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WEST END, OCEAN CTTY

Home of the Onginal
Fresh Squeezed

“ORANGE CRUSH”



APPETIZERS

?f MiICHELLE’S CRAB Di1pP

Lump crab dip is a creamy mixture of cheeses and spices served
with warm bread $9.99

BUFFALO WINGS
Served with blue cheese and celery $7.50

COCONUT SHRIMP

Five large shrimp breaded in coconut shavings and fried golden
brown. Served with a raspberry dipping sauce $8.50

MOZZARELLA STICKS
Batter dipped mozzarella, fried golden brown $6.50

SHRIMP JAMMERS

Stuffed with Monterey Jack, breaded and fried golden brown
$8.50

SMOTHERED SCALLOPS

Large sea scallops smothered in BBQ, bacon and cheddar cheese
$9.50

SEARED SEA SCALLOPS

Jumbo fresh sea scallops seared on the grill with our special
blend of spices served with seaweed salad and a raspberry
pepper sauce $9.50

JERK CHICKEN

Grilled chicken breast served with a spicy taste of the Caribbean
$7.25

BARBECUED SHRIMP

Shrimp wrapped in bacon & covered with barbecue
sauce & provolone $8.50

STUFFED PORTABELLA MUSHROOMS

Tender marinated portabellas topped with our
Jjumbo lump crab imperial $9.99

CrLAMS CASINO

Little necks smothered with bread crumbs,
bacon and a blend of cheeses $8.50

SEARED AHI

Ahi tuna chunks pan-seared and drizzled with a spicy wasabi cream sauce.
ATTENTION! Pan-seared tuna is cooked perfectly rare which is cool in the center $10.99

SOUPS

SOUP OF THE DAy

Ask Your Server

SEAFOOD BISQUE

A daily variety of seafood in a traditional creamy, tomato bisque
$3.99 cup  $4.99 bowl

MARYLAND VEGETABLE CRAB
Spicy Eastern Shore favorite  $3.99 cup $4.99 bowl

TROM THE
STEAMER

STEAMED SHRIMP

A half pound steamed with onions and lemons, served with
cocktail sauce $11.25 Jumbo $7.50 Medium

STEAMED CLAMS
(12) little necks served with butter $8.99

GARLIC MUSSELS
(24) steamed in white wine and served with butter $8.99

AR FOOD

More than enough to share with friends!

BUFFALO SHRIMP Pi1zzA

Shrimp tossed in a garlic buffalo sauce with red onion, roasted
red pepper, and topped with a mozzarella & crumbled blue
cheese blend $9.99

?f SEAFOOD SKINS

Our skins smothered with seafood salad and topped with melted
Cheddar Jack cheese $9.99

POTATO SKINS
The original bacon and cheddar spud $7.99

NACHOS SUPREME

A mountain of tortilla chips topped with Cheddar Jack,
homemade spicy chili, lettuce, tomato, jalapenos,
salsa and a side of sour cream $10.99

CHICKEN QUESADILLA

A Mexican delight: chicken, tomatoes, red onion, jalapenos,
and cheese served with sour cream & salsa $9.99

CHICKEN TENDERS

All white chicken tenderloin with BBQ or honey mustard
$7.50



LUNCH MENU
TROM THE SEA

Served with fries
CRAB CAKE SANDWICH FLOUNDER SANDWICH
Try our new larger jumbo lump crab cake - A fresh fillet served fried or broiled with a
an Eastern Shore classic $12.99 TUNA STEAK SAN DWICH touch of seasoning $9.50
Fresh off the dock. A half-pound grilled ahi
CRAB CLUB steak served with our own homemade Mexican FISH & CHIPS
10.99

What a combination! Crab cake and a soft shell sauce $ No bread, no plate, no pickle - just battered

both fried and served club style with bacon, fish and french fries like it is supposed to be
swiss cheese, lettuce, tomato and mayo $12.99 $9.99

SEAFOOD SALAD SANDWICH
A cold salad mix of shrimp, scallops and crab served between two grilled slices of sourdough with lettuce and tomato $9.50

WRAPS TLURGEKRS

Served on your choice Of.' Sun Dried Tomato or Pesto Tortilla m Featurlng quahty CERTIFIED ANGUS BEEF®
with French Fries 1/2 Ib. Burgers - served with fries

ISLANDER WRAP CHEESEBURGER

A taste of the islands with spicy jerk chicken, lettuce, tomato, L . . .
aste of ;;;}ZZ nse 1;); d Z[; Z) J f;u;t;f de:% 3 65 Ouce omato The classic with your choice of cheese - American, Swiss,
Y ’ Provolone or Cheddar Jack $7.99

add thick sliced applewood smoked bacon for only $1.00

MEXICAN WRAP

Southwestern seasoned chicken breast wrapped with cheddar jack GOURMET BURGER

cheese, lettuce, tomato and a side of salsa $8.50 3 .
Sautéed mushrooms, onions and cheese $8.99

TURKEY CLUB WRAP

Just as it sounds: turkey, provolone, bacon, lettuce, tomato & ranch
dressing all wrapped up $8.99

BLUE BURGER

Sautéed mushrooms and tangy crumbled blue cheese $8.99

HEART STOPPER

If you have a weak heart, stay away from this one. Smothered with
ham, bacon, sautéed onions, mushrooms and cheese $9.50

SEAFOOD WRAP

Our fresh seafood salad wrapped up in a tortilla with lettuce and
tomatoes. Served with french fries $9.50

IANDLOVEKS

Served with fries

?F NEW YORK STRIP SANDWICH CRISFIELD CHICKEN
An 8 oz. portion of our CERTIFIED ANGUS BEEF® strip A juicy chicken breast covered with crab dip and topped
seasoned & grilled to perfection $13.99 with melted Cheddar Jack cheese $9.50
& SMOTHERED STEAK SANDWICH T
Tender slices of CERTIFIED ANGUS BEEF® London Broil piled J AMAICAN CHICKEN
on a sub roll with sautéed onions, mushrooms, provolone cheese and drizzled A Rastafarian favorite grilled with a lively Caribbean jerk spice $8.50
with a spicy horseradish sauce $9.99
TaE CLUB THE HUMDINGER
Ham, turkey, American cheese and bacon with mayo and all the The king of the chicken breast, smothered in BBQ, ham,
trimmings of a double decker sandwich on toast $9.99 bacon and melted Cheddar Jack $9.50

Jir’s HOT TENNESSEE

Thin sliced turkey and tomatoes served open-faced on sourdough bread,
smothered in a creamy alfredo sauce $8.99

GRILLED CHICKEN CLUB
Covered with bacon and Swiss Cheese $8.99

GARDEN SALAD S/Z'[IVZ’[DS

Fresh garden greens topped with cucumber;, tomatoes, ( N EA S P A M L
onion and other fresh vegetables $5.95 Blackened or Jerk $1.00 extra

Grilled Chicken $4.00% Shrimp Skewer $6.00%
CAESAR SALAD

; *
Fresh Romaine tossed with shredded parmesan, croutons & Grilled Tuna $5.00 Seajood Salad $5.00
our own Caesar dressing $5.95 London Broil $5.00%



DINNER MENU

SEATOOD

All entreés are served with your choice of two of the following:

Baked Potato, Fries, Homemade Cole Slaw, Salad, Vegetable of the Day,
or Starch of the Day

BROILED SEAFOOD PLATTER FRIED SHRIMP
A combination of seafood favorites: our jumbo lump crab cake, Eight jumbo butterflied shrimp hand breaded in our own
Jlounder, jumbo shrimp and sea scallops $25.99 special seasoning $16.99
CrAB CAKES STUFFED SHRIMP
Try our new extra large jumbo lump crab cakes - an Eastern These plump gulf shrimp are baked and stuffed with
Shore classic. Two crab cakes fried or broiled to perfection our jumbo lump crab imperial $18.99
$24.99

SNOw CRAB LEGS

CRAB IMPERIAL A pound and a half of cold water creatures steamed and served
Try our new extra large portion of jumbo lump crab meat with butter $23.99
mixed with our homemade imperial sauce $24.99

?f BLACKENED SCALLOPS IMPERIAL
Fresh sea scallops blackened in spicy creole spices and topped with jumbo lump crab imperial $19.99

TAsSTA

Served with salad and garlic bread

HARBORSIDE SEAFOOD PASTA

A bowl full of the best seafood available: shrimp, scallops, mussels and jumbo lump crab meat. Sautéed together in
a creamy garlic sauce and served over linguine $22.99

SHRIMP & SCALLOP SCAMPI

Large shrimp and sea scallops sautéed in white wine, butter and diced tomatoes. Served over linguine $20.99

CREOLE ALFREDO

Sautéed shrimp, chicken, vegetables and andouille sausage served in a red pepper alfredo sauce with linguine $20.99

BLACKENED SHRIMP ALFREDO

Jumbo shrimp blackened in our spicy creole seasoning and placed atop linguine with a creamy alfredo sauce $18.95

KIDs AENU

Reserved for our guests 12 and under.
All Kid’s Meals are served with Fountain Drink & Cookies $5.99

CHICKEN TENDERS TOASTED CHEESE
w/ Smiley Fries w/ Smiley Fries
POPCORN SHRIMP PAsTA
w/ Smiley Fries w/ Marinara Sauce

Please check out our selection of non-alcoholic smoothies on our drink menu!
Consuming raw or undercooked foods may increase your risk of foodborne illness, especially if you have certain medical conditions



DINNER MENU

IANDHAKRE & COMEBOS

All entreés are served with your choice of two of the following:

Baked Potato, Fries, Homemade Cole Slaw, Salad, Vegetable of the Day,
or Starch of the Day

& NEW YORK STRIP & SHRIMP & STEAK DIANE
A 16 oz. fresh center cut loin, aged and char-grilled to order A grilled 8 oz. center-cut New York steak, topped with large
with our secret blend of seasoning $24.99 8 oz. cut $16.99 shrimp and a spicy sherry mushroom demi-glaze $24.99

& STEAK AND CAKE

Why have one when you can have both? Our new extra large
Jumbo lump crab cake and a juicy, aged 8 oz. New York strip
lopped with large spicy seared sea scallops, grilled to order with our own special seasoning $24.99
drizzled with a spicy wasabi sauce $24.99

& SPICY STEAK & SCALLOPS
A grilled 8 oz. center-cut New York strip steak,

BOURBON GLAZED PORK CHOPS

Two pork loin chops grilled and glazed with a robust sweet

9
T NATE’S CRAB & MUSHROOM bourbon sauce $15.99

PORK CHOPS
This recipe is from Nate’s private collection. Two center cut CHICKEN CHESAPEAKE

grilled pork chops topped with jumbo lump crab meat and A large juicy chicken breast topped with our
portabella mushrooms in a sage cream sauce $19.99 Jjumbo lump crab imperial $18.99

TRESH FISH

Have our fresh fish prepared your way, and add one of our
homemade sauces for added flavor!

FLOUNDER $17.99 TUNA
WILD ROCKFISH ' MAaHI MAHI

SpICE UP YOUR FISH OR STEAK - CAJUN BLACKENING OR JERK SEASONING add $2.00

DESICEN AOUR DINNER

After picking your favorite steak or fish,
choose one of our homemade toppings to make it extra special

STUFFED WITH OUR JUMBO LUMP CRAB IMPERIAL $s.00
CREAMY TOMATO BASIL SAUCE W/ JUMBO SHRIMP $6.00
JuMmBO LuMP CRAB CAKE $10.00
SPICY CRAB & MUSHROOM CAJUN CREAM SAUCE $5.00
PARMESAN-ENCRUSTED  $3.50

SHRIMP SKEWER ' $5.00
SpICE UP YOUR FISH OR STEAK - CAJUN BLACKENING OR JERK SEASONING add $2.00

Consuming raw or undercooked foods may increase your risk of foodborne illness, especially if you have certain medical conditions



STUEE YOU NEED
TOo KNOW

NOTICE
The Harborside Bar & Grill is NOT politically correct.

THE “NO” LiST

No separate checks, no checks left overnight, no vulgar language and absolutely No Whining!

SUBSTITUTIONS

If you order something that’s Not on the menu, and we make it for you, we will charge you whatever
damn price we want to, and yow'll thank us for it. If you are not sure what a certain menu item is, then
don’t order it - we hate complainers. Also, be advised that if you ask us Stupid questions, we will be forced
to mock you, mercilessly.

TAKE OUT ORDERS

Just phone ‘em in and pick ‘em up. Sorry, we don’t deliver. Call 410-213-1846.
Beer and wine are available for take out in factory-sealed containers only.

TIP OR DIE

A 18% gratuity may be added to your check if you are a party of six or more, or if for any reason you
appear to be particularly cheap.

OuUR Ibp1oT POoLICY

We reserve the right to refuse service to anyone, especially if we think that you're a great big jerk. We strive
to keep the Harborside Bar & Grill an official “Idiot-Free” zone, so if in our opinion you are indeed an
idiot, we will be sure to tell you, right before we throw you out!

DoON’T DRINK AND DRIVE

If you think that youve had a little bit too much fun, please don’t hesitate to ask, we will gladly call you
a taxi. We care about our friends and patrons.

THE HARBORSIDE GUARANTEE

If you are not served within five minutes, then you'll be served within ten or fifteen.
Don’t get a knot in your shorts, just relax and enjoy the atmosphere.

HOURS OF OPERATION

Monday thru Sunday 11:00 am til 2:00 am Last call is at 1:45 am seven days a week.
Our kitchen closes at 1:30 am seven days a week Everyone must be off the premises by 2:20 am

Do NOT STEAL THE RULES

We will provide you with a copy. Please ask!

Consuming raw or undercooked foods may increase your risk of foodborne illness, (IMN
especially if you have certain medical conditions



