
FROM THE GRILL

12 OZ RIBEYE * e  a 12 oz hand-cut, Certified Angus Beef ribeye steak with plenty of marbling $32.99

CHICKEN CAPRESE e  8 oz chicken topped with basil pesto, sliced local tomato & fresh mozzarella, baked & drizzled with
balsamic glaze $18.99

SERVED WITH FRENCH FRIES & COLESLAW FROM 11AM – 4PM  |  CHEF'S POTATOES & SAUTEÉD VEGETABLES FROM 4PM – CLOSE

FRIED CALAMARI B $12.99
topped with crispy onions and banana 
peppers, served with sweet chili sauce

BLACKENED STEAK BITES * e $12.99
served with our signature sauce & fries

BLACKENED TUNA BITES * B e $11.99
served with citrus slaw, salsa & our 
signature sauce

LOADED CHEESE FRIES e $7.99
Applewood-smoked bacon, shredded
cheese, queso, scallions & ranch dressing

HUMMUS PLATTER e $10.99
served with cucumbers, carrots, 
celery, feta, apples, Kalamata olives, 
banana peppers & grilled pita

PRETZEL BITES  $6.99
served with queso

HUSH PUPPIES  $6.99
served with butter

CHICKEN TENDERS  $9.99
served with honey mustard

BEACH NACHOS e $10.99
jalapeños, shredded cheese, fire-roasted 
corn & black beans, served with our 
signature sauce & pineapple salsa 
    add steak*, chicken or pulled pork $3.99
   add blackened tuna* $5.99
   add fresh guac or queso for $2.99

SIGNATURE WINGS 5 for $8.50 | 10 for $16.00
Buffalo, bbq, or sweet chili – ask your server 
about our wings of the week!

HOMEMADE MOZZARELLA STICKS  $7.99
served with marinara sauce

CHIX CRAB DIP B e $13.99
served with tortilla chips 
  add grilled pita for $1.99
  sub grilled pita for $2.99

FRIED SHRIMP  $11.99
garnished with hush puppies, served with 
cocktail sauce & lemon

SHE CRAB SOUP B $8.25
sprinkled with Old Bay

FRESH STARTS

garden fresh salads
SHRIMP ARUGULA SALAD B e  $17.99
fresh arugula & mixed greens tossed with carrots, 
apples, almonds, cucumbers & dates in lemon balsamic 
vinaigrette — topped with crumbled goat cheese & 
a grilled shrimp skewer

SALMON CAESAR * e  $17.99
crisp romaine tossed in our own dressing with a sliced
hard-boiled egg, diced tomatoes, Parmesan & croutons,
topped with grilled salmon

GREEK SALAD e  $11.99 
crisp romaine lettuce, Kalamata olives, tomatoes, red onions, 
cucumbers, feta, capers & banana peppers — tossed with
oil & vinegar, served with grilled pita

CHIX COBB SALAD e  $16.99
chopped romaine, fresh avocado, bacon, onions, tomatoes, 
bleu cheese & a hard-boiled egg — served with our bleu 
cheese dressing & topped with blackened chicken

SOUTHWEST BLACKENED TUNA SALAD * B e $17.99 
fresh romaine & cabbage mixed with corn, black beans,  
red pepper, fresh avocado, cucumbers & chopped 
tomatoes — served with our cilantro-lime dressing &
topped with blackened yellowfin tuna

FRIED CHICKEN SALAD   $15.99
fresh romaine, cucumbers, tomatoes, red onions, Parmesan & 
crumbled bacon — served with our Parmesan pepper dressing 
& topped with our fried hand-cut chicken tenders

CLASSIC GARDEN SALAD $6.99 | $9.99

CAESAR SALAD e $6.99 | $9.99

CHICKEN e fried, grilled, or blackened $5.99

SALMON OR TUNA * B grilled or blackened  $9.99

CRAB CAKE B  fried or broiled $11.99

GRILLED SHRIMP B e $8.99

SCALLOPS B e fried, grilled, or blackened $11.99

CALAMARI B $8.99 | STEAK BITES * e $8.99

WHITE BALSAMIC VINAIGRETTE e  CAESAR e

CILANTRO-LIME e  PARMESAN PEPPER e

HONEY MUSTARD e  RANCH e  BLEU CHEESE e

Dressings!Dressings!

Add-Ons!Add-Ons!

STRICTLY SEAFOOD
FROM THE STEAMER

House Specialty!House Specialty!
a Chesapeake Bay tradition — steamed fresh & served  
piping hot in a steamer bag with fresh corn on-the-cob, spicy 
kielbasa, red potatoes & sprinkled with Old Bay

STEAMER BAGS

1 LB PEEL N’ EAT STEAMED SHRIMP e $27.99

SNOW CRAB LEGS B e two clusters $35.99

CLAM BAG e $28.99 CRAB & SHRIMP BAG e $36.99 
24 middleneck clams one cluster & ½ lb steamed shrimp

SHRIMP & CLAM BAG e ½ lb steamed shrimp & 10 clams $29.99

TRIO BAG e 1 cluster of crab legs, ½ lb steamed shrimp & 
8 middleneck clams $41.99

B  Denotes a sustainable seafood option

 e  Denotes an item that is or can be made gluten-friendly
          — please speak with your server about preparation

PEEL N’ EAT STEAMED SHRIMP ½ lb $12.99 |  1 lb $24.99 
loaded with celery, onions, carrots & sprinkled with Old Bay

STEAMED SNOW CRAB LEGS e $15.99 per cluster
served with drawn butter & sprinkled with Old Bay

CLAMS e $12.99
a dozen fresh Eastern Shore middleneck clams served 
with cocktail sauce



CLASSIC BURGER * e  $10.99  |  add cheese for $1.00
mozzarella, pepper-jack, American, cheddar, or Swiss

BACON AMERICAN CHEESEBURGER * e  $13.99

CRAB RIPPER B  $17.99 
our fried crab cake sandwich topped with melted mozzarella 
cheese & Applewood-smoked bacon

FRESH TUNA SANDWICH * B e $15.99
grilled or blackened (with a kick!)

BOURBON CHICKEN SANDWICH e $13.99
fresh, boneless chicken breast, lightly fried & tossed 
in a sweet bourbon glaze, topped with Swiss & 
Applewood-smoked bacon

CHICKEN CAPRESE SANDWICH e $12.99
grilled 6 oz fresh chicken breast topped with basil pesto, 
fresh mozzarella, tomato & drizzled with balsamic glaze

LUMP CRAB CAKE SANDWICH B  $16.99
a blend of local lump blue crab meat & spices (broiled or fried)

CYCLOPS BURGER * e $14.99 
cheddar, bacon & an egg sunny-side up

MUSHROOM SWISS BURGER * e  $12.99
topped with melted Swiss & sautéed mushrooms

FRIED FISH SANDWICH  $12.99 
lightly battered & fried, served with tartar sauce 

CAROLINA PORK BBQ SANDWICH e  $10.99
Doughtie’s famous pulled pork barbecue served with 
coleslaw & barbecue sauce 

GREEK HUMMUS WRAP  $12.99 
our house-made cilantro hummus with arugula, Kalamata 
olives, tomatoes, red onions, cucumbers, feta cheese, capers 
& banana peppers, drizzled with oil & vinegar, wrapped in a
sun-dried tomato tortilla

POPPIN' GOAT CHEESE BURGER * e $14.99 
arugula, goat cheese-stuffed jalapeños, Applewood-smoked 
bacon, crumbled goat cheese & drizzled with sweet chili sauce 

SERVED WITH FRIES  |  SUB MAC N’ CHEESE FOR $3

THE BEACH'S BEST BURGER!

handhelds

all of our burgers are made with grilled Certified Angus Beef,  
there’s truly no better burger at the beach!

COASTAL TACOS

BLACKENED TUNA *
$14.25

SURF & TURF
marinated tenderloin & 
Carolina shrimp $14.99

FRIED FISH 
with pickled onions 

$13.99

CHICKEN
$11.99

TWO WARM CORN & FLOUR BLEND TORTILLAS FILLED WITH YOUR CHOICE OF PROTEIN TOPPED WITH OUR HOUSE-MADE 
CILANTRO-LIME MARINATED SLAW & DRIZZLED WITH OUR SIGNATURE SAUCE, SERVED WITH CORN TORTILLA CHIPS & PINEAPPLE SALSA

ADD FRESH GUACAMOLE OR QUESO FOR $2.99

B Denotes a sustainable seafood option. e Denotes an item that is or can be made gluten-friendly—please speak with your server about preparation. 
* These items are cooked to your specifications. Consuming raw and/or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness. For your convenience, 20% gratuity will be added to your total bill for parties of 6 or more.

$3.99sides
SHRIMP e, TUNA*, OR SALMON* grilled or blackened $8.99 

CRAB CAKE B fried or broiled $11.99

LOBSTER TAIL e $17.99  |  SCALLOPS  B e $11.99

HUSH PUPPIES  |  FRENCH FRIES e |  COLESLAW e

STEAMED RED POTATOES e |  CORN TORTILLA CHIPS e 

CORN ON-THE-COB e |  SAUTEED VEGETABLES e

entree add ons

SEAFOOD AND SPECIALTIES

 
LUMP CRAB CAKES B BEST AT THE BEACH!  $28.99
two premium lump crab cakes made with traditional 
herbs & spices, served with roasted red pepper aioli

JUST SCALLOPS B e $25.99 
a half-pound of jumbo sea scallops broiled with lemon, 
butter & white wine, sprinkled with Old Bay

YELLOWFIN TUNA * B e $26.99
grilled or blackened, cooked to your choice of temperature

JUST SEAFOOD B e $29.99 
jumbo shrimp, sea scallops, & lump crab meat, broiled with 
lemon, butter, white wine & sprinkled with Old Bay

ULTIMATE JUST SEAFOOD B e $41.99
our “Just Seafood” entrée has been made even better with 
the addition of a broiled 6 oz coldwater lobster tail

COLDWATER LOBSTER TAILS B e one $27.99 | two $39.99

FISH OF THE DAY  ask your server what's fresh! [MP]

Substitute a premium side for $3.00: Mac N’ Cheese, Garden Salad, or Caesar Salad

SERVED WITH FRENCH FRIES & COLESLAW FROM 11AM – 4PM  |  CHEF'S POTATOES & SAUTEÉD VEGETABLES FROM 4PM – CLOSE

SERVED WITH FRENCH FRIES & COLESLAW ALL DAY

FRIED JUMBO SHRIMP B
served with hush puppies 

& cocktail sauce
$23.99

 FRIED ATLANTIC FEAST B
jumbo shrimp, scallops, a crab cake & 
fried fish, served with hush puppies

$33.99

FRIED ATLANTIC COD B
served with tartar sauce

$21.99

STUFFED SALMON * e $28.99
coldwater salmon broiled and stuffed with local lump blue crab 
meat served atop baby arugula, charred corn & couscous salad

SOUTH END TUNA * B  $25.99
locally caught yellowfin tuna seared with a Cajun crust, served
atop baby arugula, charred corn & couscous salad, topped with 
cilantro-lime sauce & pickled onions


