
Signature Selections
top 10 reasons to drink at phillips seafood!

serving up the best since 1956

Cocktails

Phillips Signatures

Phillips Crush

Svedka Clementine Vodka, DeKuyper® Triple Sec 
and fresh-squeezed orange juice. Topped with 
Sierra Mist®. $6.99

Eastern Shore Lemonade

Svedka Citron Vodka, DeKuyper® Triple Sec 
and Finest Call Sweet and Sour. Topped with 
Sierra Mist®. $6.99

Espresso Martini

Van Gogh Espresso Vodka, Svedka Vanilla Vodka 
and Carolan’s® Irish Crème Liqueur. $9.99

Chesapeake Bay Cosmo

SKYY Vodka, DeKuyper® Triple Sec, cranberry 
and pineapple juices make up this signature twist 
on the traditional Cosmo. $6.99

grape

If you like our original Mojito, you will love this! 
Made with BACARDI® Rum, SKYY Infusions 
Grape Vodka, lime juice, mint leaves, simple syrup 
and a splash of soda water. $7.99

original

A traditional recipe of BACARDI® Limón™ 
Rum, fresh mint, simple syrup and lime, topped 
with club soda. Muddled together for the perfect 
f lavor. $7.99

Squeeze Me Tea

Sweet Carolina Sweet Tea Vodka and 
Phillips freshly squeezed lemonade. $6.99

Mojitos

Signature Bloody Mary

ABSOLUT Peppar Vodka, Ocean Spray® Bloody 
Mary mix, rimmed with Phillips Seasoning and a 
garnished skewer of all your favorites. $9.99

Long Island Iced Tea

Svedka Vodka, Cruzan Rum, Seagrams’ Gin, 
DeKuyper® Triple Sec, Finest Call Sweet and Sour 
and Pepsi® are a classic blend. $6.99

Blue Crab Margarita

Hornitos Reposado Tequila, Cointreau, DeKuyper® 

Blue Curacao, orange juice and Finest Call 
Sweet and Sour. $7.99

Mai-Tai

Cruzan Rum, DeKuyper® Triple Sec, pineapple 
and orange juices, Finest Call Sweet and Sour 
and a floater of Cruzan Black Strap Rum. $7.99

Phillips Mudslide

Svedka Vanilla Vodka, Kamora Liqueur and Island Oasis 
Ice Cream. So good it could be a dessert! 

Dirty Banana

Svedka Vodka, Crème de Banana Liqueur, Crème de 
Cacao, Island Oasis Ice Cream and banana, with just the 
right amount of chocolate for a sweet ending. 

Strawberry Lemonade

BACARDI® Dragon Berry Rum, Finest Call Sweet and 
Sour and Island Oasis Strawberry Purée. 

Purple Pirate 

Cruzan Coconut Rum, DeKuyper® Peachtree™ Schnapps, 
DeKuyper® Blue Curacao and Island Oasis Strawberry 
Purée. 

Phillips Rum Runner

Cruzan Black Cherry Rum, Blackberry Brandy and Island 
Oasis Banana, Finest Call Sweet and Sour, a splash of 
orange juice and a fl oater of Cruzan Black Strap Rum. 

Snickers

Van Gogh Dutch Caramel Vodka, Amaretto Silk Liqueur, 
Frangelico Liqueur, and chocolate and Island Oasis Ice 
Cream mix. Your taste buds will thank you later! 

Coco Rita

Sauza Gold Tequila, Island Oasis Piña Colada and 
Finest Call Sweet and Sour. Salty and sweet at its best. 

Hpnoti Coladi

Hpnotiq Liqueur, Cruzan Coconut Rum, Island Oasis 
Piña Colada and Mango Purée. 

Frozen Specialties

Served in a take-home souvenir glass. 
$8.99
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Cocktails & Beers

Bottled Beers

Budweiser
Bud Light
Coors Light
Michelob Ultra
Rolling Rock

Evolution Lucky 7 Porter 
Heavy Seas Loose Cannon IPA
Sierra Nevada Pale Ale
Samuel Adams Boston Lager
O’Doul’s (non-alcoholic)

Corona Light, Mexico
Corona Extra, Mexico
Amstel Light, Amsterdam

Red Stripe Big Stubby, Jamaica
Heineken, Holland

Import

Domestic

Specialty Drafts

Phillips Amber Ale

Phillips own hand-crafted ale 
developed by Clipper City Brewing 
Company, Baltimore, MD. Made 
from English-style hops, this beer 
is slightly fuller, with a firm malt 
character and earthy hop notes.

Evolution

Primal Pale Ale

Evolution Craft Brewing Company 
is a small craft brewery on the 
Eastern Shore specializing in 
flavorful handmade ales. A golden, 
dry, slightly hoppy pale ale that 
is refreshing and balanced. 
Notes of pine and citrus in the 
aroma, a lightly malty middle and 
a clean finish.

16 oz $4.99

Draft Beers

Enough for Two 
Upgrade your favorite frozen drink to a 
sharable 45 oz take-home souvenir glass. 

$15.99
Also available in non-alcoholic.

Sharable Treat

Frozen Favorites
Flavored Daiquiris

Served in a take-home souvenir glass. 
$7.99

A taste of the tropics!

Margarita • Strawberry • Banana • Mango

Peach • Ice Cream • Piña Colada

Also available non-alcoholic.

We proudly serve Island Oasis products.



APPETIZERS 
       HOT 
 Phillips Crab & Spinach Dip          
 Maryland crab classic served in a bread bowl 
 

 Chicken Breast Tenders           
 honey mustard, barbeque sauce or buffalo style with blue cheese & celery 
 

 Clams Casino            

 topped with buttery bread crumbs, crispy bacon &  a squeeze of lemon 
 

 Stuffed Mushrooms Caps                            

 stuffed with crab & topped with an imperial cream sauce 
 

 Fried Cheese Sticks           

 deep fried & served with marinara sauce 
 

 Crabby Cheese Toast Appetizer          

 crab & melted cheese on fresh baked sourdough  
 

 Barbeque Sea Scallops           

 bacon wrapped sea scallops in a tangy barbeque sauce 
 

 Soft Shell Crabs            
 two petite soft shells, hand breaded and deep fried 
 

         STEAMED 
            Steamed Spiced Shrimp           

               peel & eat, steamed in Phillips seafood seasoning 
 

            Steamed Hard Shell Clams           

               served with melted butter & clam broth 
 

            Steamed Mussels            
               served with lemon & garlic butter broth 
 

        CHILLED   
 Oysters on the Half Shell          
 six freshly shucked oysters served over ice with cocktail sauce  
 

 Clams on the Half Shell           

 six freshly shucked clams, served with cocktail sauce & lemon 
 

            Shrimp Cocktail           

              five shrimp served with cocktail sauce  
 

            Crab Claw Cocktail             
               chilled crab claw fingers served with a creamy mustard sauce  

SOUPS    
 
 Maryland Vegetable Crab        cup   bowl   
 the soup that made Phillips famous  
 

 Crab Bisque           cup  bowl  
 thick cream based soup filled with crab meat  
 

 New England Clam Chowder       cup    bowl  
 rich with cream & chopped clams  
 

  

         Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.                        
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                       EASTERN SHORE TRADITIONS 
     

   SHRIMP, SCALLOPS, LOBSTER, & OYSTERS  
 
  

                                       Broiled Stuffed  Shrimp                      
 topped with Phillips famous crab imperial  
 

 Fried Stuffed  Shrimp                      
 lightly breaded, butter-flied shrimp stuffed with Shirley Phillips’s famous crab cake recipe  
 

 Fried  Shrimp                       
 served with cocktail sauce 
 

 Sautéed Sea Scallops           

 lightly floured and seasoned with garlic & tomatoes  
 

 Broiled Stuffed Scallops          
 fresh sea scallops, broiled & stuffed with Phillips famous crab imperial                                                       
 

 Steamed Shrimp             

 one pound of medium shrimp, lightly seasoned  
 

 Broiled Lobster Tail                                                                                                                           
 available stuffed  with  crab imperial  for an  additional   $5.99 
 

 Fried Oysters                                                                                                                                       
 hand  breaded  and  lightly  fried 
 
                                              
         CRAB 

 Phillips Premium Crab Cakes          

 all-lump crab cakes with a rich, buttery flavor  
 

 Phillips Traditional Crab Cakes          
 Shirley Phillips’s original 1956 Ocean City recipe 
 

 Crab Imperial            
 baked in a creamy imperial sauce & topped with cheddar cheese 
 

 Crab Au Gratin            

 lumps of crab meat baked in cheddar cheese sauce  
 

 Crab Sauté             

 jumbo lump crab meat sautéed in butter & a sprinkling of seafood seasoning  
 

 Soft Shell Crabs                              
 two  soft shell crabs, hand breaded & fried to a golden brown 
 

 Snow Crab Clusters                                                                                                                    
 a pound of clusters  steamed and  served with drawn butter 
 

All entrees are served with freshly baked bread & a choice of two of the following:   
homemade Cole slaw, homemade potato salad, applesauce, French fries, baked potato, corn, 

baked sweet potato, rice pilaf, fresh vegetable of the day, or a garden salad.   
 

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.                        
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Steamed Hard Shell Crabs              Market Price 

Order by the dozen or crack a few at a time!  Sizes & prices vary according to availability 



 

       FISH 
 Our fish can be prepared blackened, broiled, grilled or fried.  Top any fish entree with Phillips famous crab  
 imperial for an additional 5.99 . 
 

 Flounder              

 tender fillet topped with toasted almonds                                                                                                
             

            Stuffed Flounder            

               stuffed with Phillips famous crab imperial                                                                                              
  

 Salmon             
 fresh, full flavor Atlantic fillet 
           

               Catch of the Day                                                                                                                                  
  available broiled ,blackened or grilled 
  

       SEAFOOD COMBINATIONS 
 

 Traditional Crab Cake & Golden Fried Shrimp       

 Shirley Phillips’s famous original 1956 recipe crab cake & shrimp 
 

  Fried Seafood Platter           

 tilapia, shrimp, scallops, traditional crab cake & a soft shell  crab  
 Add a petite crab imperial for an additional $5.99. 
 

 Broiled Seafood Platter           

 premium crab cake, tilapia, shrimp & scallops  
 Add a petite crab imperial for an additional $5.99. 
 

 Surf & Turf             

 grilled filet mignon & broiled lobster tail 
 Lobster tail may be stuffed with Phillips famous crab imperial for an additional $5.99.  
 

 Eastern Shore Combo           

 classic Maryland combination featuring a crab cake, baked ham & fried chicken  
 

 Crab Cake & Filet            

 Phillips premium crab cake paired with a tender petite filet mignon 
 

 Shrimp Alfredo            

 shrimp sautéed with garlic & spices over linguini, topped with homemade Alfredo sauce  
 

               Captain’s Catch                                                                                                                           
             a whole Maine lobster, snow crab cluster, steamed  shrimp, clams, mussels, 
               corn on the cob &  baby red potatoes 
             

            Clam Bake for Two                                                                                                                     
                 two whole Maine lobsters, snow crab clusters, steamed shrimp, clams,  mussels, 
               corn on the cob  &  baby red potatoes  
                                                                                                                          

     STEAK & CHICKEN 
 

 Filet Mignon             

 center cut tenderloin  
 

 New York Strip Steak           

 aged beef  char-grilled  to your liking 
 

 Chicken Crisfield            

 grilled chicken breast topped with Phillips famous crab imperial & cheddar cheese 
 

 Half Maryland Fried Chicken          

 four pieces of chicken fried golden brown 
  

All entrees are served with freshly baked bread & a choice of two of the following:   
homemade Cole slaw, homemade potato salad, applesauce, French fries, baked potato, corn, 

baked sweet potato, rice pilaf, fresh vegetable of the day, or a garden salad. 

     Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.                        
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     CHEF’S FEATURES    

 
 Fried Atlantic Calamari Appetizer           
 flash fried & served with a  sweet  chili  sauce  
 

             Seafood  Pasta                                                                                                                                        
               scallops, shrimp, crabmeat  and  salmon sautéed ,served  over pasta  with your choice of Alfredo or Marinara sauce 
  
               King Crab Claws               
 steamed  just right and served with drawn butter   
 

 King Crab Legs               
 1 1/2 pounds of  steamed Alaskan  King Crab Legs served with drawn butter                                                                                              
 

All entrees are served with freshly baked bread & a choice of two of the following:   
homemade Cole slaw, homemade potato salad, applesauce, French fries, baked potato, corn, 

baked sweet potato, rice pilaf, fresh vegetable of the day, or a garden salad. 
 

     Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.      
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      SALADS    
 

 Fresh Garden Salad                
 choice of dressing:  raspberry vinaigrette, French, Italian, blue cheese, ranch, oil & vinegar 
 

 Caesar Salad                  
 crisp Romaine tossed with Caesar dressing, croutons & shaved Parmesan  
 

 Grilled Chicken Caesar                
 topped with slices of grilled chicken breast 
 

 Premium Salad                
 broiled premium crab cake set atop a field of mixed greens with pecan pieces & craisins, tossed 
             in a raspberry vinaigrette. 

       SANDWICHES 
      Served with French fries. 
 

 Premium Crab Cake                
 all-lump crab cake with a rich, buttery flavor 
 

 Traditional Crab Cake                
 Shirley Phillips’s original 1956 Ocean City recipe 
 

 Hamburger                  
 prepared to your liking, add cheese for an additional $.50 
  

 Fried Oysters                 
 hand  breaded  and lightly fried                                                                                                                                                                                                                                              
 

 Chicken Breast                   
 grilled  or blackened  
 

 Fried Fish Filet                  
 hand breaded and fried to a golden brown 
 

 Soft Shell Crab                 
 lightly dusted & fried to a golden brown 
 

              Shrimp  Salad                                                                                                                                              
                rich  &  creamy with a slight  hint  of  seafood  seasoning 



 LUNCH MENU 
 

               SEAFOOD,STEAK & CHICKEN 
 

 Catch of the Day             
 fresh fillet available broiled,  grilled or fried         
 Topped with Phillips famous crab imperial for an additional  5.99 
 

 Chicken Alfredo             
 grilled chicken breast tossed with broccoli in a creamy Alfredo sauce over linguini       
 

 Golden Fried Shrimp            
 served with cocktail sauce \ 

 

 Bayside Platter             
 fried shrimp with scallops and a crab cake which are available broiled or fried 
 

            Steak & Shrimp 
               grilled steak served with golden fried shrimp                                                                                                          
 

                Sea Scallops                                                                                                                                            
                  fresh sea scallops broiled  with lemon, butter  and  seafood seasoning 
 

  

 

SANDWICHES 
 Served with French fries.  

Add a cup of Maryland Vegetable Crab Soup or New England Clam Chowder for an additional $2.00 
      
 

 Premium Crab Cake                        
 all-lump crab cake with a rich, buttery flavor 
 

 Traditional Crab Cake                                   
 Shirley Phillips’s original 1956 Ocean City recipe 
 

 Hamburger              
 prepared to your liking, add cheese for an additional $.50 
 

  Fish Fillet                         
 hand breaded & fried to a golden brown 
 

 Chicken Breast               
 grilled or blackened 
 

 Oyster              
 fresh  oysters hand breaded and lightly fried 
 

 Soft Shell Crab               

 lightly dusted & fried to a golden brown 
 

              Shrimp Salad                                                                                                                                          
                rich & creamy with a slight hint  of  seafood seasoning 
                

All entrees are served with freshly baked bread & a choice of two of the following:   
homemade Cole slaw, homemade potato salad, applesauce, French fries, baked potato,  

baked sweet potato, rice pilaf, fresh vegetable of the day, or a garden salad. 

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.    
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  PHILLIPS LUNCH TIME SPECIALS 
Offer valid until 4:00 pm 

    

 Bloody Mary  A spicy combination of Tabasco Bloody Mary mix and vodka                
  

 Peach Bellini  A refreshing blend of  sparkling wine and peach puree                  
 

            Premium  Draft  Beer   Phillips Amber  Ale, Guinness  Stout, Primal  Pale  Ale                  



 

Wine has been part of civilized life for some seven thousand years.  It is the only beverage that feeds 

the body, soul and spirit of man and at the same time stimulates the mind...  -Robert Mondavi 

White Wines 
Chardonnay (shar-doe-nay)  
Queen of the White Wines– rich, complex, full. 
 

Sutter Home, California, smooth, round, creamy fruit flavors 
Twisted, California, tropical fruits, zesty lemon aromas 

Kendall Jackson, California, medium body, oak, tropical fruit 

Meridian, California, pineapple, grapefruit, lime, touch of oak 

Montes Alpha, Chile, balance of fruit and oak, lengthy finish 

“The Chard”, CVC, M.Cosentino, California, dry, apple, citrus 
Hess, Monterey, California, light crisp tropical fruit, light oak 
 

Pinot Grigio (pee-noe gree-joe)  

Think a spring morning- brisk, refreshing, crisp and earthy. 
 

Loredona, California, aroma of pear, honeysuckle, green apple  
Montevina, California, white nectar, peach blossom, Bartlett pear 

Ecco Domani, Italy, full body, tropical fruit of apple and pineapple 
Santa Margherita, Italy, clean, crisp, harmonious tangy flavors  
 

Sauvignon Blanc (so-veen-yawn blahN-k) 

The ―Hippie Wine‖, one of the wine worlds darlings, earthy,  
 herbaceous, grassy, and citrus in character. 
 

Santa Ema, Chile, light sweet, baked apple to ripe citrus, fresh  
Duckhorn Vineyards, Napa Valley, rich, creamy, tropical     half btl 
gf                

Riesling (REESE-ling) 

Refreshing as a Summer Breeze, Riesling is crisp and clean with  
 mouthwatering fruit flavors. 
Boordy Vineyards, Maryland, alluring apricot, honey aromas  
Relax, Germany, medium body, clean crisp apples , tropical fruit 
Chateau St. Michelle, Washington,  off dry, juicy peach, pear 

White Zinfandel (Zin-fan-DELL) 
Blushing is the colour of virtue. -Matthew Henry 
 

Sutter Home, California, delicate, fresh, finish of strawberry 
 

Viognier (vee-ohn-yay)  

The wine for your ―diet‖ - Light, Lean, Fresh. 
 

D' Arenberg "hermit Crab”, Australia,  tropical fruit, green melon 
 c                                   
Sparkling Wine  

Tiny bubbles, in the Wine.  
   Make me happy, Make me feel fine.  -Don Ho 
 

Santa Margherita, Brut Prosecco, Italy, delicate, dry, fresh fruit  

Champagne (sham-pain) 

I drink Champagne when I win to celebrate…  
   and I drink champagne when I lose to console myself.   -Napoleon 
 

Vueve Clicquot, Reims, firm structure, almond honey, ginger  half btl 
Dom Pérignon, Epernay, elegant, full, creamy, silky & intense 

Red Wines 
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Merlot (mare-low)  
Smooth and mellow like jazz music. Great for the red wine novice. 
 

Sutter Home, California, smooth, smoky black cherry & spice 

Cellar 8, California, deep blueberry & plum fruits 
Wente, Sandstone, California, full bodied, smooth, blackberry 

“Merlot”, CVC, M.Cosentino, California,  full, smooth & spicy 
 

Shiraz (shee-rahz)  

The syrah grape, it is referred to Shiraz in Australia and Syrah in the US.  
 

Wente, Shorthorn Canyon Syrah, Livermore Valley,  
           dry,  flavors of cranberry, dark fruit and a hint of cinnamon 
Shoofly, Australia, medium bodied ample spice, raspberry 
 

Malbec (mahl-bek)  

Like a beautiful Tango. Driven, Exotic & Soft. 
 

Layer Cake, Argentina, black fruit abundant, anise & chocolate  
 

Zinfandel (Zin-fan-DELL) 

―Zinfandel is a captivating grape -— Zinfandel draws you in, if you let it.  
Or maybe it just gets its hooks into you, and gets ahold of you.‖ -Frank Nerelli   
 

Gnarly Head, Lodi, Old Vine Zinfandel, robust berry, exotic  
    spice, vanilla & chocolate 

Cigar Zin, M. Cosentino, California, blackberry, boysenberry 

Frogs Leap, California, fresh berry, spice, lush finish             half btl 

Cabernet Sauvignon (cab-ber-nay so-veen-yawn)  

King of the Red Wines– bold, elegant, rich. 
 

Sutter Home, California, medium body, cherries & soft tanins 
337, Lodi, aromas of mocha, dark cherry and spice, blackberry fruit  
Wente, Southern Hills, California, flavors of cherry, cinnamon 
Hess, Mendocino Lake, Napa, fruity aromas, red cherry, spice 

Beringer Knights Valley, Sonoma, bright black cherry fruit 
Louis Martini, Napa Valley, well structured wine, balanced  firm,  
       velvety tannins, a long, elegant finish 
Chimney Rock, Napa Valley, lush, full, round and elegant dark  
       fruits of black currant 
 

Pinot Noir (pee-noe Nawhr) 

"It's a hard grape to grow. It's thin-skinned, temperamental, ripens early...  
pinot needs constant care and attention… in fact, it can only grow in  
these really specific, little tucked-away corners of the world… Only  
somebody who really takes the time to understand pinot's potential  
can then coax it into its fullest expression." -Miles, from the movie Sideways 
 

Irony, Monterey, dry, mild tannins, cherry, raspberries, cola & nut 
Jargon, California, bright black cherry, mild tannins, smooth  
MacMurray Ranch, Sonoma Coast, earthy, black cherry, oak 

 
5.5/17 

 

 
7/28 

 
46 

 

 

 

 

67 

145 

 
5/20 

30 

6/24 

8/36 

32 

48 

 

99 

 
 

8/30 

6/22 

36 

 
6/24 

22 

6/24 

7.5/29 

 
6/24 

 

7/28 

 

 

 
31 

 
5.5/20 

 

49 

34 

Continued Fun… 
Red, red wine, Go to my head, Make me forget that I,  

                                                         still need you so.   -Neil Diamond 
There are 20 million acres of grapes planted worldwide 

 

"Couldn't understand a single word he said but he sure had some 
mighty fine wine ...and I helped him drink his wine" -- 3 Dog Night                                          

 

10,000 Varieties of grapes exist worldwide 
 

"Wine is the most civilized thing in the world." - Ernest Hemingway 

Fun Facts 
Dom Perignon, a Benedictine monk and cellar master of the Benedictine 
Abbey, is credited with inventing the Champagne process, and was inciden-
tally blind.  He said of his first sip, “Come quickly, I am tasting the stars” 

500-600 to as many as over 1000 grapes to make a bottle of wine  
 

Productive lifetime of a vine? 30-35 years, although quality remain well after 
 
 

“You could say one wine is like Dorothy in the Wizard of Oz while another is 
like the mature Judy Garland, or that a big voluptuous chardonnay is like 
Marilyn Monroe -- round, bosomy -- you can remember that chardonnay, ...  

         If you say a wine is snappy and lively, like Robin Williams, that's very  
         different than the Anthony Hopkins of wine -- urbane, sophisticated,  
         measured, considered.” - Karen MacNeil 
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