Starters wens Sandwiches

‘= LOMES WITH SHOESTRING FRIES OR SLAW
|8 a 8 ) = |5 FRIED SOFT SHELL CrAB BLT wiTH BAsiL Mayo 12.00

— ReaLLy Goobp Burger wiTH PiIMENTO CHEese 10.00

MuRrPH’s FAMous BLooby MARY OysTer SHooTers 5.00
A PLate oF DeviLep EGgs 5.00
OvsTERS ROCKEFELLER WITH CRAB, SPINACH & HoLLANDAISE 12.00
GARLIC SNAILS WITH CHORIzo, SWEET WINE & GRITs 9.00

—

GRILLED GIANT PRAWNS WITH CHiul, LIME & GAruic 13.00

CHALKBOARD OYSTERS OR CLAMS WITH CAMP MIGNONETTE MKT | GIVE & MAN A FISH AND HE WILL EAT FOR A DAY . CRispyY FisH with LETTUCE, TOMATO & TARTAR SAuce 10.00

MARYLAND SPICED SHRIMP, PEEL'N'EAT 1/2 18 8.00 TEACH HIM HOW TO FISH AND HE WILL SIT IN g Zakﬂ,d ]M]L OvsTeR Po’Boy witH BACON, REMOULADE & PEPPER JeLLY 10.00
fl BORT AND DRINK BEER fiLL DAY. LomMes wiTH 2 SIDES & CHOICE OF SAUCE: PuLLEp BBE Pork oN A BUN wiTH Staw 9.00

BowL oF MusseLs wiTH MEeLTED LEek BrotH 12.00
PaN FRIED Lump CrAB CAKE WITH Staw & LEMONY Mayo 11.00

Salad & Soup

CAaMP SaLAD wiTH CANDIED PEcans Sm 4.00 Le 7.00
FRIED GREEN TOMATO SALAD WITH GoOAT CHEESE, COUNTRY HAM
Crisps & ButTeErRMILK DRessING SM 6.00 Le 9.00
GRILLED ROMAINE CAESAR WITH FRIED SHRIMP SKEWER 9.00
NEw ENGLAND CLam CHOWDER wiTH ApPLEwWDOD BAcoN 5.00
YESTERDAY'S Soup 5.00

(L[MUN—EAPE/? BUTTER, BROWN BUTTER HOLLANDAISE,
2 GRILLED KosHER Beer Hot Dogs 7.00
GREEN TOMATO 5ALS5A, FISH CAMP TARTAR, )
FisH TAcos wiTH GREEN SALSA & Spicy Basa Sauce 12.00

7
TopAY’s MARKET FISH GRILLED, BLACKENED OR FRIED 7 YA st e [ T B AT
2 LB MAINE LOBSTER, GRILLED OR BOILED MkT

SeA ScaLLops 22.00 S:l.dQ A

PaN FrRIED SoFT SHELL CrABS 19.00
ALASKAN KING CRAB LEGS MAT BLack EYED PeAs & ANDOUILLE SAausace 3.00
. : . . My WAY OR THE HIGHWAY CHEESEY ‘GRITS’ 3.00
-Hme l)es{ WCI)’ {O a ﬁslwermans lwear{ 1S {I’II‘OUSI’I l'us ﬂ)’
ParsLeEY Potatoes 3.00

Spicy LocaL CoLtArp Greens 3.00

ﬂa,dk,@td, @latu ; “@E!Lm% OWEN’s SuccoTasH 3.00

FISH'N'CHIPS WITH FRIES & COLE Staw 13.00 FLAT IRON STEAK WITH HOLLANDAISE & FRIES 16.00....ADD SHRIMP SKEWerR 20.00 - GARLICKY GREEN Beans 3.00
FisH CAMP BASKET; FRIED OYSTERS, SHRIMP, FISH, SOFT SHELL
CraB. FRIES & SLaw 19.00 PASTA JAMBALAYA WITH CRAWFISH, SHRIMP, CHICKEN & ANDouiLLE 17.00 Camp CoLe Staw 3.00
’ ' CRrISPY CHICKEN: VIDALIA ONION-BACON VINAIGRETTE, GREEN BEAN & Potato 16.00 GARLIC PasTa 3.00
FRIED OYSTER OR SHRIMP BAsSKET 14.00 ;
SEARED SEA ScALLOPS WITH BRAISED Pork & OWEN's SuccoTAasH 22.00 SHOESTRING FRIES 3.00

GARLIC BReaD 2.00

owa 6’0“}11/14, ﬂOLL SHRIMP & GRITS WITH SMOKED SAUSAGE 16.00

STEAMED MussELS WITH SpPicy ToMATO, GARLIC, WINE & ANGEL HAIR Pasta 15.00

For 2: CRAB LEGS, SHRIMP, MusskeLs, CLAMS,
ANDOUILLE SAUSAGE, PoTATOES & CoRN 39.00 Searoop Coes SAaLAD Avocapo, BAcoN, EGG, TARRAGON VINAIGRETTE 16.00 There are some Jays wher |
. CorNMEAL CrusTED CATFISH WITH SPicy CoLLARDS, BAacoN & Grits 15.00 bl [ o b d
-ﬂ*nere is one {l'uing more exasPera{inS {lwan a wi](e WI’IO can cool< an(J wont, AN p G V W B 13.00 INKiimgoingiiofalie {rom
anc| J[lﬁClJ[IS a wi{e Wl’lO canlJ( COOl( anc' Wl“ ROL)erJ( E’OSJ{ IEE LATE DF RILLED EGETABLES". ITHDUT AEDN ’ an OVCF(JOSG C SClll.iS GCHOI’I.
l Goc' lua(J inte c|ecJ us fo o"ow recipes, He wouH '{ Lave ven us gra (J o{luers. l_ c|a He le = ‘ e — 5 I A D I
CONSUMER INFORMATION: THERE IS A RISK ASSOCIATED WITH CONSUMING RAW OYSTERS. |F YOU HAVE CHRONIC ILLNESS OF THE LIVER, f e f IP ! 81 ! 8 e " ) y g ~ % B aacer C“/"‘f-_h "j \
STOMACH OR BLOOD OR HAVE IMMUNE DISORDERS, YOU ARE AT GREATER RISK OF SERIOUS ILLNESS FROM RAW DYSTERS, w \g[;-l SCOTTDALE, PA. ,'/ Lt‘m bl
‘ BRIANHAVERLOCK.COM : L \M

AND SHOULD EAT OYSTERS FULLY COOKED. IF UNSURE OF YOUR RISK, CONSULT A PHYSICIAN.

“The Long And Short Of It—Wish You Were Here!” ! # ‘ ' . . | ‘ o §wm
ANy A BIG BEAUTY) @ - ] B P e “ N T
L s NS ; 18 k<= - Wy | ]
I SHOOT THE BuLL .- 7, . < | o APPLE PIE WITH VANILLA Ice CREAM 6.75 \Mmﬂ
3 - : ) e T BoureoN PECAN PIE WiTH FRESH CREAM 7.50 "BoiLep Hot
. It's lléil&l"l lated l ve o Fanne ahitdhane Key LIME BAR WITH FRESH WHIPPED CREAM 6.75 RoapsiDe PEaNuTs 3.00
Berkeley Breathed -~ - s o 2o FRIED BLACKBERRY PIES WITH VANILLA |CE CREAM 7.50 SMOKED FiSH SPREAD
CAPT ELI's Root Beer FLoar 5.00 WITH SALTINES 8.00
WE SUPPORT LOCAL FARMS Vegelables are a must on a dit. | suggest carrot cdke, FRIED DiLL PickLes 5.00
vvvvv SOME OF DUR PARTNERS INCLUDE: zucclﬁini Lreacl, ancl PumPLin Pie. chm Davis Do vege{arians edt animal Cl’aCLEI’s?
KING FAMILY FARM, HUNSADER FARMS, MyAakKA CRESS FARMS & SUTTER’S DAIRY.




