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NO SEPARATE CHECKS FOR PARTIES OF 6 OR MORE.

FRIED CALAMARI
SERVED WITH OUR HOMEMADE
MARINARA SAUCE 16

HUSHPUPPY BASKET 7

LUMPIA ROLLS
HOMEMADE AND SERVED WITH
DUCK SAUCE 14

FISH DIP
HOUSEMADE TUNA SALAD
SERVED WITH CRACKERS

AND VEGGIES 15

ADD TO ANY SALAD:
CHICKEN 6 - TUNA SALAD7
CHILLED SHRIMP 7

CRABCAKE (BROILED OR FRIED) 12
TUNA* OR SALMON"* 12

= e

GREEK SALAD
TOMATOES, PEPPERS, ONIONS, KALAMATA
OLIVES, FETA CHEESE, ROMAINE LETTUCE

AND OREGANO WITH VIRGIN OLIVE OIL
AND BALSAMIC VINEGAR 12

CAESAR SALAD
FRESH ROMAINE LETTUCE, CROUTONS AND
PARMESAN TOSSED IN CAESAR DRESSING ¢

HOUSE SALAD
MIXED GREENS AND TOMATOES SERVED WITH
HOMEMADE BALSAMIC VINAIGRETTE 8

FRIED JUMBO SHRIMP
CLASSIC FRIED OR BUFFALO STYLE-
HALF DOZEN 14 / DOZEN 24

OYSTERS ROCKEFELLER
BAKED WITH SPINACH, BACON,
PARMESAN AND FETA CHEESES 15

JUMBO SHRIMP COCKTAIL

SERVED CHILLED, WITH HOMEMADE
COCKTAIL SAUCE 12
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SPINACH ARTICHOKE

CRAB DIP
FRESH BACKFIN CRAB MEAT AND A
BLEND OF CHEESES, SERVED HOT 14

BUFFALO WINGS
SERVED WITH BLUE CHEESE
OR RANCH 15

CLAMS CASINO
HOMEMADE CLASSIC RECIPE 14
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RAW BAR

STEAMED JUMBO SHRIMP
HALF POUND 14 / POUND 24

STEAMED CLAMS
HALF DOZEN 10 / DOZEN 18

EASTERN SHORE OYSTERS

STEAMED OR ON THE HALF SHELL"
HALF DOZEN 15 / DOZEN 24
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HATTERAS STYLE

CLAM CHOWDER
CLEAR BROTH CUP 6

SHE CRAB SOUP
A BLEND OF BACKFIN CRAB MEAT,
CREAM, SHERRY, HERBS AND SPICES CUP 8




SERVED WITH YOUR CHOICE OF TWO SIDES.
ADD A SIDE SALAD FOR ONLY $5

FRIED SHRIMP PLATTER TWIN LOBSTER TAILS SNOW CRAB LEGS
LIGHTLY BREADED AND FRIED 26 (2) 5-6 OZ COLD WATER MARKET PRICE
LOBSTER TAILS MKT
STUFFED SHRIMP DOCKSIDE
JUMBO SHRIMP STUFFED WITH DOCKSIDE FRESH CATCH SEAFOOD PLATTER
CRAB MEAT, BROILED AND TOPPED FILLETED DAILY IN OUR SEAFOOD MARKET. FRIED, BROILED OR BLACKENED FISH,
WITH LEMON BUTTER 30 BROILED, FRIED, GRILLED OR BLACKENED 34 SHRIMP. SCALLOPS AND A CRABCAKE 32
ADD THREE FRIED SHRIMP 6
OYSTER PLATTER DOCKSIDE
SELECT @YSTERS, LIGHTLY FRIED 28 CRABCAKE PLATTER GRILLED CHICKEN
TWO LARGE CRABCAKES, FRIED, BREAST OF CHICKEN.
DOCKSIDE SCALLORS e T e L RN D 2T

SERVED BROILED AND TOPPED WITH
BREADCRUMBS AND PARMESAN CHEESE,
OR DEEP FRIED 29

SI DES $5 SERVED OVER PENNE

COLESLAW - RED POTATOES CH e ORA D

RED SKIN POTATO SALAD - FRIES VEGETABLE MARlNAR.A 18
MIXED VEGGIES - HUSHPUPPIES

SHRIMP PARMESAN 24

CHICKEN ALFREDO 20

SHRIMP ALFREDO 24

SUNSET SPECIALS VEGETABLE ALFREDO 18
Available ﬂéa/iff Wpﬁf 0:30 .

$78

FISH OF THE DAY PLATTER

CHEF'S CHOICE SERVED WITH RED POTATOES AND COLESLAW SERVED WITH CHOICE OF FRENCH FRIES.
RED SKIN POTATO SALAD OR COLESLAW
CRABCAKE PLATTER TUNA MELT
BROILED, FRIED OR BLACKENED, HOMEMADE TUNA SALAD WITH MELTED PROVOLONE CHEESE 14

SERVED WITH RED POTATOES AND COLESLAW
TUNA SANDWICH*
YELLOWFIN TUNA SERVED BLACKENED OR GRILLED 17
SERVED GRECIAN-STYLE ADD 2

FLOUNDER SANDWICH
FRIED SHRIMP PLATTER FRIED TO A GOLDEN BROWN 16

LIGHTLY BREADED AND FRIED
’ FRIED OYSTER SANDWICH
SERVED WITH RED POTATOES AND COLESLAW SUCCULENT OYSTERS FRIED CRISP 17

HALF POUND STEAMED SHRIMP
SERVED WITH RED POTATOES AND COLESLAW

SHRIMP PARMESAN CHEESEBURGER*
LIGHTLY BREADED SHRIMP TOPPED WITH MARINARA HAKR-ROYND CHEESEBYRGERTOPPED WITH
SAUCE AND PARMESAN OVER PASTA MELTED AMERICAN CHEESE 14
SURF BURGER*
SALMON* 7 1/2'LB CHEESEBURGER TOPPED WITHA FULL SIZE CRABCAKE 21
SERVED WITH RED POTATOES AND COLESLAW CRABCAKE SANDWICH

FRIED OR BROILED 19
CHICKEN SANDWICH

KI DS M E N U $ 8 GRILLED CHICKEN BREAST TOPPED WITH

12 AND YOUNGER PROVOLONE CHEESE 15
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NO OTHER PROMOTIONS ACCEPTED ON THE SUNSET SPECIALS. 4 *THES FOODS ARE COOKED TO ORDER OR SE%VED RAW. CONSUMING RAW OR UNDERCOCQ(E\D MEATS %\ ’\* 3
NO SUBSTITUTIONS. ADD A SALAD FOR +5 i 'P ULTRY, SEAFOOD, SHELLFlSH OR EGGS AY INCREASE YOUR RISK OF FOODBORT‘NE |LLNESS Pl i \ i
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