TeaseErRS 1+ T EASERS | TEASER

Tuna NACHOS

seared sesame seed crusted tuna, atop wonton skins
and seaweed salad with sweet teriyaki, red chili and

wasabi aiolis |1

Mowm’s SHRIMP

with hot bread for dippin’ {GF without bread) 11

Barr

a heaping plate of crispy calamari served

with pesto cream and Carolyn’s marinara 11

HoTt Back FIN Cras Dip

topped with bubbly cheese served with a
baguette & crudités (GF without bread) 12

FrLasH FrRIED GREEN TOMATOES

with a smoked red tomato vinaigretie and chevre 11

OYSTERS ON THE HALF

Mumford local Salt Shakers 1/2 dozen 12 | bakers 23
Chesapeake Bay Oysters 1/2 dozen 10 | bakers 19
Ask about our visiting Oysters MKT

WA ! CH UM

R AW B

MEAT ON A STICK

grilled marinated beef tenderloin chunks

" with sweet potato fries, house made chimichurri

and pickled horseradish red onions 13

STEAMED SHRIMP

1/2 |b. of jumbo pan steamed spiced shrimp
with sweet onions and served with

mango cocktall sauce 12

L.EB’s Crams CASINO
(5) stuffed with prosciuttini ham, topped with
housermade bread crumbs, our garlic butter and

crispy bacon 9

OYSTERS ST. MICHAELS

topped with super lump crab meat, prosciutto,

champagne sauce & toasted pistachios 13

A R RAW 8 a®r

Dermarva Tor NEck CLAMS

112 dozen 9 | bakers dozen 17

C H UM I EHU M C H

cup 6 | bowl 8

CreEAM OF CrAB Sour

with sherry

CHEF’s Soupr OF THE DAY

fep LiveEs 1 W E ED LI NES 1+ weep L

House balsamic romano vinaigrette, housemade buttermilk ranch,

Ken's thousand island, honey mustard or chunky bleu cheese dressings

Add to salads for an additional charge: seared tuna, grilled shrimp, grilled chicken breast, seared scalliops,

fried chicken tenders, jumbo lump crab cake and/or grilled beef tenderloin

TERRAPIN FARMS
Br¢c HOUSE SALAD

topped with stilton bleu cheese crumbles &

PITTSBURGH STEAK SALAD

grilled tenderloin tail, caramelized onions, sauteed
forest mushrooms, tomatoes, cucumbers and stilton
bleu cheese crumbles tossed with A-l spiked creamy
vinaigrette atop crispy skin-on fries [5

@ Gluten-Free

Bi1c CAESAR SALAD

with house made roasted garlic dressing & croutons
topped with Parmigiano Reggiano
(GF without croutons) 8

PALM VALLEY
ROASTED BEET SALAD
fresh roasted red and yellow beets atop a

herb pesto, garnished with chévre, local honey,
spiced candied pecans and micro beet greens 10

HEALTH DEPARTMENT WARNING; Consuming raw or undetcacked meat . poulity, seatnod. sEaithigh of ¢ggs may increase your sisk of contracling a lood borne sliness, gspeaially if you have ceriain medical condilions.



D OUR SPREAD 0

Served with starch and vegelable of the day

Add a side house or Caesar salad to your entree +3
Add a crab cake, grilted or fried shrmmp, seared sea scallops

or broilled lobster tail Lo your entree for an additional charge

SEARED
STEAK F1sH

1opped with two ardled siirmmp and lobsier Buatler 24

SuPER LuMP CRAB CAKE(s

single or twin, served with isdand ach 15 25

16/20 JuMBO SHRIMP

friedd or grilled {GF wath grilled ) one hall poundd, wildd caught 20

BROILED 1202
LOBSTER TAIL

served with reel hot drawn butter BET

FREDDY'S
SEAFOOD PAsSTA

jumbe shrimp, lzack lin crak, sea scallops, squasty, and tomatoes in a

light garhic sauce tossed with malfadine pasta (GF woul pasla) 28

CHICKEN CHESAPEAKE

hroded marmated baone mchicken breast with a
supter lump crab, diced lomato, old bay bechamel atop

maliadine pasta (GF withoul pastal 2#

BEEF TENDERLOIN

roasted garhic rubbed 8 oz center cut, stilton bleu cheese crusted

with our house tawny port demir-glace 36

GRILLED PETITE FILET

toapapred with caramelized omons and lorest mushrooms 26

SURF AND TURF

5 oz gnllec center cut lilet served wilh

hrolled 10 12 oz lebster tanl MAKT
trroded super lump craby cake 54

grillecd {GF with grifled) or ined shrmyp

CHICKEN
ROCKEFELLER

brolled marinated bone n chicken breast wrapped i prosciutlo,
stuffed with creamy pecornno ramano, spiach,
bacon and pernod stuffing with a lemon veloute sauce

earnished with Parnugiano Reggiano 18

GRILLED TWIN
RiBEYE Pork CHOPS

wilh an apricol hotseradish glaze

and crispy onans (GF without omons) 20



