
use your hands
SERVED WITH FRIES

CAPSIZE BURGER* GF | 19
Local Bison, Bacon Jam, Blue Cheese,

Caramelized Onions, Brioche Bun

FISH & SHIPS | 15
Beer Battered, Lemon-Pickle Remoulade, Malt Vinegar

JUMBO LUMP CRAB CAKE SANDWICH | MP
Broiled or Fried, Classic Tartar Sauce, Brioche Bun

CHESAPEAKE CHICKEN GF | 14
Grilled Breast, Crab Dip, Cheddar, Kaiser Roll 

KOREAN SHRIMP TACOS GF | 15
Wasabi Slaw, Toasted Sesame 

LOBSTER ROLL GF | WHEN AVAILABLE MP
Chilled Lobster Salad, Grilled Bun 

CHICKEN SALAD BLT WRAP GF | 14
Lemon-Dill Chicken Salad, Bacon,

Lettuce, Tomato, Honey Wheat Tortilla 

CLASSIC BURGER* GF | 13
Angus Beef, Choice of Cheese,

Lettuce, Tomato, Mayo, Kaiser Roll
Add Crab Dip, Avocado, Bacon, Jalapeños additional 3

fork + knife
JUMBO LUMP CRAB CAKES | MP

Fried Green Tomatoes, Cheddar Bay Grits,
Peach Chutney 

CHALKBOARD CHOICES | MP
Fresh Catch, Chef’s Preparation

CHICKEN & WAFFLES | 19
Spiced Rum Butter, Jalapeno Honey Syrup 

CHOPTANK JAMBALAYA GF | 29
Shrimp, Lump Crab, Andouille, Carolina Rice 

 
STEAK FRITES* GF | 27

Seared Bistro Filet, Fries, Bacon, Blue Cheese,
Rosemary, Truffle Oil  

VEGAN BOWL GF | 18
Plant Based Chorizo, Black Beans, Rice Pilaf, 
Corn Salsa, Guacamole, Crispy Tortilla Bowl

SIDES | 5
Fries, Southern Slaw, Garden or Caesar Salad,

Seasonal Veggies, Cheddar Bay Grits

lettuce bowls
TRADITIONAL CAESAR GF | 11

Romaine, Parmesan, Garlic Croutons 

GARDEN GF | 11
Mixed Greens, Garden Veggies, Champagne Vinaigrette

BABY SPINACH GF | 12
Strawberries, Red Onion, Candied Almonds,

Goat Cheese, Balsamic Vinaigrette 

CORN COBB GF | 15
Romaine, Bacon, Blue Cheese, Avocado,

Egg, Tomato, Sweet Corn Vinaigrette  

SUMMER CHICKEN SALAD GF | 14
Lemon-Dill Chicken Salad,

Heirloom Tomatoes, Mixed Greens

ADD ON
Chicken | 6

Grilled Shrimp | 8
Tuna* | 10

Steak* | 12
Crab Cake | MP

GF items can be made gluten free, ask your server for options.
*Consuming raw or undercooked meats, poultry, sefood, shellfish or eggs, may increase your risk of foodborne illness. 

 

eat

litt le  sai lors
INCLUDES DRINK AND SIDE

CHEESEBURGER | 10
1/4 Pounder, American Cheese

CHICKEN TENDERS | 10
Hand Breaded

CHEESE PIZZA | 10
Mozzarella Flatbread 

CORN DOGS | 10
Mini Bites, No Stick

GRILLED CHEESE | 10
Ooey Gooey

SIDES
Fries, Garden or Caesar Salad, Berries,

Oranges, Celery Sticks, Seasonal Veggies

4-legged sailors
INCLUDES A COLD PAIL OF WATER

BASIC BISCUITS | 2
2 Large Milk-Bone Brand Dog Biscuits

        
CRUMPS’ NATURALS SWEET POTATO CHEWS | 4

No Additives, Preservatives or Artificial Colors

WAGGIN’ TRAIN CHICKEN JERKY TENDERS | 3
No Artificial Colors, Flavors or Preservatives

BEEF BULLY STICK | 4
1 6-Inch All Natural, All Beef Bully Stick

f irst  bites
WINGS FROM BUFFALO GF | 14

Classic Hot, Old Bay, Korean Sticky Sauce or Honey BBQ  

CHOPTANK CRAB DIP GF | 14
Four Cheeses, Boatloads of Crab, Pretzel Rolls 

FRIED GREEN TOMATOES | 12
Bacon Jam, Sriracha Aioli

  
AHI TUNA LETTUCE WRAPS* GF | 15

Sesame Seared, Wasabi, Soy, Avocado, Crispy Wontons
 

CRAB BALLS | 18
Artichoke-Goat Cheese Relish,

Red Pepper Remoulade

HUSH PUPPIES | 8
Secret Sauce 

BBQ FRIES GF | 11
Cheddar, Bacon, Jalepeños, Ranch

CRAB AND CORN CHOWDER | 11
Lump Crab, Sweet Corn

JAMAICAN SHRIMP COCKTAIL GF | 14
Jerk Marinated Shrimp, Mango Salsa, Guacamole


