
@captainjamesbaltimore Captain James Landing Seafood 
Restaurant and Crab House



Our crabs are steamed fresh and delivered
daily from various states: Louisiana, Texas 

and world famous Maryland Blue Crab. 

STEAMED 
CRABS

STEAMERS

Mussels
PEI Mussels served two ways:

- Garlic and Butter
- New Orleans Style with

Andouille Sausage

Snow Crab Legs
1 LB of the Deadliest Catch
as seen on TV!

Wings
BBQ, Hot, Mild, Asian Spice, Old Bay®

or Wheel House

Ocean Fries
Traditional hand-cut Boardwalk style 
(Just add Old Bay®)

Calamari
Salt and pepper fried calamari served 
with our homemade marinara sauce

Hush Puppies
A Maryland tradition made with corn 
and onion and served with honey butter

Homemade Coleslaw
Traditional style

 Salad
ssed in a ight and esty inaigrette 

ith t at  ni n  e  e ers and 
cucu er

Corn on the Cob
L ca y gr n si er ueen c rn 
stea ed in the husk

Sweet Potato Fries
S eet and sa ty  cris ed t  erfecti n

SHELL-LESS SIDES

SOUPS

SOFT DRINKS

BREWS

O’s Crush
Skyy  Vodka, Triple Sec,
Fresh Oranges and Sierra 
Mist

Crushing Waters
Skyy Watermelon Vodka,
Fresh Watermelon and 
Sierra Mist

Deep Crush
Skyy ra efruit, Fresh
Grapefruit  Triple Sec and
Sierra Mist

COCKTAILS

All of our homemade soups are prepared 
daily with the finest ingredients possible!

Pepsi, Diet Pepsi, Sierra Mist,
range S da  Iced Tea,

Lemonade, Bottled Water

Cans, Buckets or Pitchers

WINES

On Tap
Leinenkuge s Shandy  Natty Boh  

ngry rchard ider  B ue n  
  in I   

S ight y ighty I  Bud Light  
i er Lite  Seas na

Pints or Pitchers

Frosty Bottle
Corona, Corona Light, ueng ing 
Lager  Samuel Adams

Singles or Buckets

Cold Cans
Bud, Bud Light, Coors Light, 
Miller Lite  eineken  ru y 

inea e  ru y Stra erry 
Le nade  isted ea
Singles or Buckets 

The Real Mojito  
Bacardi Light Rum, Sugar, Lime, Mint
and Club Soda

CJ's Hurricane
Bacardi Light and B ack   ang  
S ur  renadine and Bitters

Pink Panther 
Skyy Strawberry Vodka, Lemonade and
Cranberry Juice

La Margarita
Espolòn Reposado, Triple Sec, Lime and 
Agave Nectar

Fiery Margarita
Habanero Infused Reposado, Triple Sec,
Lime and Agave Nectar

Pirate Pick 
Skyy Peach Vodka and Iced Tea

Sangria (Red or White)

CK Mondavi, Brandi, Fresh Fruits and 
Juices White Sangria available in 3 
flavors: Strawberry, Peach or Mango

Bayview Breeze
a i u  B ue uraca  and inea e

The Fishbowl
1/2 gallon of spiked punch with 
delicious squishy, fishy candy

Proudly serving CK Mondavi
Ask your server for selections 

Men’s T-Shirt Women’s T-Shirt Women’s Tank Kid’s T-Shirt Baseball Caps

Crab Mallet

“Hoodie” Sweatshirt

ALL YOU CAN EAT

CRABS FOR 2 HOURS!!

This includes an 
ear of silver queen 
white sweet corn and 
a cup of homemade 
Maryland crab soup. 

Steamed fresh crabs 
served in full and 
half dozen portions. 

Crab Sizes: Medium, 
Large, Extra Large, 
Jumbo and XX-Jumbo 

Maryland Crab
Our traditional, homemade tomato-based 

soup with crabmeat and vegetables

Cream of Crab
Our famous lump crab meat soup with a 

sprinkle of Old Bay® Seasoning

Half & Half
Half Cream of Crab and Half Maryland Crab 

Clams
Fresh Little Neck Clams 
served two ways:

- Garlic and Butter
- New Orleans Style with

Andouille Sausage

Steamed Shrimp
Ser ed in fu  r ha f 

und rti ns

* 18% gratuity may be added to
parties of 5 or more guests and,
checks greater than $75.

** No Separate Checks     

Ask for colors, sizes and availablity for each item

Plenty of jumbo lump 
crab mixed with our 
classic seasoning 
blend and baked to a 
golden brown. 8 oz. 
crab cake served with 
cocktail sauce.

CRUSHES

CRAB CAKE

(subject to availability)

$43.95 Per Person

Subject to Change at Any Time
Subject to Availability

Try our delicious,  
crispy, golden Funnel fries!

“BALTIMORE’S BEST” 
Steamed Crabs  

2016, 2017 and 2018




