APPETIZERS

Calamari 8

Served with chipotle aioli

Local Fried Oysters 12

Half dozen with chipotle aioli

Signature Chicken Wings 7

Served in an agave wing sauce with celery and bleu cheese
James River Oysters* GF 1.75EA
Served on the half shell with hot sauce and cocktail sauce
Shrimp Cocktail 14

Served with cocktail sauce

Gouda & Crab Jalapeno Mac & Cheese 9
Cavatappi pasta with local gouda, Smithfield ham and Chesapeake crab
served with pita chips

SALADS

V Chopped GF 10
Romaine lettuce, tomatoes, red onions, julienne cucumbers and edamame
Seafood Salad 15

Grilled crab and shrimp tossed in a citrus and cilantro vinaigrette served over flatbread

\s Mediterranean Salad GF 9

Romaine & Iceberg lettuce, tomatoes, Kalamata olives, chickpeas, red onions and feta cheese

SANDWICHES

Served with house cut French fries ~ Gluten free bread available upon request

Buffalo Chicken Hoagie 11

Dressed in hot chili wing sauce with roasted red peppers, caramelized onions and pepper jack cheese
Turkey Club Wrap 10

With pepper bacon, lettuce, tomato, avocado, Swiss cheese and cilantro mayo on a whole wheat tortilla
Boardwalk Burger* 12

Cooked your way with bacon, lettuce, tomato, sweet onions, pickles and your choice of cheese

Fish Tacos 9

Chopped grilled Mahi-Mahi and Tuna served with roasted pineapple Pico de Gallo and pickled onions
Grilled Blackened Ahi Tuna Wrap 14

Medium rare with lettuce, tomato, Wasabi honey mustard on a wheat tortilla ~House Favorite

\ Black Bean Veggie Burger GF 12
Served on gluten free bread

KIDS MENU
Served with a soft drink and French fries or fruit cup
Chicken Tenders
Grilled Cheese

Mozzarella Sticks
‘With marinara sauce

DESSERTS

Ice Cream
Blue Bunny Selections

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk
may increase your risk of food-borne illnesses.




