CRAB DIP ($10) - A tender blend of erab meat, epinach, artichokes,
cheegee and geaconings. Qerved piping hot with a demi-loaf and
tortilla chips.

WINGSC (¢8) - Ten winge tocged in a Buffalo, Chegapeake or Redckin
ctyle cauce.

CTEAMED CHRIMP (¢10) - A half pound of jumbo chrimp steamed
traditional Chegapeake style with oniong, Old Bay and cocktail cauce.

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

BATTERED GREEN BEANC (¢7) - Crigp green beang battered and
lightly deep fried. Cerved with ranch dipping sauce.

CRAB BALLQ (¢13) - Mini crab balle fried to a golden brown and cerved
with a giracha aioli.

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

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

COCO-BONGO SHRIMP (¢11) - Five gulf echrimp coconut rolled, then deep
fried to perfection. Qerved with a ragpberry coulis.

HERRINGTON CAMPLER ($17) - Coco-Bongo chrimp, Mini Crab Dip,
fried calamari, and an Irich Eggroll. Qerved with ragpberry coulis,
marinara, and thoucand icland dregcing.

CTUFFED PORTABELLA MUCHROOM (49) - Frech garden portabella
mugchroom, baked with cauteéd epinach and tomatoes. Finiched with
crumbled feta cheece.

LOBCTER TEMPURA (¢18) - Ceven ounce lobgter tail, tempura battered
and lightly deep fried. Cerved with ceaweed galad, drizzled with wagabi
cream, and a secame oriental reduction.

REUBEN EGG ROLLS (¢8) - Tender corned beef, tangy sauerkraut, and
melted swigcg cheege rolled in an egg roll wrapper and lightly deep fried.
Corved with thougand icland drescing.

CLAMG CAGCINO ($8) - Frech middleneck clams, ctuffed with a pepper
and onion filling baked to perfection and finiched with crigp bacon and
parmegan cheege.

PIEROGIEQ (¢7) - Potato and onion filled pierogiec lightly breaded and
deep fried. cerved with a pecto eream cauce and frech diced tomatoes.

Coup Du Jour CUP ¢5 BOWL ¢7
AwARD WINNING:

Cream of Crab CUP ¢5 BOWL ¢7
Maryland Vegetable Crab CUP ¢5 BOWL ¢7

Choice of drescing: Ranch, Blue Cheege, Caecar, Mango Poppy
Coed Vinaigrette, French, Honey Mugtard, Baleamic Vinaigrette,
Maytag Bleu Cheese Vinaigrette, or Thougand lcland.

GIDE CALAD ($3) / HOUCE CALAD ($6) - Cricp mixed lettuce topped with
cucumbere, tomatoeg, carrote, onione, chredded cheece, and eroutone.

CLAGQIC CAECAR (¢8) - Fresh Romaine lettuce togsed in a clagcic
Cacgar drecging, then topped with chredded parmegan cheege and home
ctyle croutons.

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

CQPINACH CALAD (49) - Frech baby gpinach togeed with eandied walnute,
granny cmith appleg, hardboiled egg. feta cheece and delicious craigine.

BLACK AND BLUE ($14) - Crigp romaine lettuce topped with frech cliced
muchroome, blue cheece erumbleg, frizzled onione, and a petite filet
mignon grilled to your liking.

Add to any calad: Chicken ¢4 + Blackened Salmon ¢4
Ahi Tuna ¢5 * Chrimp ¢5 ¢ Filet $¢6




Includege choice of two cide iteme unlece otherwisce ctated:
Baked Potato, Cheddar & Chive Mached Potatoeg, Ieland Rice,
French Frieg, Vegetable Du Jour, Cide Qalad, Coleclaw, or Apple Sauce.
Add ¢1.50 for a Loaded Baked Potato.

CARIBBEAN CHICKEN (¢16) - Two bonelesg chicken breaste grilled in a
mango vinaigrette, served with cauteéd pineapple in a coconut orange
reduction, and topped with toasted almonds. Accompanied by our icland
rice and the vegetable du jour.

FILET ($25) - Tender juicy, ten ounce filet cooked to your preference.
Topped with frizzled onione.

CRAB CAKEC (¢27) - Two frech jumbo lump crab cakes. Cerved your
choice, broiled or fried to perfection.

TOURNEDOSC CHECAPEAKE (¢30) - Two five ounce filet medalliong grilled
to your liking and topped with crab imperial and two _jumbo gulf chrimp.

COCO-BONGO SHRIMP ($19) - Eight butterflied gulf chrimp rolled in
coconut milk and pineapple juice, Togsed with Japanege bread erumbe and
chredded coconut. Deep fried to perfection, cerved with a ragpberry coulis.

CTUFFED HADDOCK (£19) - Seven ounce frech haddock filet, stuffed with
our famoug erab imperial and baked to perfection.

PECTO CGALMON (£19) - Eight ounce frech atlantic calmon lighlty geaconed
and grilled to perfection. Complimented by four gulf chrimp cauteéd in a
pecto eream cauce.

FILET NAPOLEON ($25) - Two-five ounce filet medalione grilled to your
liking, piled high with cauteéd epinach and erumbled feta cheege. Qorved over
cheddar and chive mached potatoee and drizzled with baleamie reduction.

Add to any entrée for an additional charge: Coco-Bongo shrimp ¢5
Crab Cake ¢9 ¢ Crab Imperial ¢7 ¢+ Muchroome and Oniong ¢2

MANGO CRAB EXPLOCION (¢29) - Twelve ounce jumbo lump crab cake
ctuffed with crab imperial and chef's epecial gpice blend. Complimented
by a blue lump eream cauce, icland rice, and jumbo gulf chrimp.

Wine Recommendation: Campanile, Pinot Grigio

CECAME CRUSTED TUNA ($22) - Two-cix ounce Ahi tuna cteake baked
to your liking and cerved with cauteéd gpinach and mughroome. Drizzled
with cecame oriental reduction and wagcabi cream.

Wine Recommendation: Hecs, Cabernet

CALMON PONZU ($21) - Eight ounceg frech atlantic calmon, gsecame
cructed, and baked to perfection. Qerved over angel hair pacta, tosced
with chredded carrote, cliced ceallione, and a wagabi ponzu reduction.
Finiched with a tempura battered gulf chrimp.

Wine Recommendation: Hegs, Cabernet

PARMEGAN CRUSTED FILET ($29) - Two-five ounce filet medalliong
grilled to your liking and finiched with parmegan cheege. accompanied by
potato and onion filled pierogies. Served over fresh baby gpinach and
drizzled with baleamic vinegar reduction.

Wine Recommendation: Greg Norman, Cabernet/Merlot

CRAB CAKE (¢16) - Frech jumbo lump crab cake fried or broiled to
perfection. Cerved with the vegetable du jour.

FIGH & CHIPS ($12) - Beer Battered cod filet lightly fried and gerved
with french frieg and cole claw.

FICH TACOQ ($11) - Delicately ceaconed frech haddock filet broiled to
perfection. Cerved on corn tortillag with eriep lettuce, fire roagted corn
and red pepperg, frech calea and feta cheege.

THE CALIFORNIA KING ($13) - Clagcic California cuchi roll, gliced into cix
pieces, tempura battered and lightly deep fried. Cerved on a bed of gea-
weed calad and drizzled with a siracha aioli cauce. .

*#*%¥CONSUMING RAW OR UNCOOKED MEATS, FISH, SHELLFISH OR
FRESH EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS **



VEGETARIAN PAGTA (¢13) - Garden vegetablec lightly cauteéd with white
wine and garlie, then togced with penne pacta.

CIOPPINO ($20) - Jumbo lumb crabmeat, lugcioue lobgter tail meat, mid-
dleneck clame, and frech galmon, cauteed in a eweet and gpicy marinara,
and gerved over angel hair pagta.

CHICKEN PARMECAN ($16) - Tender chix breagt rolled in italian ceaconed
panko bread erumbe, and lightly deep fried. topped with marinara and
melted provolone cheege. Served over penne pagta, tosged in olive oil.

LOBCTER RAVIOLI ALFORNO ($21) - Lobster filled ravioli delicately
cteamed and togged in a ereamy marinara cauce. Finched with jumbo lump
crab meat and chredded parmegan cheege.

All candwicheg cerved with French frieg, apple gauce or cole claw.

B.Y.0.B. (¢8) - Frech angug ground beef grilled to your liking topped
with, lettuce, tomato, mayonnaice or bbq cauce. Choice of American,
ewiee or provolone cheece, raw or fried onione, bacon and muchroome

(.30 cente each)

THE BULLC NECT (¢13) - Five oz. filet grilled to your liking, topped with
frizzled onione and melted provolone cheege. Served on a toasted Kaiger
roll with horgeradich eream cauce.

CRAB CAKE (£16) - Frech lump crab cake, broiled or fried to perfection.

MANGOS ULTIMATE WRAP (¢11) - Grilled chrimp and chicken accompanied
by frech mango. lettuce, tomato, bacon and a ereamy ranch dressing.

GRILLED CHICKEN CANDWICH (¢8) - Bonelegs cix ounce chicken breagt
grilled in a mango lime marinade topped with erigp bacon and melted
provolone.

IRICH CHEEGE CTEAK($11) - Tender braiged corned beef, thinly cliced
chuck eoye steak, cauteed with cauerkraut and caramelized onions.
Finiched with melted provolone cheece. Qerved on a toacted cub roll with
lettuce, tomato and a side of Thougand lgland drecsing.

PORTABELLA MUCSHROOM ($10) - Garden frech portabella mughroom
baked with gauteéd gpinach, tomatoec and erumbled feta cheese.

AVOCADO TURKEY BURGER ($7) - Qeven ounce turkey burger pan fried
and topped with frech avocado slices and melted provolone cheese.
Corved on a toacted kaiser roll.

QALMON BLT (£9) - Petite calmon filet grilled and cerved on texae toact
with erigp iceberg lettuce, tomato and bacon.

CALIFORNIA COBB ($11) - Tender gulf ¢shrimp wrapped in a flour tortilla
with baby epinach, erigp bacon, fresh avocado, blue cheege ecrumbleg and
garden tomatoes.

COUTHWECT CHIX QUB (¢8) - Tender chicken bregat thinly cliced with
melted cheddar cheege and a couthwest gpiey ranch gauce. cerved pani-
ni etyle on a demi baguette.

MINI SLIDERC - Your choice of four mini clidere.

Burger (¢8) cerved with lettuce, tomato, picklee and american cheese.
Crab  ($14) cerved with lettuce, tomato, and tartar cauce.

Qalmon ($9) cerved with lettuce and tomato.

The following are $2.50 with free refills:
Pepsi ¢ Diet Pepgi + Cierra Migt
Ginger Ale ¢ Ice Tea ¢ Lemonade ¢ Coffee
The following are ¢2.50 with no free refille:
Milk + Accorted Tea ¢ Cranberry

Mango Cweet Tea ¢ Pineapple ¢ Apple ¢ Orange_juices
Red Bull ¢4.00 no refille!

18% gratuity added to all tableg of 6 or more. No eplit checke.
Proudly accept Mactercard, Viea, American Exprese and Digcover.

www.Mangogonthebay.com



