CRAB DIP (¢10) - A tender blend of crab meat, gpinach, artichokes,
cﬁeeseg and ceaconings. Qerved piping hot with a demi-loaf and tortilla
chipe.

WINGE (¢8) - Ten wingg tosged in a Buffalo, Chegapeake, or Redgking
etyle cauce.

CTEAMED CHRIMP (¢10) - A half pound of jumbo chrimp steamed
traditional chegapeake ctyle with oniong, old bay and cocktail cauce.

CRAB s ARTICHOKE FLATBREAD PIZZA ($9) - Halian herbed flatbread.
lightly toacted with jumbo lump erab meat, artochoke hearts, pesto cauce
and melted mozzarella cheese.

CABBAGE ROLLC (¢7) - Tender cabbage rolled with roacted garlic
mached potatoee and braiced corned beef. Qerved with a dijon muetard
dipping cauce.

CHRIMP WONTONC (¢8) - Five jumbo shrimp, ctuffed in a erigp wonton
with cheegee and epices. Cerved with a eweet Acian chili cauce.

PEPPERED TUNA (¢12) - Qix ouncee of pan ceared peppered Ahi tuna
cerved rare with wagabi and pickled ginger.

TEMPURA FRIED GREEN BEANC (¢7) - Crigp green beang tempura
battered and lightly deep fried. Served with ranch dipping cauce.

MOZZARELLA BALL (£9) - Frech mozzarella rolled in Iltalian ctyle
bread crumbe and flach fried. Qerved over marinara.

CRAB BALLC (¢13) - Mini crab balle fried to a golden brown and gerved
with a ereole remoulade.

FRIED CALAMARI (£9) - Lightly breaded fregh calamari deep fried to
perfection and cerved with marinara.

CHICKEN TENDERC (¢7) - Tender chicken fried to a golden brown and
cerved with honey mustard.

COCO-BONGO CHRIMP (£11) - Five gulf chrimp coconut rolled, then deep
fried to perfection. Qerved with a ragpberry coulis.

HERRINGTON CAMPLER (£17) - Coco Bongo chrimp, mini crab dip, fried
calamari and chrimp wontone. Cerved with ragpberry coulie, marinara,
and a sweet Agian chili cauce.

CTUFFED PORTABELLA MUCHROOM ng) - Fregh garden portabella
muchroom, baked with cautéed gpinach and tomatoes. Finiched with
crumbled feta cheece.

MUCCELC (¢8) - Frech Canadian mugcelg, cteamed with tomatoes and
garlic in a white wine veloute.

- Qoup Du Jour CUP ¢4 BOWL ¢6

- Cream of Crab CUP ¢4 BOWL ¢6
AwARD WINNING

. Maryland Vegetable Crab CUP ¢4 BOWL ¢6

Sﬂ[ﬂ‘f [ Choice of dreecing: Ranch, Blue Cheege, Caecar, Mango
Poppy Qeed Vinaigrette, French, Honey Mugstard, Baleamic
Vinaigrette, Cweet Vidalia Onion, or Oil and Vinegar.

CIDE CALAD (¢3) HOUGE CALAD (¢6) - Crigp mixed lettuce topped with
cucumbere, tomatoeg, carrote, onione, shredded cheece and eroutons.

CLACCIC CAECAR (¢8) - Frech Romaine lettuce togced in a claggice
Cacegar dregging, then topped with chredded parmegan cheege and home
ctyle croutone.

MANGO CALAD (£14) - Mixed lettuce topped with erumbled feta cheoge,
mugchroome, fresh mango, grilled chicken, chrimp, cucumberg, cherry
tomatoes, red oniong and cliced almonds. Accompanied by our mango
poppy ceed vinaigrette.

CPINACH CALAD (¢8) - Frech baby spinach layered with crumbled feta
cheege, hard boiled egg. granny emith apples and candied pecang. Cerved
with cweet vidalia onion drescing

Add to any calad. Chicken ¢4 + Blackened Qalmon ¢4
Qeared Tuna ¢5 * Chrimp ¢5 ¢ Filet Mignon $¢6



