
Appetizers

Jumbo Steamed Shrimp ½ Pound.............................................$10
       Pound...................................................$18

Steamed Mussels.......................................................................$9
 Fresh Mussels steamed in a Garlic Butter Sauce 

Steamed Clams.......................................................................$11
One Dozen Clams steamed, served with Drawn Butter for Dipping

Stanley Steamer......................................................................$16
Large Shrimp, Oysters, Cherry Stone Clams, Mussels served with Drawn Butter

Oysters on the Half.....................................................Market Price
14 Freshly Shucked Oysters on the half shell (Seasonal)

Fried Oysters...........................................................................$10
 Oysters with Bleu Cheese Bacon Slaw & Chipotle Sauce

Crab & Spinach Artichoke Dip...................................................$12
Lump Crab in a Delightful Cream Cheese Dip with Fresh Spinach and Artichokes

Stuffed Portabella Mushroom....................................................$12
Large Portabella Mushroom stuffed with Crab Imperial

Ferrari Calamari......................................................................$11
Fresh Calamari Lightly Dusted with Seasoned Flour, Flash Fried, Served with Marinara Sauce

Ahi-Tuna..................................................................................$10
Encrusted with Sesame Seeds, Wasabi and Teriyaki Glaze side of Seaweed Salad

Crab Balls...............................................................................$14
Our Famous Crab Cake Split into Three

Nikki’s Nachos...........................................................................$9
Tortilla Chips Layered with Seasoned Ground Beef, Cheddar Cheese, Tomatoes, Olives
Green Onion, Jalapeno Peppers, side of Sour Cream & Salsa.  Guacamole Add $1.00

Carmichael’s Southern Hot Wings................................................$8
Big Bill’s Secret Recipe.  They’re to Die For! 

Moe’s Chicken Quesadilla...........................................................$9
Flour Tortilla stuffed with Monterey Jack & Cheddar Cheese, Tomatoes, Green Onions
And Jalapeno Peppers.  Side of Fresh Salsa & Sour Cream.  Guacamole Add $1.00

Basket of Onion Rings................................................................$7
Basket of Fries...........................................................................$6
Hush Puppies.............................................................................$5

Soup & Salad
Cherie’s Cream of Crab....................................……………..Bowl $6
Soup of the Day......................................Cup $4…………….Bowl $5
Side Salad.................................................................................$6

Iceburg Lettuce, Cucumber, Onion & Tomatoes

Lisa’s House Salad.....................................................................$9
Mixed Greens, roasted red peppers, topped with provolone cheese and served with balsamic 

vinaigrette

Casey’s Wedge..........................................................................$5
¼ cut of Iceburg Lettuce topped with bacon, cherry tomatoes, onions, crumbled blue cheese and 

Served 
with Creamy Bleu Cheese Dressing on the side

Caesar Salad ............................................................................$8
Romaine Lettuce, Tossed with Caesar Dressing, Freshly Grated Parmesan Cheese and Croutons

      Chicken Caesar ..........................................................................................................$10

Crab & Spinach Salad .............................................................$12
Baby Spinach, bacon, cucumbers, red onions with Lump Crab Salad topped with Parmesan Cheese

Dressings:  Buttermilk Ranch, Balsamic Vinaigrette, 



Bleu Cheese, Honey Mustard, Oil & Vinegar

Baskets
All baskets served with French Fries & Coleslaw

Tessa’s Shrimpy Basket............................................................$11
Fried Butterfly Shrimp (6)

Fried Seafood Sampler.............................................................$12
Fried Butterfly Shrimp (3), Fried Oysters (3) and Crab Ball (1)

Chase’s Chicken Strips.............................................................$10
(4) Chicken Strips

Fish & Chips..............................................................................$8
(2) Fresh haddock Fish dipped in Irish Stout Beer Batter and Lightly Fried

Sandwiches
All Sandwiches are served with a Pickle and your choice of:

 Cole Slaw, Potato Salad, French Fries
Onion Rings add $1.00

Dock Master Crab Cake Sandwich.............................................$19
6 oz. Jumbo Lump Crab Cake Broiled to Perfection on Keiser Roll.  No Filler Added!

Pub Fish Sandwich.....................................................................$9
Fresh Haddock Fish Dipped in Chef’s own Irish Stout Beer Batter and Lightly Fried on Keiser Roll

Salmon BLT.............................................................................$12
Grilled Salmon, Bacon, Lettuce, Tomato, Avocado & Basil Aioli on Keiser

Crabby Melt Down....................................................................$14
Toasted English Muffin, Jumbo Lump Crab Imperial Topped with Tomato & Cheese

The Kahuna Burger....................................................................$8
Grilled to order topped with American Cheese, Bacon & Mushrooms

Grilled Steak Sandwich.............................................................$14
Filet Mignon, Sautéed Onions and Provolone

Heather Bell Grill........................................................................$9
Blackened Chicken, topped with Bacon, Cheddar Cheese served with your choice of Ranch or BBQ 

Sauce

Buffalo Chicken Wrap.................................................................$9
Chicken tossed in Hot Sauce, Lettuce, Tomatoes, Shredded Cheddar and Ranch Dressing in a Flour 

Tortilla

Chicken Fajita Wrap...................................................................$9
Grilled Chicken, Lettuce, Tomatoes, Cheddar, Grilled Onions, Peppers with Sour Cream, Salsa in a 

Tortilla

Pasta
All Pasta Dishes are Served with a Side Salad and Bread

Shrimp Scampi........................................................................$17
Tender shrimp sautéed in Lemon Garlic Butter, Cherry Tomatoes, served over Linguine

Ricco’s Pasta...........................................................................$18
Grilled Chicken in Vodka Tomato Cream Sauce with mushrooms, roasted red peppers, served over 

Linguine

Seafood Alfredo.......................................................................$21
Shrimp, Scallops, Mussels and Clams in a Rich Alfredo Sauce over top of Linguine



Entrees
All Entrees are Served with a Side Salad, Bread and your choice of two sides

Filet Mignon
6 oz. Tenderloin Flame Grilled to your liking..............................................$20

NY. Strip.................................................................................$23
14 oz. NY Strip Flame Grilled to your liking

Chicken Chesapeake................................................................$22
Grilled Chicken topped with our very own Crab Imperial and Broiled

Captain’s Fried Platter..............................................................$28
Fried Haddock Fish, Crab Balls (2), Oysters (3), Shrimp (3), Scallops (3) and Hush Puppies

Fried Shrimp Dinner.................................................................$17
Fried Butterfly Shrimp (10)

Dock Master Dinner.................................................................$30
Two 5 oz. Lump Crab Cakes broiled to perfection

Fresh Catch (Ask your server for Today’s Catch)...........Market Price
Chef’s Choice of Preparation

Surf & Turf..............................................................................$32
6 oz. Filet Mignon and (1) 6oz Crab Cake

Crab Imperial Dinner ...............................................................$24
6 oz. of Baked Crab Imperial (Chef John’s Choice)

Baked Stuffed Shrimp .............................................................$26
Jumbo Butterflied Shrimp stuffed with Crab Imperial

Vera’s Broiled Platter ..............................................................$26
5 oz. Haddock Fish, Shrimp (5), Scallops (5) and Crab Ball (1)

Fried Oyster Dinner .................................................................$19
Fresh Oysters (10) lightly fried to perfection, served with Homemade Remoulade

Broiled Scallop Dinner..............................................................$21
Succulent Scallops Broiled (10) in White Wine & Garlic Butter Sauce

Crab Leg Platter......................................................................$26
Steamed Snow Crab Legs 2 lbs. with your choice of two sides

Del’s Shell Platter.....................................................................$21
Steamed Snow Crab Legs 1/2 lbs, Cherry Stone Clams (3), Mussels (3), Steamed Shrimp (3), Oysters 

(3), 
Hard Shell Crab (seasonal) (1) with Corn on the Cob (1)

Beach Bum Steamer................................................................$36
Steamed Snow Crab Legs 1 lbs., ½ lb. Steamed Shrimp, Cherry Stone Clams (6), Oysters (6), Mussels 

(6) 
Hard Shell Crab (2), Served with Corn on the Cob (2)

Hard Shell Crabs (Seasonal).........................................Market Price

Alyssa’s Favorite Place
Crème Brulee.......................................................................$6.00
Chocolate Lovin Spoon Cake..................................................$6.00
Warm Brownie & Ice Cream...................................................$6.00
Vanilla Ice Cream.................................................................$3.00

All Sides  $2.50
Cole Slaw Potato Salad Onion Rings
Veg of Day Baked Potato Mashed Potato
French Fries Corn of the Cob



“Your Gonna Love It”


	Hush Puppies	$5
	Chocolate Lovin Spoon Cake	$6.00

