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We proudly source from the A ‘

Chesapeake Bay & Atlantic Coast. l

CRAB HOUSE 1€ :

STEAM L
ST E A M E D B UC K ET S served with corn & steamed potatoes

SNOW CRAB & SHRIMP BUCKET 39.95
B I- U E c R A B S 1 pound snow crab legs, half pound of shrimp & Natty Boh sausage
CRAB FEAST 39.95
Live, wild, local crabs — sourced daily. 5 crabs, half pound of shrimp, Natty Boh sausage & watermelon
Prices, sizes & availability may vary, check board for today’s offerings. GLAM BUCKET with Natty Boh sausage 93.95
MUSSEL BUCKET with Natty Boh sausage 18.95
R IAS W B IAS R WHOLE ATLANTIC LOBSTER 1 pound 35.95
s D44 CRAB & SHRIMP BUCKET 28.95
SHRIMP COCKTAIL domestic shrimp 13.95 2 crabs, half pound of shrimp, Natty Boh sausage .
LOBSTER COCKTAIL poached lobster, cold mustard sauce 19.95 SNOW CRAB LEGS 1 pound 34.95
BLUE CRAB COCKTAIL mustard sauce 19.95
CRAB CLAW FINGERS apple cider vinegar, seafood seasoning 14.95 PH I I-I-I PS
OYSTERS ON THE HALF SHELL freshly shucked, local, 12.95
cocktail sauce & mignonette S I G N’JF;AS T U R E S
CLAMS ON THE HALF SHELL freshly shucked, cocktail sauce 11.95 HOOPERS ISLAND CRAB CAKES our famous original family recipe; 29.95

with roasted red potatoes & chef’s vegetable

ST )AS RTE R S ULTIMATE CRAB CAKE made with 100% jumbo lump crab; 39.95
42 with roasted red potatoes & chef’s vegetable

CHESAPEAKE CRAB DIP with cheddar cheese 14.95 CRAB IMPERIAL (umps of crab in a creamy imperial sauce; 29.95
with roasted red potatoes & chef’s vegetable
STEAMED CLAMS herbs, garlic, Phillips Amber Ale 15.95
o BROILED SEAFOOD PLATTER crab cake, shrimp, salmon & 34.95
STEAMED MUSSELS herbs, garlic, Phillips Amber Ale 13.95 crab imperial; with roasted red potatoes & chef’s vegetable
PEEL & EAT SHRIMP steamed with sliced onion & tossed 14.95 FRIED SEAFOOD PLATTER 31.95
in Phillips Seafood Seasoning petite crab cake, shrimp, clams & cod; with fries & cole slaw
CHICKEN WINGS buffalo or Chesapeake-style, with blue cheese 11.95 STUFFED FLOUNDER stuffed with crab imperial & broiled; 34.95
ith ted red potat & chef’ tabl
CRISPY CALAMARI pineapple sweet chili dipping sauce 13.95 with roasted red polaloes & chef's vegetable
CLAM BAKE FOR TWO whole Maine lobsters, snow crab legs, 89.95
PETITE CRAB CAKES corn tomato salsa, cold mustard sauce 13.95 shrimp, clams, mussels, potatoes & corn on the cob
BUFFALO SHRIMP fried shrimp tossed in buffalo sauce 12.95 also available sized for one person - CAPTAIN'S CATCH 45.95
/ bowl ULTIMATE CHICKEN CHESAPEAKE 29.95
S u U PS cup 7 bow panko-crusted chicken breast topped with shrimp, lobster, crab, bacon,
tomato, asparagus & parmesan cheese sauce; with roasted red potatoes
CREAM OF CRAB coveted for its distinct creamy base 6.95/17.95
NEW ENGLAND CLAM CHOWDER rich with chopped sea clams 5.95/6.95 7 N 7
MARYLAND VEGETABLE CRAB savory tomato base 5.95/6.95 LAN D S EA
ROCKFISH grilled, broiled or blackened:; 21.95
S A I- A D S half / full with roasted red potatoes & chef’s vegetables
FISH & CHIPS 22.95
FARM HOUSE mixed greens, carrots, cucumbers, 8.95/10.95 Phillips Amber Ale batter; with fries & cole slaw
toasted almonds, orange segments, goat cheese, choice of dressing GRILLED PREMIUM SALMON femon, chive & caper butter: 28.95
WEDGE iceberg, bacon, tomatoes, red onion, blue cheese 8.95 roasted red potatoes & chef's vegetable
CAESAR romaine, parmesan, garlic dressing 7.95/9.95 SEARED SCALLOPS with roasted red potatoes & chef’s vegetable 21.95
KALE baby kale, quinoa, bacon, carrots 8.95/10.95 SEAFOOD PASTA scallops, shrimp, clams, tomatoes, scampi sauce 21.95
pomegranate vinaigrette CRISPY JUMBO SHRIMP hand-breaded; with fries & cole slaw 25.95
CRAB CAKE & CRISPY JUMBO SHRIMP 28.95
S ,AS ! ’WTC E S Hoopers Island crab cake & jumbo shrimp; with fries & cole slaw
. served with fries
MARYLAND FRIED CHICKEN 17.95
HOOPERS ISLAND CRAB CAKE our famous original family recipe 17.95 4 pieces; with red potatoes, corn on the cob & hushpuppies
CRISPY FISH crispy cod, tartar sauce, cole slaw 13.95 PRIME NEW YORK STRIP 14 ounce prime steak with red wine sauce; ~ 29.95
SHRIMP PO’ BOY crispy shrimp, pickle, Cajun rémoulade, cole slaw 14.95 with Yukon gold mashed potatoes & chef's vegetables
_ FILET MIGNON 8 ounce steak with red wine sauce; 317.95
CRAB SALAD BLT sweet crab, bacon, farm house white 17.95 with Yukon gold mashed potatoes & chef's vegetable
BURGER 8 ounce chunk, brisket short rib blend 14.95 ENHANCE YOUR ENTREE WITH:
SURF & TURF BURGER 8 oz patty, Hoopers Island crab cake, bacon 19.95 Crab Cake 14.95 - Crab Imperial 9.95 - Grilled Shrimp 9.95 - Lobster Tail 19.95
CHICKEN CLUB avocado, applewood smoked bacon & pepperjack 14.95

Consuming raw or undercooked meats, fish, shellfish or fresh eggs may increase your risk of foodborne illness,

especially for individuals with certain medical conditions.
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