Appetizers
Crispy Brussels Sprouts

tossed with grated parmesan and black truffle salt,
drizzled with truffle aioli, and honey-balsamic
reduction

Middle-Neck Clams

1½ lbs. of steamed mid-neck clams tossed in a
garlic butter-white wine broth with tomatoes and
green onion, served with toasted french bread

Lump Crab Flat Bread

Old Bay cream cheese, jumbo lump crab, and
cheddar-jack cheese, baked until bubbly
and topped with chives

Sandwiches

15

20

16

Parmesan Fried Calamari

13

lightly breaded and flash fried with banana peppers,
tossed with parmesan cheese and black pepper
served with our house harissa sauce

The Captain’s Warm Crab Guacamole

our warm, chunky avocado guacamole tossed with
jumbo lump crab and served with fresh cooked
tortilla chips

Ahi Tuna Tataki

togarashi seared, served sliced with spicy mayo,
wakame salad, sweet soy, and pickled ginger

Jumbo Shrimp Cocktail

The Captain’s Crab Cake Sandwich

25

Angus Burger Stack

15

Grilled Chicken BLT

15

our ¼ lb. jumbo lump crab cake, broiled, or panko
fried and served on a warm brioche bun with lettuce,
tomato, and a side of our house tartar sauce
two ¼ lb patties, cooked to a juicy medium-well,
topped with american cheese, and served
on a warm brioche bun with lettuce and tomato
grilled chicken, applewood smoked bacon,
lettuce and tomato on a warm brioche bun

Oysters Rockefeller

five local oysters, roasted with parmesan-creamed
spinach and herbed panko crumbs

served with french fries

13

16

Salads
dressings: lite-raspberry vinaigrette, balsamic, Italian,
buttermilk ranch, house caesar, house blue cheese

House Salad

7 / 13

Classic Caesar

7 / 13

our mixed greens salad with garden fresh vegetables,
garlic croutons and your choice of dressing

chopped romaine hearts tossed with our house caesar
dressing, garlic croutons, and Parmesan cheese

16

15

The Steakhouse Wedge

five gently poached jumbo shrimp, served chilled with
lemon, and our house cocktail sauce

Beverages
Coffee, Hot or Ice Tea, Coke Products
Orange, Apple, or Cranberry Juice, V8,
Milk, Chocolate Milk

13

baby iceberg wedge topped with our house bleu cheese
dressing, warm applewood smoked bacon, red onion,
tomato, and crumbled bleu cheese

Soups
Cream of Crab

8 / 13

French Onion

10

jumbo lump crab, cream, spices, chives

3

caramelized sweet onions in a rich beef stock
topped with croutons, Swiss, and provolone cheeses
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