
PLEASE BE ADVISED! Some individuals may be at a higher risk for a food borne illness if the following foods are consumed  
raw or undercooked: Eggs, Beef, Fish, Shellfish and Milk. YOLO! 

LONA FAYE’S “4-H CLUB” HUSHPUPPIES  

there’s a method to this deliciousness! fluffy hushpuppies 
country ham, honey butter, hot sauce  13. 

GRILLED CALAMARI 

tomato, capers, sea beans, lemon  16. 

MARYLAND CRAB CAKES 18. 

CRISPY FISH TACOS 

three mini tacos, avocado slaw,  
carrot, chili-lime sauce  10. 

CATFISH CRISPS 

thin cut-mittendorf’s style with tartar sauce  12.  

TEMPURA FRIED SHRIMP 

blistered shishitos and housemade remoulade  14. 

BLT SALAD  

mccabe’s steak bacon, marinated tomato,  
onion, butter lettuce, avocado, house vin  12. 

add chicken 4.5 or shrimp 6. to any salad 

BRUSSELS CAESAR 

shaved radish, oyster cracker croutons  4.5  

ROASTED CARROT SALAD  

rocket lettuce, pistachio, salsa verde, grana padano  4.5 

SHAVED CELERY SALAD 

celery tops, shaved fennel, crushed peanuts,  
pickled raisins, maytag bleu, citrus vin  4.5 

BOSTON CLAM CHOWDER 

littlenecks, salt pork, oyster crackers  12. 

FRIED CHICKEN SANDWICH 

pickle slaw, hey-hey sauce, shoestring fries  14. 

BLACK ANGUS BURGER 

bleu cheese, red onion, arugula, worcestershire mayo, 
marinated tomatoes, shoestring fries    14. 

BLACK MAC & CHICKEN 

squid ink spaccatelli, grana padano, red pepper   15. 

7OZ WOOD GRILLED FILET 

worcestershire butter, onion brulee,  
shoestring fries, brussles sprouts  39.   

DRAKE POTATOES AU GRATIN   

our signature potatoes with old bay cracker crumble  4.5 

BROCCOLINI 

smoked paprika oil, toasted almonds  4.5 

BRUSSELS SPROUTS 

dashi, shishito peppers  4.5 

GRILLED ASPARAGUS  

with herb butter  4.5 

SHOESTRING FRENCH FRIES 

malt vinegar aioli  4.5 

‘CARBONARA’ RISOTTO 

mccabe’s steak bacon, salt cured egg yolk  4.5 

LOBSTER ROLL  

tarragon mayo, drawn butter,  
shoestring french fries  23. 

GRILLED SEA SCALLOPS 

‘carbonara’ risotto, sundried tomato pesto  29. 

ROASTED COD  

tomato jam, drake potatoes au gratin  25. 

SEARED HIRAMASA  

orange-miso sauce, marinated fennel,  broccolini  26.  

GRILLED SALMON 

pickled mustard seeds, dill-buttermilk coulis,  
grilled asparagus  26. 

WHOLE SALT CRUSTED BRANZINO  

presented à la carte with garlic, tarragon, lemon  38. 

GRILLED WHOLE LOBSTER 

garlic-parsley butter with your choice of side—MKT. 

LINGUINI  

& CLAMS WITH CHORIZO  19. 

FAMILY-STYLE SEAFOOD PAELLA  

saffron, mussels, clams, andouille,  
shrimp, chicken chicharrón  37.  

FISH HOUSE PLATTER 

battered cod, shrimp and crab croquettes, hushpuppies, 
fries, avocado slaw, cocktail, tartar sauce  24. 

FRESH OYSTERS 
daily selection A/Q.  

GRILLED & CHILLED SHRIMP 

sambal cocktail sauce, remoulade, lemon  18. 

AHI TUNA POKE 

crispy shallots, wonton chips, chili lime mayo, shisho, furikake   15. 

HIRAMASA CRUDO 

yuzu-soy vin, marinated cucumber, fresno chili, puffed rice, toasted sesame seed  12.  



To Eat
HALF DOZEN OYSTERS $12.

DOZEN OYSTERS $24. 

FRIED CLAM POUTINE
smashed fingerlings, house chowder, bacon, green onion, cheddar $7.

FRIED OYSTER BRUSCHETTA $7.
jalapeno fondue, heirloom tomato relish

HOT ONION DIP WITH TORTILLA CHIPS $5.

BEEF TENDERLOIN SLIDER
sliced beef tenderloin, hey-hey sauce, shoestring nubbins $7.

THAI COCONUT GREEN CURRY MUSSELS
cilantro, fresno chilis $6.

CRAB CROQUETTES $7.

PLEASE BE ADVISED! Some individuals may be at a higher risk for a food borne illness if th
 following foods are consumed raw or undercooked: Eggs, Beef, Fish, Shellfish and Milk. YOLO!

SUMMER FLING 4:30PM - 7PM

To Drink
SEASONAL DRAFT $3.5

MILLER HIGHLIFE $2.5

MOJITO FROZÉ
rosé wine, fresh lime juice, mint simple syrup  $5.

LAVENDER ICEPICK
lavender and earl gray infused vodka,

fresh brewed tea, lemon juice $5.

HURRICANE
light rum, lime juice, passion fruit puree, float of dark rum $5.
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I’ll Never Put On A Life Jacket Again.   -Quint, Jaws 1975 


