Appetizers

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

WINGC (¢8) - Ten wingg togeged in a Buffalo or Chegapeake style cauce.

CTEAMED CHRIMP (¢10) - A half pound of jumbo shrimp eteamed
traditional chegapeake style with oniong, old bay and cocktail cauce.

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

BAKED BRIE (£9) - Decadent brie cheege rolled in toagted almonde and
flach baked. Qerved with warm mango chutney and toacted crostinis.

TEMPURA FRIED GREEN BEANG (¢7) - Criep green beane tempura
battered and lightly deep fried. Served with ranch dipping cauce.

COUTHERN CTYLE ROCKFICH BITESC (£9) - Luscious rockfich lightly
breaded and deep fried. Complimented by a bed of flavorful succotach.

CRAB CTACKER (¢13) = Jumbo lump crabmeat togged in a light cream
cauce, layered between criepy wontong with freech mango and avocado.
Drizzled with a zecty Caribbean cauce.

CHRIMP & AVOCADO EGGROLLS (£9) - Gulf ¢hrimp, erigpy bacon and
frech cliced avocado rolled in a erigcpy eggroll wrapper. Cerved with
ranchito cauce.

MOZZARELLA BALL (¢9) - Frech mozzarella rolled in Iltalian style
bread erumbe and flach fried. Qerved over marinara.

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

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

CHICKEN TENDERQC (¢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. Served with a ragpberry coulis.

HERRINGTON CAMPLER (¢17) - Coco Bongo shrimp, mini erab dip, fried
calamari, and chrimp & avocado egg rolls. Cerved with ragpberry coulig,
marinara and ranchito cauce.

CTUFFED PORTABELLA MUCHROOM (¢9) - Fresh garden portabella
muchroom, baked with cautéed cpinach and tomatoes. Finiched with
crumbled feta cheece.

Coup Du Jour cup ¢4 bowl ¢6

| Cream of Crab cup ¢4 bowl ¢6

Maryland Vegetable Crab cup ¢4 bowl $¢6
Award Winning J

choice of drescing: Ranch, Blue Cheege, Caecar, Mango
Sa[ads 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
cucumberg, tomatoeg, carrote, oniong, chredded cheece and eroutone.

CUMMER CTEAK & CHRIMP CALAD (¢15) - Baby greene togged in baleamie
vinaigrette with eweet corn, roagted pepperg, avocado and cherry tomatoes.
Layered with filet mignon cooked to your liking and gulf chrimp.

NUTC & BERRIEC (¢10) - Qeaconal berriee, foeta cheece, granola and
candied walnute tosced with baby greenc and balsamic vinaigrette.

CLACCIC CAECAR (¢8) - Frech Romaine lettuce tosced in a claccic
Caogar dregging, then topped with chredded parmegan cheege and home
ctyle croutons.

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

Add to any calad. Chicken ¢4 + Blackened Calmon ¢4
Tuna ¢4 + Chrimp ¢5 ¢ Filet Mignon $¢6 + Rockfich Bites ¢5



