
Wednesday November 24, 2021 

FEATURED RAW BAR 

FEATURED RAW BAR 

JUMBO U-10 GULF SHRIMP 
3.25/each  18.95 (6)   36.95 (12) 

 

STEAMED 16/20 GULF SHRIMP 
1/2lb.—12.95  1 lb.—22.95 
Steamed & chilled, served in the shell  

FEATURED OYSTERS 

CHESAPEAKE BAY {VA}  high salinity, sweet 

BLUE POINT {VA}  briny, mild 

ChefΩs Choice Oyster Combo 

    2.50 (EA) 14.95 (6) 27.95 (12) 

BIG FISH GRILL OCEAN VIEW 

HOMEMADE SOUP   

PUMPKIN CRAB BISQUE 9 

 MARYLAND CRAB 7 
STARTERS 

PEI MUSSEL OR MIDDLENECK CLAM STEAM POT  12.95                                                                               

Garlic wine broth or Diablo  

ENTREES 

1 LB. WHOLE MAINE LOBSTER   31.95 

Drawn butter,  2 sides 

BROILED TWIN 4 OZ. LOBSTER TAILS  34.95 

Drawn butter, 2 sides 

TUNA SANDWICH 31.95 

Grilled Tuna served on a Brioche bun, fries, and coleslaw 

 

 

All entrees served with warm tortillas (4),  
sautéed onions & peppers, saffron rice, Pico de Gallo, 
lettuce, shredded cheddar & sour cream. 

GRILLED CHICKEN 13.95 
GRILLED SHRIMP 14.95 
MARINATED STEAK 15.95 
COMBO  18.95 

(IN HOUSE DINING ONLY) 

MARGARITA WEDNESDAY 7 
regular or spicy 

CORONA  4 
CORONA LIGHT  4 
CORONA PREMIER  4 

KEY LIME PIE  |  COCONUT CRÈME CAKE   

PUMPKIN  CHEESECAKE 

   PEANUT BUTTER PIE   |  CHOCOLATE CAKE 

SPECIALTY COCKTAILS, CANS, & 

CRAFTS 

SEASONAL RED SANGRIA $9 

YUENGLING HERSHEY CHOCOLATE PORTER $8 

Smooth porter, roasted malt & chocolate finish 4.7% 

ABV 

SAM ADAMS OCT OBERFEST $6 

Light hop, smooth flavor of caramel 5.3%ABV  

DOGFISH SLIGHTLY MIGHTY $6 

Lo-cal IPA, 95 calories, fruity taste, 4% ABV 


