
Our Menu 
 

Our Crab Starters: 

Homemade Crabcake (a la carte) 

Jumbo Lump/Backfin    $8 
 
Softshell Crab (a la carte) 
We shed our own.     $8 
 
8 Golden Brown Crab Clusters 
Cleaned Soft Shell Crab 
A true delicacy! Served w/ drawn butter $10 
 
Golden Brown Calamari 
A generous helping! 
Served w/ “house” cocktail sauce  $9 
 
10 Lightly Dusted Scallops 
Seasoned to perfection! 
Served w/ “house” cocktail sauce  $9 
 
10 Fried Butterfly Shrimp 
One of our most popular! Lightly fried 
Served w/ “house” cocktail sauce  $10 
 
Crispy Clam Strips 
A generous helping of crispy golden brown  
Strips. Served w/ “house” cocktail sauce. $8 
 
Fried Rrrryster 
Lightly dusted with JO batter. 
Served w/ “house” cocktail sauce.  $9 
 
Alaskan Snow Crab Legs 
2 – 10oz Clusters 
Steamed and served w/ drawn butter  $14 



 
Chicken Tenders  
Tender and golden brown. 
Served w/ honey mustard.   $7 
 
 
Our Homemade Crab Soup: 
Maryland Crab Soup 
Tomato based w/ a hint of spice.  $6 
 
Cream of Crab 
Rich and Lumpy!     $7 
 
 
Sandwiches: 
Crab Cake      $9 
 
Soft Shell      $9 
 
Fried Flounder Filet    $9 
 
Fried Oyster      $10 
 
Our Platters: 
(Served w/ 2 sides) Served all day! 
Homemade Crab Cake Sandwich 
Jumbo Lump/Backfin    $15 
 
Soft Shell Crab Sandwich 
We shed our own!     $15 
 
8 Golden Brown Crab Clusters 
Cleaned Soft Shell Crab 
A true delicacy! Served w/ drawn butter $15 
 
Golden Brown Calamari 
A generous helping! 
Served w/ “house” cocktail sauce  $15 



10 Lightly Dusted Scallops 
Seasoned to perfection! 
Served w/ “house” cocktail sauce  $15 
 
10 Fried Butterfly Shrimp 
One of our most popular! Lightly fried 
Served w/ “house” cocktail sauce  $15 
 
Fried Oyster Sandwich 
Lightly dusted with JO batter. 
Served w/ “house” cocktail sauce.  $15 
 
Fried Flounder Filet Sandwich 
Seasoned w/ Baltimore’s �nest JO batter $15 
 
Crispy Clam Strips 
A generous helping of crispy golden brown  
Strips. Served w/ “house” cocktail sauce. $15 
 
4 Chicken Tenders 
Tender and golden brown. 
Served w/ honey mustard.   $10 
 
 
Our Sides: 
Boardwalk Fries     $3 
 
Homemade Cole Slaw 
As good as it gets!     $3 
 
Potato Salad 
As good as Mom’s     $3 
 
Macaroni Salad 
Simply Refreshing!    $3 
 
Silver Queen Corn (in Season) 
A true Marylander’s favorite!  
Steamed in the husk!    $2 
 



 
Our Dinners: 
(Served w/ 2 sides) 
2 Homemade Crab Cakes 
Our Favorite! 
Jumbo Lump/Backfin    $19 
 
2 Soft Shell Crabs 
We shed our own!     $18 
 
Alaskan Snow Crab Legs 
2 – 10oz Clusters 
Steamed and served w/ drawn butter  $18 
 
 
Our Shellfish: 
1 Dozen Steamed Little Neck Clams 
Freshly Steamed in a net! 
Served w/ drawn butter.    $10 
50 Count      $35 
 
1 Dozen Shucked Rrrrysters 
Fresh on the half shell! 
Served w/ “house” cocktail sauce.  $12 
1 Dozen Steamed Rrrrysters   $10 
 
Steamed Spice Shrimp: 
21/25 Count 
½ lb       $10 
1 lb       $18 
Seasoned to Perfection! 
Served w/ “house” cocktail sauce. 
 



Our Draft Beer: 
Yuengling, Miller Lite, Coors Lite  $3/draft 
 
Pitcher      $10 
 
Our House Wine: 
White       $4 
Red       $4 
 
Our Frozen House Drinks: 
Pina Colada 
Cool and Refreshing!    $5 
 
Tropical Mango 
Delicious!      $5 
 
 
Our Other Drinks: 
Coke, Diet Coke, Sprite, Birch Beer, 
Sweet Tea, Pink Lemonade – all refillable! $2 
 
Bottled Water     $1 
 
  
Our Hot, Heavy Crabs: 
Direct to you from our Marina to our Plant to your Plate! 
(Market Price) 
 
We offer live and steamed crabs: 
½ Dozens, Dozens, ½ Bushels, Bushels 
 
Cold, cooked Crabs for Travel – take them hot or with 24 hour notice, we will 
steam and cool for you to pick up! 
 
All Seafood Upon Availability! 
 
Ask about our Gift Cards! 
 
Consuming raw or undercooked animal foods may increase your risk of 
contracting food borne illness, especially if you have certain medical conditions. 


