DINNER [STARTING AT 4PM]

Chilled Starters

K

K

Pimento cheese dip/ spicy peppers, cream cheese, cheddar & kettle chips

Deviled eggs (4)/crispy local scrapple, apple, smoked paprika & mustard

Blue crab cocktail fingers/ mustard cream, old bay, cocktail & lemon

Shaved brussels sprouts/ pecorino, pecans, red onion & maple mustard vinaigrette

Smoked bluefish dip/ herb créme fraiche, shaved green onion, & kettle chips



Hot Starters

Mkt. Soup of the day/bowl garnish

11 Oysters chesapeake /crab imperial, caramelized lemon butter & baby celery

10 Buttermilk fried calamari /red sauce & lemon

9 Oysters rockefeller/ bacon, pecorino, spinach, caramelized lemon butter & cracker crumbs
11 Mussel pan roast/ mustard sweet onion fondue, bacon, herbs, lemon & toast

12 Steamers/baker’s dozen local top neck clams, natural jus, hot butter, lemon & toast

9 Oyster pan roast/ sherry cream poach, celery, sweet onion & toast

12 Baked crab dip/jack cheese, bacon, herbs & kettle chips

Salads

8 Baby kale/green apples, feta, pecans, red onion & raisin vinaigrette

8 Caesar/ romaine, butter croutons, parmesan, anchovy & house dressing

8 Baby iceberg/bacon, blue cheese, pickled onion, hard egg & spicy blue cheese dressing

8 Spiced squash/butternut, spinach, pumpkin seed, blue cheese & warm maple bacon dressing
Entrees

23 Buttermilk fried jumbo shrimp/ hand cut fries, coleslaw, tartar, pickles & lemon

26 Day boat scallops/roasted apple butter, maple, bacon, butternut & brussels’ sprouts

22 Crab mac-n-cheese/celery, white cheddar, mustard, cavatappi & cracker crumbs

26 Seafood gumbo/ oyster, shrimp, scallop, andouille, okra, scallions & cheese grits

28 Fish Camp seafood stew/fin fish, shellfish, tomato, herbs, garlic butter, toast & lemon
21 Delmarva surf &turf/ buttermilk fried local oysters, chicken salad (nuts, apple), tartar & lemon
14 54 burger/cheddar, bacon, grilled onion, secret dressing, hand cut fries, pickles & toasted bun
32 Baked jumbo crab cakes/ coleslaw, hand cut fries, old bay, tartar, pickles & lemon

23 Local mushroom & lobster grits/ pecorino, truffle & sunny fried egg

Butcher ‘s Selections

(Chef’s daily preparation)

19 Grilled veal meatloaf

32 Filet mignon 8 oz.

28 New York strip 1l2oz.

Sides

7 Salt & malt vinegar hand cut fries
6 Fish board veggies

4 Butter & cream mash potatoes

3 Coleslaw

7 Brussels & bacon



Desserts

8 Seasonal fruit crisp / fresh whipped cream
8 Rocky road brownie/marshmal s, pretzels, n o of vanilla ic
8 Caramel apple bread pudding/ scoop of vanilla ice cream
8 Key lime pie/ mango puree, fresh whipped cream
KIDS
9 | Chicken Fingers, fries, green bea

9 | Fried Shrimp, fries, green beans
7 | Pasta, red sauce or butter
9 | Dozen Steamed Clams
12 | Grilled Tuna, fr green beans
WINE/BEER

WHITE WINES

BOGLE CHARDONNAY

CUVAISON CHARDONNAY

CAPOSALDO PINOT GRIGIO

PONZI PINOT GRIS

CLIFFORD BAY SAUVIGNON BLANC

OLD COACH ROAD SAUVIGNON BLANC

GROTH SAUVIGNON BLANC

PACO & LOLA ALBARINO

CH MONFORT VOUVRAY

LEGARIS VERDEJO

TRIMBACH PINOT BLANC

CHATEAU ST MICHELLE RIESLING

WHITE BOTTLES

TALBOTT KALI-HART CHARDONNAY

FRANK FAMILY CHARDONNAY



DUCKHORN MIGRATION CHARDONNAY
CAKEBREAD CHARDONNAY

MORGAN “DOUBLE L” CHARDONNAY
BANFI SAN ANGELO PINOT GRIGIO
SANTA MARGHERITA PINOT GRIGIO
LAKE CHALICE SPARKLING SAUV BLANC
CRAGGY RANGE SAUVIGNON BLANC
ILLUMINATION SAUVIGNON BLANC

CAPE MENTELLE SEMILLON/SAUV BLANC
GUY SAGET SANCERRE

FUEDI SAN GREGORIO FALANGHINA

FORREST ESTATE DOCTORS RIESLING

DRAFT BEER

WE ARE CONSTANTLY ROTATING OUR DRAFT LINES. PLEASE ASK YOUR SERVER ABOUT TODAY’S OFFERINGS

BOTTLED BEER

BROOKLYN LAGER (160Z CAN)
FLYING DOG UNDERDOG LAGER
TROEGS SUNSHINE PILS

VICTORY PRIMA PILS

SCHLAFLY KOLSCH

PILSNER URQUELL

BLANCHE DE BRUXELLES (160Z CAN)
STARR HILL SAISON

TWIN LAKES PALE ALE

TROEGS DREAMWEAVER

2157 AMEND HELL OR HIGH WATERMELON
BROOKLYN SORACHI ACE (750ML BOTTLE)
DUVEL

VICTORY GOLDEN MONKEY

UNIBROUE LA FIN DU MONDE
RODENBACH GRAND CRU

BLUE POINT WHITE IPA

BLUE POINT HOPTICAL ILLUSION
HEAVY SEAS LOOSE CANNON

BEAR REPUBLIC HOPROD RYE

GREEN FLASH HOPHEAD RED

TROEGS PERPETUAL IPA

DOGFISH 90 MIN IPA

WEYERBACHER 2X SIMCOE

SIXPOINT BROWNSTONE (160Z CAN)



OLD DOMINION OAK STOUT

ALLAGASH BLACK STOUT

CRABBIES GINGER BEER

NATTY BOH

PABST BLUE RIBBON

MICH ULTRA, MILLER LITE, BUD LIGHT

CORONA

RED WINES

COPPOLA VOTRE SANTE PINOT NOIR

WALLACE BROOK PINOT NOIR

PIERANO ESTATE CABERNET

EDUCATED GUESS NAPA CABERNET

DREAMING TREE CRUSH

BOGLE MERLOT

GUENOC PETIT SIRAH

JUAN BENEGAS MALBEC

REVOLUTION MALBEC

JOEL GOTT ZINFANDEL

GOTHAM SHIRAZ

RED BOTTLES

BYRON PINOT NOIR

LA CREMA MONTEREY PINOT NOIR

FOGDOG PINOT NOIR

FORREST ESTATE PINOT NOIR

GARY FARRELL RSV PINOT NOIR

DOM CARNEROS PINOT NOIR

TWO HANDS SHIRAZ

CH ST MICHELLE INDIAN WELLS MERLOT

DUCKHORN DECOY MERLOT

LAYERCAKE PRIMITIVO

TERRAZAS RSV MALBEC

CATENA ALTA MALBEC

MORGAN COTES DU CROWS

ORIN SWIFT PRISONER

RISCAL RIOJA GRAN RISERVA 2001

JUSTIN JUSTIFICATION CABERNET

STAGS LEAP ARTEMIS CABERNET

CHIMNEY ROCK CABERNET



CHALK HILL ESTATE RED

LANCASTER CABERNET

CAKEBREAD CABERNET

CONTI DI SAN BONIFACIO

OUR EXCLUSIVE TUSCAN WINE PARTNER

PROSECCO

MONTEREGIO SANGIOVESE BLEND

DOCET CAB/ CAB FRANC

SUSTINET SYRAH

LOCAL WINE SELECTIONS

NASSAU VALLEY PINOT GRIGIO

NASSAU VALLEY ROSE

FENWICK WINE CELLARS CAB FRANC

FENWICK REILLY’S RED

SPARKLING WINES

POEMA CAVA

CONTI DI SAN BONIFACIO PROSECCO

LAKE CHALICE SPARKLING SAUV BLANC

TAITTINGER BRUT

VEUVE CLICQUOT YELLOW LABEL

DOM PERIGNON

No Substitutions Please, No Separate Checks. 20 % Gratuity Added to Parties of 6 or More, Children’s Menu Available

raw or under






