~ SOUPS ~

VEGETABLE CRAB Truditional Maryland soup comprised of fresh vegetables and

crab meat in seasoned broth  Cup 3.99  Bowl 5.49

CREAM OF CRAB Cup 4.99 Bowl 6.99

CLAM CHOWDER  Clams with potatoes in milk and butter broth
Cup 3.99 Bowl 5.49

~SALADS ~

Ranch, Honey Mustard, Italian, Raspberry Vinaigrette, Bleu Cheese,
Oil & Vinegar, Fat Free Ranch, Fat Free French

HOUSE SALAD 5.49 CAESAR SALAD 5.49
ADD ON:
Crab Cake 7.99 Grilled Tuna Steak 5.99
Chicken Breast 4.99 Shrimp 4.99 Jumbo Lump Crabcake 10.99

~ APPETIZERS ~

HOT CRAB PRETZEL Hot baked philly pretzel, crab dip, melted cheese 4.99
WATERMAN’S SEAFOOD SKINS scallops, shrimp and melted cheese 9.99
WATERMAN’S CRAB DIP with fiesh baked bread 9.99

ANGELS ON HORSEBACK (4) jumbo Gulf shrimp stuffed with horseradish,
wrapped in bacon and topped with BBQ sauce 7.99

CLAMS CASINO (6) East Coast classic 8.49 with cheese add S0¢
FRIED SHRIMP o7 pound of fried shrimp served with cocktail sauce 10.99
CLAM STRIPS basket of golden fried clams 6.49

WINGS 4 pound of your choice: Plain, Medium, Hot, BBQ, Teriyaki or Old Bay
served with celery and ranch 7.99  (Bleu Cheese add 50¢)

BUFFALO CHICKEN FINGERS with french fries 7.99
FRENCH FRIES regular or seasoned 5.99 (add cheese 1.00)
HUuUsH PUPPIES 5.99

ONION RING PLATTER 6.99

~STEAMED ~

STEAMED OYSTERS (seasonal) 1/2 dozen 5.99 ' I dozen 10.99
STEAMED CLAMS with drawn butter (12) 9.99 (24) 18.99 (50) 34.99

STEAMED MUSSELS 1 dozen 5.99

Served with garlic butter and white wine sauce 6.99

BLUE CRABS  Jumbo, X-Large, Large and Medium - market price
SNOW CRAB CLUSTERS market price

MEDIUM SHRIMP /2 pound 7.99 1 pound 14.99

LARGE SHRIMP 1/2pound 8.99 1 pound 16.99

JUMBO SHRIMP 1/2 pound 11.99 1 pound 21.99

~ RAW BAR ~

~ FAMOUS COMBOS ~

Served with your choice of 2 sides, homemade rolls and butter

FRIED SEAFOOD COMBINATION
Shrimp, Soft Crab, Crab Cake, Haddock and Clam Strips 23.99

STEAMED SEAFOOD COMBINATION
Whole Lobster, Shrimp, Clams, Mussels and Red Potatoes 29.99

BROILED SEAFOOD COMBINATION
Shrimp, Scallops, Crab Cake and Flounder 23.99

MAKE YOUR OWN COMBO (PICK 2) 21.99

Crabcake Half Rack Ribs 3 Pc. Fried Chicken
(6) Jumbo Shrimp (fried or broiled) Sirloin Steak
(15) Medium Shrimp ( fried or steamed) (6) Scallops (fried or broiled)

~ SEAFOOD ENTREES ~

Served with your choice of 2 sides, homemacde rolls and butter

FRESH FISH Choose your fish and sauce (see fish board or ask your server for selections)

Select preparation method: Broiled, Blackened, Grilled, Fried or
Stuffed with Crab Imperial (add 6.99)

F1SH AND CHIPS Atlantic Haddock served with fries
(choice of one additional side) 15.99

SALMON  with dill cream sauce 17.99

JumBO LuMP CRAB CAKE PLATTER broiled or fried 24.99

WATERMAN’S ORIGINAL CRAB CAKE PLATTER broiled or fried 18.99

SOFT CRAB PLATTER 19.99

SCALLOP PLATTER broiled or fried 20.99

FRIED OYSTER PLATTER 18.99

WHOLE LOBSTER 1 10 3 /b. cold water Atlantic lobster - market price
JUMBO SHRIMP PLATTER 10 broiled or fried jumbos 18.99
CRAB IMPERIAL 19.99

STUFEFED JUMBO SHRIMP stuffed with crab imperial 19.99

~FROM THE LAND ~

Served with your choice of 2 sides, homemade rolls and butter
WATERMAN’S FRIED CHICKEN 4 picces, fresh and lightly breaded 13.99

PRIME RIB Queen Cur 17.99  King Cur 20.99
SIRLOIN FILET 15.99
RACK OF RIBS 18.99

CHICKEN CHESAPEAKE
Chicken topped with ham and crab imperial 18.99

ADD ON:
Crab Cake 7.99 Jumbo Lump Crab Cake 10.99
Y% lb. Fried Shrimp 5.99 (S) Fried or Broiled Scallops 8.99
Clam Strips 3.99 Jumbo Lump Crab Imperial 6.99

~ PASTA ~

Served with salad and garlic bread

Tor NECK CLAMS ON THE HALF SHELL 1/2 dozen 5.49 1 dozen 9.99 LINGUINE WITH MARINARA SAUCE 9.99

OYSTERS ON THE HALF SHELL (seasonal) 1/2dozen 5.99 1 dozen 10.99 LINGUINE WITH ALFREDO SAUCE 9.99

MAKE IT A MEAL ADD ON:
Add 2 sides, served with homemade rolls and butter 3.99 Meatballs 3.99 Scallops 8.99 Chicken 3.99
Shrimp 5.99 Scallops, Shrimp & Crabmear 9.99

~ SIDES ~  4dlacarte 2.39

Cole Slaw Hush Puppies Applesauce Macaroni Salad Vegetable of the Day
Tossed Salad Potato Salad French Fries Baked Potato Herb Roasted Redskins

18% gratuity will be added to parties of 6 or more, 1 check per table please o $4.00 split plate charge on entrées, excluding All You Can Eats



~SMALL PLATES ~

Served with your choice of two sides, homemade rolls & burter

FRESH FISH broiled, fried, grilled or blackened
Tuna 11.99 Flounder or Haddock 10.99

CLAM STRIPS 8oz lightly breaded clamsrips 9.99
JuMBO LuMP CRAB CAKE broiled or fried 15.99
CRAB CAKE broiled or fried 11.99

JUMBO SHRIMP five butterflied and hand breaded 11.99
SHRIMP BASKET %1b. basker of lightly breaded shrimp 9.99

FRIED OYSTERS Ilightly battered 11.99

~ SANDWICHES ~

Your choice of white, wheat, rye, bun or kaiser. Served with one side.

FRESH FISH SANDWICH broiled, fried, grilled or blackened
Tuna or Flounder 8.99  Haddock 7.99

SHRIMP SALAD 7.99

SOFT SHELL CRAB 9.99

FRIED OYSTERS 8.99

JuMBO LUMP CRAB CAKE broiled or fried 12.99
CRAB CAKE broiled or fried 9.99

PRIME RIB .99

CAROLINA BBQ served with slaw 7.99
CHEESEBURGER  half pound burger 6.99

GRILLED CHICKEN BREAST Regular, BBQ, Buffalo or Teriyaki 6.99

~ SIDES ~  alacarte 2.39

~ BEVERAGES ~

PEeprs1, DIET PEPSI, SIERRA MIST, MT. DEW, DR. PEPPER,
BIRCH BEER, PINK LEMONADE, RASPBERRY ICED TEA &
UNSWEETENED ICED TEA 2.39 (free refills)

BOTTLED WATER 1.79
MIiLK, ORANGE OR CRANBERRY JUICE 1.99

COFFEE & HOT TEA Regular or Decaf 1.99 (free refills)

~ DRAFT BEER ~

BUDWEISER COORS LIGHT YUENGLING

BuD LIGHT MILLER LITE

Draft 2.75 Pitcher 8.99

~ BOTTLED BEER ~

BUDWEISER COORS LIGHT MILLER LITE
BuD LIGHT MICHELOB ULTRA  MILLER HIGH LIFE
Bup LIGHT LIME MICHELOB MGD 64
2.95

NATURAL LIGHT 225
AMSTEL LIGHT CORONA LIGHT STELLA ARTOIS
BLUEMOON HEINEKEN TwISTED TEA
CORONA SAM ADAMS KILLIAN’S IRISH RED

MURPHY’S IRISH STOUT SAM ADAMS SEASONAL

ANGRY ORCHARD CIDER DoGFIsH 60 MINUTE
3.95

O’DOULS, SHARPS (non-alcoholic) 2.75

~ BUCKET BEER ~

6-7 oz. Bottles Iced in Bucket

ROLLING ROCK .99 BUD LIGHT 8.99
COORS LIGHT  8.99 BUDWEISER 8.99

CORONITAS 9.99

~ WINE BY THE BOTTLE ~

SPARKLING

CHARLES DE FERE CUVEE JEAN LOUIS, Fuance 19.00

Cole Slaw French Fries
Tossed Salad Macaroni Salad
Hush Puppies Baked Potato
Potato Salad Vegetable of the Day
Applesauce Herb Roasted Redskins
WHITE

PATIENT COTTAT SAUVIGNON BLANC ‘09, France 20.00
LAGARIA PINOT GRIGIO ‘09, Izaly 18.00

LOREDONA PINOT GRIGIO ‘09, California 19.00

GRAFFIGNA PINOT GRIGIO ‘10, drgentina 26.00

FIRESTEED PINOT GRIS ‘08, Oregon 20.00

CONO SUR SAUVIGNON BLANC ‘10, Chile 19.00

POMELO SAUVIGNON BLANC ‘09, Culifornia 22.00

BEX RIESLING ‘09, Germany 21.00

FOUR GRACES PINOT BLANC ‘09, 0regon 35.00

DME. DE BERNIER CHARDONNAY ‘09, France 18.00

OXFORD LANDING CHARDONNAY ‘10, South Australia 19.00
CINE CELLARS COOL CLIMATE CHARDONNAY ‘10, Sonoma 29.00
HESs CHARDONNAY ‘09, Monterey 24.00

PERRIN RESERVE COTES DU RHONE ‘10, 19.00

BUEHLER VINEYARDS CHARDONNAY ‘08, Russian River 27.00
BUEHLER VINEYARDS WHITE ZINFANDEL ‘09, California 18.00

RED

HANGTIME PINOT NOIR ‘09, California 26.00

GRAYSON CELLARS PINOT NOIR ‘09, Culifornia 24.00

SIDURI PINOT NOIR ‘10, Sonoma County 38.

DOMAINE PERRIN COTES DU RHONE VILLAGE ‘09, France 24.00
BRANCAIA TRE ‘07, SANGI0-CAB-MERLOT, Iy 36.00

ALTOS DE LAS HORMIGAS MALBEC ‘09, rgentina 19.00
GRAYSON CELLARS MERLOT ‘08, Culifornia 19.00

CLINE CASHMERE ‘10, California 22.00

PETER LEHMANN CABERNET SAUVIGNON ‘07, Barossa, Australia 32.00
GOTHAM SHIRAZ ‘08, McClaren Vale, Australia 27.00

ARTEZIN ZINFANDEL, MENDOCINO ‘08, California 25.00
SPELLBOUND PETITE SYRAH ‘08, California 28.00

OBERON CABERNET SAUVIGNON ‘09, Napa Valley 32.00

14 HANDS CABERNET SAUVIGNON ‘08, Washington 20.00
GRAYSON CELLERS CABERNET SAUVIGNON ‘09, California 18.00
HONIG CABERNET SAUVIGNON ‘07, Napa 65.00



