Appetizers
BAVARIAN PRETZEL

Baked pretzel twists served with a warm creamy cheese sauce for
dippin $10

FRIED PICKLES

Battered pickle chips served with Chipotle horseradish sauce $9
CHICKEN TENDERS

Crispy chicken tenders served with tangy honey mustard $10
CRAB DIP

Smooth and creamy crab dip loaded with crab meat and served with
braided bavarian pretzel sticks $14

CRAB TOTS
Golden crispy tots topped with creamy crab dip and Old Bay $14
EPICS WINGS

Crispy wings tossed in your choice of sauce: mild, medium, hot, jerk,
bbq, old bay $11

BUFFALO SHRIMP

Crispy shrimp tossed in buffalo sauce served with bleu cheese
dressing $12

HUMMUS
Crisp celery, carrots, cucumbers, grape tomatoes and crackers $12
STEAMED SHRIMP

Steamed with onions, Old Bay seasoning, served with cocktail
sauce $12 / $24

SEARED AHI TUNA

Sesame seed encrusted Ahi tuna, thinly sliced with sriracha ginger aioli
and seaweed salad $13



JERK CHICKEN QUESADILLA

Jerk chicken, peppers, onions, and cheese in a flour tortilla served with
salsa and sour cream $12

CHEESE QUESADILLA

Jack and cheddar blend in a flour tortilla with salsa and sour cream $10

Salads

Add Grilled Chicken $7 / Jerk Chicken $7 / Shrimp Salad $10 / Crab Cake $12
/ Salmon $12

HOUSE

Cucumbers, carrots, red onion, and tomatoes served over field greens
with choice of dressing $10

CAESAR

Crisp romaine, house croutons, and fresh grated Parmesan tossed with
house-made Caesar dressing $10

TORT SALAD

Chilled cheese tortellini tossed with shrimp, cherry tomatoes, red onion,
cucumber, and our house dressing $17

EASTERN SHORE SURF & TURF

Fried chicken tenders, lump crab meat, tomatoes, cucumbers, and red
onion on mixed greens with your choice of dressing $18

POINT BREAK SALAD

Field greens topped with seasoned jerk chicken breast, fresh pineapple
salsa and cucumbers, served with a pineapple-mango vinaigrette $15

GREEK SALAD

Mixed greens topped with tomato, red onion, olives, cucumber, and feta
tossed in our homemade house dressing $13

Soups



MD CRAB
Fresh crab and veggies simmered in a spicy tomato broth $8
CRAB BISQUE

Simmered with onions, sherry, and lump crab $8.5

Sandwiches

All sandwiches served with lettuce, tomato, pickle, potato salad and
chips unless otherwise stated. Sub fries or tots $2

OFFSHORE BURGER

Grilled 8 oz Certified Angus burger, grilled to perfection Add Bacon $2 |
Add Cheese $2 (White American, Cheddar, Blue Cheese, Provolone) $12

TSUNAMI BURGER

Grilled 8 oz Certified Angus burger, topped with crab dip and cheddar
cheese $16

WAFFLE BURGER

Burger grilled to perfection topped with cheddar cheese and bacon
sandwiched between two Belgian waffles $17

BUFFALO CHICKEN SANDWICH

Grilled chicken breast tossed in buffalo sauce served on a Kaiser roll
with bleu cheese dressing $14

GRILLED CHICKEN SANDWICH

Premium chicken breast Add Buffalo w/ Blue Cheese Dressing $3 Add
Bacon $2 | Add Cheese $2 (White American, Cheddar, Blue Cheese,
Provolone) $12

JERK CHICKEN SANDWICH

Jerk chicken breast grilled and topped with pineapple salsa served on a
Kaiser roll $14

BUFFALO SHRIMP TACOS



Crispy fried shrimp tossed in buffalo sauce with lettuce tomato,
shredded cheese, and blue cheese dressing $16

REDA ROCKFISH TACOS

Beer-battered Rockfish, shredded lettuce, diced tomatoes, chipotle
horseradish sauce, shredded cheddar cheese in warm flour tortillas $16

TUNA TACOS

Sesame seed encrusted Ahi tuna, served chilled with shredded cabbage
and sriracha-ginger aioli $14

CRAB CAKE SANDWICH

Broiled lump crab cake served on a potato roll with tartar sauce $18
SHRIMP SALAD SANDWICH

Shrimp salad with leaf lettuce served on a split top roll $15
LOBSTER ROLL

Lobster salad with leaf lettuce served on a split top roll $18

WAVE HOG ROLL

Can't decide? Get the best of both worlds half lobster salad half shrimp
salad with leaf lettuce on a split top roll $17

Entrees
RIPTIDE SALMON

Broiled salmon topped with a crab and parmesan crust served with rice
and blistered green beans $26

SPICY SHRIMP TORTELLINI
Sautéed shrimp tossed in a spicy marinara over cheese tortellini $24
CHICKEN CHESAPEAKE

Two grilled chicken breasts topped with our creamy crab dip, melted
cheese, and alemon cream sauce over mashed potatoes with blistered
green beans $24

CAROLYN'S CRAB CAKE



Jumbo lump crab cake served with rice and blistered green
beans $23 / Make it a double $34

CAJUN CHICKEN AND SHRIMP

Blackened chicken and shrimp tossed in a creole sauce with peppers
and onions served over rice $22

FLOUNDER PICATTA WITH CRAB

Broiled flounder topped with crab in a light picatta sauce with rice and
blistered green beans $24

LOBSTER MAC AND CHEESE

Sautéed lobster tossed with cavatappi pasta in a light cheese sauce
topped off with half-spiny lobster $29

NEW YORK STRIP

Center cut 12 oz seared to your desired temperature with red bless
mashed potatoes and blistered green beans Add a half spiny lobster or
crabcake $14 $32

JERK CHICKEN

Jerk marinated twin chicken breasts topped with pineapple salsa, on a
bed of island rice, and blistered green beans $24

SESAME TUNA

Seared sesame crusted tuna served chilled rare over a bed of crab and
potato salad topped with a soy ginger aioli and roasted red pepper
coulis with blistered green beans $22

THE DUKE FILLET

Center cut filet cooked to your liking topped with a tangy chimichurri
sauce served with mashed potatoes and blistered green beans Add a
half spiny lobster or crabcake $14 $29

Sides

APPLESAUCE
FRIES



GREEN BEANS
MASHED POTATOES
POTATO CHIPS
POTATO SALAD
RICE

TOTS

Desserts

RASPBERRY NEW YORK CHEESECAKE

A creamy NY style cheesecake with melba sauce $7
FLOURLESS CHOCOLATE TORTE

Rich chocolate cake finished with a melba sauce $7
MISSISSIPPI MUD CAKE

Chocolate brownie cake with chocolate mousse, and finished with
chocolate ganache $7

CARROT CAKE

Classic carrot cake with cream cheese frosting $7

Non Alcoholic

BIRCH BEER
COCA-COLA

COFFEE

DECAF COFFEE

DIET COKE

FANTA ORANGE SODA
GINGER ALE

HI-C FRUIT PUNCH



ICED COFFEE
PINK LEMONADE
UNSWEETENED TEA

Slushies

PINA COLADA
STRAWBERRY

BLACK CHERRY MOJITO
MARGARITA

Mojitos
WHEJITO

Wheatley vodka,simple syrup, mint extract, fresh lime juice, topped with
soda water

NOAHJITO

Strawberry rum, simple syrup, mint extract, fresh lime juice and soda
water

CUTBACK MOJITO
Coconut rum, simple syrup, mint extract, fresh lime juice and soda water
KELLY SLATER

Mango rum, simple syrup, mint extract, fresh lime juice and soda water

Specialty Drinks
ORANGE CRUSH

A Maryland tradition! Fresh squeezed orange juice, triple sec, orange
vodka topped with sprite

DEEP EDDY GRAPEFRUIT CRUSH



Fresh squeezed grapefruit juice, triple sec, Deep Eddy Ruby Red vodka
topped with sprite and soda water

DEEP EDDY LEMON CRUSH

Fresh squeezed lemon juice, simply syrup, Deep Eddy Lemon vodka
topped with sprite and soda water

WOODY CRUSH
Sagamore rye whiskey, blue curacao, orange juice topped with sprite
BEACH BUNNY

A lighter version of the classic orange crush! Fresh squeezed orange
juice, orange vodka topped with soda water

ENDLESS SUMMER

Coconut rum, spiced rum, blue curacao, pineapple juice and lime juice
ALLEY OOPS MULE

Wheatley vodka, elderflower liquor, fresh lime juice and ginger beer
GURFER SPLASH

Deep Eddy lemon vodka and tropical Red Bull

X-TREME

Coconut rum, spiced rum, banana liquor, blackberry liquor, orange juice,
pineapple juice, grenadine with a 151 float

DUCK DIVING

Don Q coconut rum, fresh orange juice, pineapple juice and grenadine



