Clements Stuffed Shrimp 17
Butterflied shrimp stuffed with lump crab meat and 
broiled in our homemade butter sauce

Soft Shell Dinner (market price)
You’ll fall in love with two of these succulent crusta-
ceans broiled or fried (seasonal)

Fatty Crab (market price)
A softshell crab stuffed with a crab cake. A must for 
crab lovers. Served broiled or fried

Fried Oysters 13 (1/2 order)   18 (dinner)
Fresh oysters dipped in homemade batter and fried

NY Strip 16
A classic cut of beef grilled to your taste. Royalty? 
Add a   Crab Cake 6    Shrimp or Chicken 4

Crab Cake 11
A jumbo, lump crab cake broiled or fried with none 
of that filler stuff

Classic Club* 9
Turkey, ham and bacon piled high with all the fixins’

The Wicomico 9
Grilled chicken topped with fresh greens and tomato 

Soft Shell Slammer* (market price)
Soft shell crab, broiled or fried, topped with fresh 
greens and tomato (served all day)


