
 FIRST COURSE (Choice of One)

Grilled Octopus
Braised Spanish octopus tossed with roasted peppers, capers, roasted tomatoes, 

shaved red onion and extra virgin olive oil. Placed over a chic pea salad finished with tzatziki sauce.

Spiced Shrimp Mac and Cheese
Bay shrimp sautéed with garlic and andouille sausage. Tossed with our house made Alfredo 

and cavatappi pasta! Finished with cheddar and Monterey Jack cheeses.

Baltimore Seafood Chowder
Gulf shrimp, crab, potatoes, celery and onion in an Old Bay flavored stock. 

Finished with cream and sherry.

Maryland Crab Soup
A hearty soup with fresh vegetables, lump and claw crab simmered in an Old Bay tomato broth.

Fire Cracker Shrimp
Chili spiced shrimp flash fried. Placed over mango-charred jalapeno salsa. 

Topped with smoked paprika aioli.

Captain’s Crab Fritters
A mini version of our signature crab cake coated with 

crushed crackers and flash fried. Served with a citrus aioli and Pico de Gallo.

THIRD COURSE (Choice of One)

CrÈme BrÛlÉe
Traditional custard with caramelized sugar crust. Served with seasonal berries and whipped cream.

Vanilla Bean Baklava Sundae 
Homemade vanilla bean baklava ice cream. Finished with whipped cream and honey. 

SECOND COURSE (Choice of One)

Crab Cake
Traditional jumbo lump crab cake baked to a golden brown.

Served with roasted potato and fresh vegetable.

Seafood Lasagna
Seasoned bay shrimp and scallops layered with ricotta, cheddar and asiago cheeses. 

Topped with a crab Alfredo! 

Lamb Shank
Braised lamb shank in root vegetables and aromatics. Finished with orzo, garlic puree and wilted spinach. 

Seafood Fried Rice
Shrimp, scallops, mussels and clams sautéed in olive oil with roasted peppers, garlic, 

onion and tomatoes. Tossed with saffron rice.

Citrus Soy BBQ Salmon
Grilled salmon, lacquered with our soy BBQ. Placed over sesame seaweed. 

Topped with lemon scented shrimp. 

Enhancements
Lobster Tail .......................................$15
Grilled Shrimp....................................$8
Crab Legs ............................................$15
Grilled Scallops ..............................$12
Crab Cake ...........................................$13

RESTAURANT WEEK 2019
$35 Per Person Dinner (taxes, liquor and gratuity not included)
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