
HEALTH DEPARTMENT WARNING: Consuming 
raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain 

medical conditions.
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Calamari........................................ 17
cherry peppers, marinara

Candied Bacon Crab Dip............19
melted cheese, sliced baguette, crudités

Shrimp Scampi.............................15
sautéed with garlic herb butter,
toasted baguette

Bangin’ Shrimp............................ 15
cherry peppers, sweet & spicy sauce

Tuna Nachos................................ 18
sesame crusted, wontons, seaweed salad

Scallops........................................  22
bacon wrapped, sweet teriyaki

Steak Crostini.............................. 19
tenderloin, red onions, peppers,
horsey sauce

Smoked Fish Dip......................... 18
house made pickled veggies,
toasted baguette

Shrimp Cocktail.......................... 15
½ pound chilled steamed shrimp, house 
made cocktail sauce

Appetizers Soups & Salads
Cream of Crab.....................................................................14

Chef’s Soup of the Day..............................................  MKT

Fall Wedge...........................................................................15
cranberries, apples, butternut squash, blue cheese crumbles, candied 
pecans, honey maple mustard vinagrette

Roasted Beet Salad..........................................................15
herb pesto, goat cheese, candied pecans, honey, baby beet shoots

Caesar Salad.......................................................................12
romaine, croutons, parmigiano-reggiano

Pittsburgh Steak Salad.................................................  25
tenderloin medallions, caramelized onions, mushrooms, tomatoes, 
cucumbers, bleu cheese, A-1 spiked vinagrette, fries

Add-Ons & Toppings
6oz Lobster Tail............................................................  MKT 
Crab Cake.........................................................................MKT 
Crab Imperial..................................................................MKT
Fresh Catch..................................................................... MKT 
Chicken.................................................................................10
Shrimp................................................................................... 9 

Steak Medallion 3oz.......................................................... 9

Chef’s Fish Picks

Caribbean Jerk
mango salsa, coconut chili rice

Cajun Style
blackened, dirty rice, holy trinity, andouille, 
beer broth

Eastern Shore +$6
seared, jumbo lump crabmeat, root 
vegetable hash, old bay cream sauce,
hand-cut beach fries

Steakhouse Style
redskin garlic mashed potatoes, Italian 
green beans, tomatoes, horseradish
cream sauce

Featured Entrees
Filet Frittes........................................................................ 42
tenderloin medallions, parmesan truffle fries, bourbon
mushroom cream

Chef’s Cut Steak............................................................MKT
redskin garlic mashed potatoes, Italian green beans,
tomatoes, horseradish

Crab Cake.............................................................................33
root vegetable hash, beach fries, tartar sauce

Seafood Pasta....................................................................39
jumbo shrimp, crabmeat, scallops, squash, tomatoes, garlic
butter sauce

Chicken Chesapeake........................................................ 37
redskin garlic mashed potatoes, Italian green beans

Seared Yellowfin Tuna....................................................  37
soy ginger bok choy, avocado chili crisp rice

Seafood Pot Pie...............................................................  32
bay scallops, shrimp, crabmeat, fin fish, vegetable cream sauce,
puff pastry

Spinach and Artichoke Shrimp Alfredo....................  32
jumbo shrimp, spinach, artichoke hearts, tomato, pappardelle,
garlic alfredo



Cocktails

Frozen Moon Rita............................ 16
Peligroso silver tequila, Triple Sec, peach puree 
& mango puree

Pearl & Petal Lychee Martini....... 14
Tito’s vodka, lychee Juice, St. Grove 
elderflower liquor & lemon juice

Maple Pecan Old Fashioned......... 15
pecan Infused Bulleit bourbon, black walnut 
bitters & maple syrup

Wide Awake Drunk Martini.......... 17
Bailey’s, Van Gogh double espresso vodka, & 
vanilla vodka, topped with espresso beans

Fall on the Coast............................. 15
LaMarca prosecco, aperol & apple cider

Pear & Ginger Smash...................... 13
Woodinville bourbon, simple syrup, lemon 
juice, pear juice & ginger syrup

Blood Moon Martini........................ 16
Ketel One vodka, blood orange, Triple Sec & 
cranberry juice

Wines
by the glass

W H I T E

Lamarca, Prosecco, Italy, CA, NV.............................................15

Preference, Rose, France, 2024.............................................. 10

Rainstorm, Pinot Gris, Willamette Valley, OR, 2022..............12

Dark Horse, Pinot Grigio, CA, NV............................................ 10

Toresella, Pinot Grigio, Italy, 2017.......................................... 13

The Crossings, Sauvignon Blanc, Marlborough, NZ, NV... . . . . . 11

Oberon, Sauvignon Blanc, Napa Valley, CA, NV.......................14

J.  Lohr Bay Mist, Riesling, Arroyo Seco, CA 2024.................. 10

Bartenura, Moscato, Piedmont, Italy 2024............................ 13

William Hill,  Chardonnay, North Coast, CA, 2019................... 10

Terrazas Reserve 24, Chardonnay, Central Coast, CA, NV...15

R E D

Carro Tinto 21, Red Blend, Yecla, Spain, NV........................... 10

Sella Antica, Red Blend, Rossa, Italy, 2022............................12

J.  Lohr Pure Passo, Red Blend, Paso Robles CA 2021..............15

Hangtime, Pinot Noir, CA, 2022.............................................. 11

Underwood, Pinot Noir, Oregon, 2019...................................14

Chateau Souverain, Merlot, Sonoma County, CA, 2023....... 10

Altos Del Plata, Malbec, Mendoza, Argentina, 2024............. 10

Z. Alexander Brown, Cabernet Sauvignon, CA, 2023.......... 11

Josh Cellars Reserve, Cabernet Sauvignon, CA, 2023..........15
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Beers
Domestics................................................................................ 6
Budweiser, Bud Light, Coors Light, Miller Lite, Michelob Ultra, Yuengling 
Natural Light (4.50)

Imports & Crafts.................................................................... 8
Corona, Corona Light, Heineken, Guinness, Heineken 00, EVO Day Trader, 
Union Duckpin, RAR Groove City, First State Gnome, First State Hazy, 
Dogfish Head 60 Minute IPA & Allagash White

Drafts........................................................................................ 8
Ask your server about our rotating selection

Crushes
Orange Crush....................................12
an Ocean City classic

Ruby Red Crush................................12
fresh squeezed grapefruit Juice &
grapefruit vodka

Key Lime Crush................................ 13
whipped cream vodka & fresh squeezed
lime juice

Creamsicle Crush............................. 13
whipped cream vodka & fresh squeezed 
orange juice

Champagne Crush .......................... 14
LaMarca prosecco, peach schnapps & fresh 
squeezed orange juice


