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BEACH BITES

BACON WRAPPED SCALLOPS
sea scallops, wrapped in bacon & fried.
served with cocktail sauce. 12%

REEF STEAMERS

p.e.i. mussels or little neck clams in white wine butter
garlic broth with chopped tomato & green onion, with
toasted garlic bread. 12 add linguine 6

BAVARIAN PRETZELS

whole grain honey mustard & queso blanco. 9

CREAMY CRAB DIP
creamy house recipe with crab meat, with house fried
tortilla chips. 13

CRISPY CALAMARI
hand battered & fried golden brown with peppers.
marinara for dipping. 11

NACHOS

house fried tortillas, queso blanco, fresh jalapefios,
black beans, pico de gallo, guacamole, sour cream
& green onion. 10  add chicken or steak 6

FRIED MOZZARELLA

served with homemade marinara. 8

CRAB STUFFED SHRIMP

stuffed with our house crab blend, with cocktail sauce. 13

PEEL & EAT SHRIMP
wild caught gulf shrimp steamed with old bay.
half pound 13 one pound 20

WINGS
hot | mild | cajun dry rub | bbq | old bay rub
sweet thai chili | garlic parmesan | naked
boneless by the half pound 10
traditional wings small (5 piece) 9

FRIED SHRIMP
six hand butterflied gulf shrimp, breaded & fried,
served with cocktail. 11

QUESADILLA

chicken breast, grilled onions & mushrooms with
melted cheddar jack cheese. T1

shrimp 13 ny strip steak 12

FIRECRACKER SHRIMP

lightly fried and tossed in our spicy sriracha sauce. 12

AHI TUNA
sesame seed crusted yellowfin tuna & seared rare.
with ginger and soy sauce. 12

FROM THE LAND

we proudly serve certified angus beef °
all steaks are served with choice of one side.

RIBEYE
a fine-grain steak with rich beefy flavor & marbling
throughout. 14 ounce cut. served with one side. 29

NEW YORK STRIP
tender & full flavored, boneless. 8 ounce cut.
served with one side. 21

PRIME RIB
low roasted in house with our herb recipe.
4 ounce chef's cut. served with one side. 31

regular (10 piece) 16

ENHANCE YOUR STEAK WITH...
rosemary merlot butter | cajun butter | garlic & herb butter
sautéed onions ¥ | sautéed mushrooms 1

ADD TO ANY ENTREE:
crab cake 15 | shrimp 10 | salmon 10 | scallops 11
snow or dungeness cluster 15 | chesapeake sauce 9

Seafood & Steak

FRESH GREENS

SHORE HOUSE
seasonal greens, tomatoes, cucumbers, red onion,
shredded carrot, with homemade croutons. 9

SOUTHWEST CHICKEN

spiced chicken breast, black beans, red onions,
peppers, corn, cheddar jack & avocado.
topped with southwest ranch. 15

MARYLAND CRAB CAKE

our award winning crab cake, over a bed of greens,
tomatoes, red onion & shredded carrot with creamy
garlic & herb dressing. 18

BY-THE-CAESAR
romaine, parmesan & homemade croutons
tossed with creamy caesar. 8

DRESSINGS

balsamic vinaigrette | ranch | bleu cheese | french
thousand island | honey mustard | italian vinaigrette
southwest ranch | creamy garlic & herb

ADD TO ANY SALAD
grilled chicken 9 | shrimp 10| salmon 10| ahi tuna 11
steak tips 9 | additional toppings ¥

FROM THE SEA

DOCKSIDE TRIO
gulf shrimp, sea scallops, & pacific cod,
choice of one side. 23 available grilled or fried.

SHRIMP CHESAPEAKE
gulf shrimp sauteéd in our white chesapeake lump crab
sauce, tossed with linguine. 23

BLACKENED SHRIMP BOWL
blackened shrimp, fire roasted corn salsa, black beans,
avocado & lime crema, over steamed white rice. 16

FRIED GULF SHRIMP
hand butterflied, breaded & fried. choice of two sides. 21

ALASKAN FISH & CHIPS
house battered pacific cod, french fries, cole slaw,
homemade tartar, lemon, chopped parsley. 18

our fish is lightly seasoned and grilled.
served with choice of two sides.

MAHI-MAHI 22

ATLANTIC SALMON 23

SEA SCALLOPS 25

YELLOWFIN AHI TUNA 22 *seared rare*
ATLANTIC COD 19

Enjoy your fish with lemon or choose from one of our
signature sauces or toppings:

Lime Tomato Garlic Key West Cream

Lemon Butter Mango Salsa

SEA SIDES

Garlic Mashed Potatoes | Scalloped Potatoes | Corn
Grilled Potatoes | Baked Potato (loaded +2)
Broccoli | Green Beans | Steamed White Rice
Asparagus | French Fries | Onion Rings

Potato Wedges

Please Note, a 20% Service Charge is added to ALL Dine In Checks and split amongst the
service staff in lieu of a gratuity. Thank you for your support!

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs which may contain
harmful bacteria, may increase your risk of foodborne illness or death,
especially if you have certain medical conditions.
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CRAFT TACOS

served on corn tortillas with rice & black beans

FIRECRACKER SHRIMP
our firecracker shrimp, with shredded lettuce,
pico de gallo, & queso fresco.

BAYSIDE FISH

crispy mahi mahi, shredded lettuce, queso fresco,
chipotle aoili, & mango salsa. 15

BAJA CHICKEN
spiced chicken, pickled red onions, shredded lettuce,
queso fresco, lime crema & cilantro. 14

TACOS GRINGOS
choice of grilled chicken or steak tips, shredded lettuce,
pico de gallo & melted cheddar jack. 13

i

CRAB SHACK

CRAB QUESADILLA

lump crabmeat, red onion, peppers, corn & cheddar
jack, with southwest ranch. 15

CRAB TATER TACHOS

crispy fried tater tots smothered in queso blanco, lump
crabmeat, pico de gallo, green onion, bacon, jalapefos
& sour cream. dusted with old bay. 16

CRAB CAKE SANDWICH

house recipe with lump, colossal & claw meats, on a
brioche bun, choice of fry. 18

DUNGENESS CRAB CLUSTERS
pacific coast monsters, sweet, delicious, approximately
one pound. served with potato wedges. MARKET

CRAB CAKES

pan seared from our house recipe with colossal, lump
& claw meats. served with grilled asparagus

& grilled potatoes. (1pc) 22 (2pc) 34

ALASKAN SNOW CRAB CLUSTERS

sweet delicate flavor with snowy white meat.
approximately one pound. served with potato wedges.
MARKET

ON A ROLL

served with choice of french fries, onion rings,
homecooked chips, or potato wedges.

BACKYARD CHEESEBURGER
15 pound certified angus beef® steak burger,
choice of cheese, topped with lettuce & tomato. 11

SLICED PRIME RIB
certified angus beef® prime rib, slow roasted
in house and sliced. choice of cheese. 14

PHILLY CHEESESTEAK
original philly steak or grilled chicken breast, chopped
with american cheese. 12

FIESTA BURGER

1% pound certified angus beef® steak burger, topped
with guacamole, sliced jalapefios, cheddar cheese
& chipotle aoili on a brioche bun. 14

REEF BURGER

14 pound certified angus beef® steak burger,
topped with smoked bacon, cheddar cheese,
sautéed mushrooms & onions. 13

CHESAPEAKE BURGER

1 pound certified angus beef® steak burger,

covered with lump crab meat & provolone on a brioche
bun with old bay mayo. 16

NON-ALCOHOLIC

SOFT BEVERAGES

pepsi | diet pepsi | sierra mist | diet mountain dew
tropicana fruit punch | sobe life yummy pomegranate
schwepps ginger ale | tropicana lemonade
unsweetened iced tea

HOT BEVERAGES

assorted hot teas | coffee

A

» WINE DOWN

WHITES GLASS | BOTTLE
BUBBLES
prosecco, la marca italy (187ml) split, 9
CHARDONNAY
william hill central coast, california 8130
kendall jackson vinter's reserve california 10% | 38
PINOT GRIGIO
gabbiano cavaliere d'oro, italy 7% | 28
SAUVIGNON BLANC
clifford bay marlboro, new zealand 8|30
kim crawford marlboro, new zealand 1[40
INTERESTING WHITES
rosé, the palm by whispering angel france 10 | 38
moscato, sutter home california (187ml) split, 6
riesling, relax germany 8% | 32
riesling, sea glass california 72| 28
white zinfandel, sutter home california (187ml) split, 6
REDS
CABERNET SAUVIGNON
louis martini california 9|34
dark horse california 7% | 28
MALBEC
slamos argentina 8130
MERLOT
canyon road california 7126
josh cellars california 1|40
INTERESTING REDS

=pinot noir, beringer california 8|28
red blend, 19 crimes california 8|28

21 COLD BREWS ON TAP!

GET CRUSHED! N

ORANGE CRUSH
new amsterdam orange, orange liqueur, fresh orange,
& sierra mist. 9

GRAPEFRUIT CRUSH
new amsterdam grapefruit vodka, orange liqueur,
grapefruit juice, & sierra mist. 9

GRAPE CRUSH
three olives grape vodka, orange liqueur,
welch's grape juice, & sierra mist. 9

MANGO CRUSH
new amsterdam mango vodka, orange liqueur, fresh oj,
sierra mist. 9

SIGNATURE COCKTAILS

MERMAID WATER
captain morgan spiced rum, rum haven coconut rum,
lime, blue curagao & pinapple. 12

WHITE PEACH SANGRIA
white zinfandel, peach schnapps, pineapple juice,
sierra mist. 12

TIDAL WAVE
tito's handmade vodka, cruzan light rum, peach schnapps,
new amsterdam gin, orange & pineapple, grenadine. 13

HENNYTHING FOR SHORE
hennessy vs cognac, grand marnier, strawberry puree,
lemon & lime, topped with gingerale. 14

TROPICAL STORM
tito's handmade vodka, rum haven coconut rum, orange
liqueur, pineapple & cranberry. 12

BIKINI MARTINI

rum haven coconut rum, rum haven coconut rum,
pineapple juice & grenadine. 12

BLUEBERRY LEMON DROP MARTINI
western son blueberry vodka, blue curagao, lemon juice
splash of lemonade. 12

HEATWAVE MARGARITA

dano's dangerous pineapple-jalapefio infused
tequila, cointreau, lime juice, sour

& pineapple juice. 13
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