
RAW BAR 
 ________________________________________________ 
 
Littleneck Clams*           5 / 10           
Chesapeake Oysters*                8 / 16 
Blue point Oysters *               12 / 24 
Chapel Creek Oysters *        14 / 28             
Oyster Sampler*                       12 / 24 
 

PEI Mussels              5 /10 
Spiced Shrimp                       11 / 22 
Snow Crab Legs                       11 / 22 
Dungeness Crab Legs           11 / 22 
King Crab Legs                        21/ 42

Cayenne Vinaigrette, Horseradish Aioli, Cocktail, Drawn Butter, Chesapeake Remoulade, Mignonette, 
 

Snow Crab Combo: mussels, clams, oysters, shrimp, corn                        sm 30 / lg 50                           
 
 
APPETIZERS 
_________________________________________________ 
 

House Cut Fries              3.95 
With ancho ranch dressing 
 

Steamed Edamame             4.95 
Soy beans, sea salt 
 

Flash Fried Calamari            7.95 
Orange thai chile sauce, sriracha  aioli  
 

Hummus Two Ways             7.95 
Edamame and truffled hummus, grilled pita 
 

Fried Green Tomatoes            7.95 
Homemade pimiento cheese, ancho cream, cilantro oil 
 

Sesame Seared Tuna            8.95 
Ponzu sauce, ginger, green onion, wakame salad 
 

Virginia “Buffalo Fried” Oysters          8.95 
Cayenne vinaigrette, blue cheese dressing, pickled celery 
 

Steamed Mussels             8.95 
Lemongrass, ginger, coconut-curry broth 
  

Lobster and Shrimp Potstickers          9.95 
Citrus soy dipping sauce, glass noodles  
 

Pan Seared Scallops            9.95 
Sage brown-butter, goat cheese, pancetta 
 

Jumbo Shrimp Cocktail            9.95  
Spicy house cocktail sauce and lemon confit 
 

Jumbo Lump Crab Cocktail        10.95  
Fresh mango, toasted cumin seed vinaigrette, arugula micro greens 
 

Crab Cakes           10.95 
Chesapeake remoulade , lemon confit 
 

Domestic Cheese Plate         11.95  
Thomasville tomme - ga, oakspring derby -va, mona -wi, humbolt fog -ca, 
maytag blue -io, Olives or fruit compote, baguette 
 
 
SOUPS / SALADS 
______________________________________________________ 
 

She Crab Soup/Soup of the Day       3.95 / 5.95 
 

Mixed Greens             5.95 
Tomatoes, carrots, Cucumbers, Bermuda onion, choice of dressing 
 

   Classic Caesar*             6.95 
Sourdough croutons, alici anchovies        
         

Arugula Salad            8.95 
Figs, fresh cantaloupe, prosciutto, goat cheese, honey balsamic drizzle 
 

Water Grill Caesar         10.95 
Classic Caesar with choice of grilled chicken, shrimp or fried calamari 
 

Seared Rare Tuna Salad        12.95 
Sesame seared and chilled ahi-tuna, mixed greens, cucumber, carrots,  
Daikon radish, miso-ginger dressing 
 

Grilled Steak Salad                    12.95 
Spinach, smoked bacon, cremini mushrooms, blue cheese, maytag blue   
Ancho ranch dressing 
 

A 20 % gratuity will be added to parties of 8 or more, no separate checks over 8 please 



VEGETARIAN  
_____________________________________________________   
 
Risotto Stuffed Roasted Red Pepper      11.95 
Wild mushroom-asparagus risotto, white cheddar fondue  
 

Tomato and Mushroom Pesto        12.95 
Grape tomatoes, shiitake mushroom-cilantro pesto, arugula,   
goat cheese, linguini noodles  
 

Vegetarian Trio          12.95 
Mascarpone polenta cake, cremini mushrooms, fried green tomato with  
Arugula- corn salad: parmesan roasted asparagus 
 
 
SEAFOOD 
_____________________________________________________      
 

Crispy Fried Oysters         16.95 
Whipped potatoes, sautéed Spinach, toasted chive crème fraiche 
 
Shrimp and Grits          17.95 
Byrds mill grits, sautéed shrimp, smoked bacon, mushrooms, garlic, scallions 
 
Crab Pasta           18.95 
Jumbo lump crab, roasted garlic crème, cherry tomatoes, baby spinach, 
campenelle pasta 
 

Miso Glazed Salmon         19.95 
Orange blossom sticky rice, braised bok choy, soy reduction 
 

Blackened Mahi-Mahi          19.95 
Tropical fruit salsa, sautéed Spinach, Coconut Risotto, plantain chips 
 

Sesame Seared Tuna*         20.95 
Asian slaw, sautéed snow peas, soy beurre blanc, orange blossom 
Sticky rice 
 

Butter Poached Lobster Tail        20.95 
Roasted baby Yukons, grilled asparagus, maitre d’ butter 
 
Seared Scallops          22.95 
Wild mushroom, pancetta, asparagus risotto, asiago, white truffle oil 
 

   Grilled Shrimp and Scallops        22.95 
Wok seared Vegetables, teriyaki butter, orange blossom sticky rice 
 

Pan Seared Crab Cakes         23.95 
Chesapeake remoulade, whipped potatoes, asparagus, lemon confit 
 
 
MEATS 
_____________________________________________________      
 

Free Range Chicken          15.95 
Bone-in breast stuffed with baby spinach, smoked gouda, tomatoes 
mascarpone polenta cakes, broccolini 
 

Grilled Pork Chop         18.95 
Whipped potatoes, whiskey buttered apples, sautéed spinach  
cider reduction 
 
Cast Iron Seared Petit Filet Mignon       22.95  
Whipped potatoes, asparagus, herb-garlic butter 
 

Peppercorn Encrusted New York Strip Steak     26.95 
Whipped potatoes, Broccolini, jumbo lump crab and citrus beurre blanc 
 

Grilled Ribeye Steak                                 26.95 
Horseradish potato croquettes, asparagus, cremini mushroom demi glace 
 

Grilled Filet and Lobster Tail*                Market 
Whipped potatoes, asparagus, maitre d’ butter 
 
 
SIMPLY GRILLED (CHOOSE ONE) 
_____________________________________________________      
 

   Mahi-Mahi, Salmon, Tuna, Shrimp, Lobster Tail*     20.95 
Citrus butter, miso glaze, tropical fruit salsa, Lemon dill crème fraiche 
or soy beurre blanc  

 
                             Choose Two Sides: grilled asparagus, sauteed broccolini  
                                        roasted fingerling potatoes , sticky rice 

 
*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or Eggs may increase your risk 

of food borne illness especially if you have a medical condition. A 20% gratuity will be added to parties 
of 8 or more, no separate checks over 8 please 


