Vi

CRAB CO0.

RESTAURANT & MARINA

N\

CRAB CAKE

ARUGULA ¢ SLICE TOMATO WITH
HORSERADISH ¢ REMOULADE SAUCE

19
TEMPURA SHRIMP (SS)

(S) SERVED WITH ASIAN SESAME SAUCE
14

OYSTERS ON THE
HALF SHELL** cF

(6) FRESH BLUE POINT OYSTERS
SERVED WITH COCKTAIL SAUCE

17

NACHOS

FRESH GUACAMOLE, PICO DE GALLO,

SHRIMP COCKTAIL cF
(4) JUMBO SHRIMP SERVED
WITH COCKTAIL SAUCE

15
HOUSE MUSSELS

SAUTEED FRESH MUSSELS, WITH
CHOICE OF SAUCE: RED SAUCE, MARINARA,
WHITE WINE GARLIC, SPICY HOUSE BLEND,

SPICY MARINARA (FRA DIAVOLO)

FILET MIGNON TIDBITS** oF PEPPER JACK CHEESE, CHEDDAR CHEESE, 18
TR e A T ) Wi LR
s '3 66 ROLLE:
COCONUT SHRIMP
CHICKEN WINGS ocF (4) SERVED WITH MOZZARELL A CHEESE. E6G RoLL WRAPPED
CHOICE OF BUFFALO, TERIYAKI, OR THAI CHILI ORANGE-MANGO-PIN]EéAPPLE MARMALADE SERVED WITH AU JUS
17 12
CLAMS O\ THE BAKED CLANS EREDCALAAR,
HALF SHELL** oF (3) BAKED CLAMS SERVED WITH LEMON
(6) FRESH LITTLE NECKS 12 LB LS
SERVED WITH COCKTAIL SAUCE 17
[} TUNA OTAWI** (SS)
s NGB S b CHICKEN FINGERS
CRAB-SPINACH DIP ; \
ARTICHOKE-SPINACH-CRAB MEAT DIP TOASTEDnggéB‘ %ﬁ”&?&?ﬁ%ﬁ‘r’&' SAUCE SERVED WITH HONEY MUSTARD
IN A BREAD BOWL ¢ CORN TORTILLA CHIPS 6 12
18
LOBSTER BISQUE CAESAR SALAD PASSION SALAD
8 2 SPRING MIX, ICEBERG LETTUCE, WALNUTS,
B UEBERRIES, BL ACKBERRIES, ALMONDS
RED ONION € BERRY VINAIGRETTE
LTIMATE WEDGE SALAD HARVEST SALAD

ICEBERG LETTUCE, HEIRLOOM TOMATO,
RED ONIONS, BLUE CHEESE DRESSING,
CRISPY PORK BELLY

12
HOUSE SALAD

SPRING MIX, CARROT, CUCUMBER,
TOMATOES € CROUTONS, CHOICE OF DRESSING

SPRING MIX, ICEBERG LETTUCE,
WALNUTS, DRIED CRANBERRIES,
GORGONZOLA CHEESE, CUCUMBER,
ROASTED APPLES, PUMPKIN SEEDS ¢
POPPY SEEDS VINAIGRETTE

15
COBB SALAD

16
SOUP OF THE DAY
8

10D TO ANY SALAD

CHICKEN $7 - STEAK $9
CRAB MEAT $12 - LOBSTER MEAT $12
60z. SALMON $10

8 SPRING MIX, ICEBERG LETTUCE,
ARUGULA, WALNUTS, GORGONZOLA CHEESE,
MARYLAND CRAB SOUP HARB?AggIPII-EADVEOGCGAI';SDRgglwﬁED\llﬁﬁglgg'#TTgEs
9 17
DUNGENESS CRAB cF SNOW CRAB CLUSTERS cF

STEAMED DUNGENESS CRAB CLUSTERS WITH
CORN ON THE COB ¢ ROASTED RED POTATOES
SERVED WITH BUTTER

48
LOBSTER TAIL cF

BROILED (2) Soz. BRAZILIAN LOBSTER TAIL WITH

CORN ON THE COB ¢ ROASTED RED POTATOES
SERVED WITH BUTTER

\ 40

STEAMED SNOW CRAB CLUSTERS WITH
CORN ON THE COB ¢ ROASTED RED POTATOES
SERVED WITH BUTTER

45
CRAB HOUSE FEST cF

STEAMED 1LEG OF ALASKAN KING CRAB,
3 SNOW CRAB CLUSTERS, 2 DUNGENESS CRAB
CLUSTERS WITH CORN ON THE COB
¢ ROASTED RED POTATOES
SERVED WITH BUTTER

S0

MAINE LOBSTER cF

BROILED OR STEAMED 1.25.8. MAINE LOBSTER WITH
CORN ON THE COB ¢ ROASTED RED POTATOES
SERVED WITH BUTTER

39
KING CRAB LEGS cF

STEAMED 1.518. ALASKAN KING CRAB LEGS WITH
CORN ON THE COB € ROASTED RED POTATOES
SERVED WITH BUTTER

59

e —

HWN HARBORCRAB.COM
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STEAK ¢ EGGS**

GRILLED STEAK OF THE DAY, 2 OVER EASY EGGS
SERVED WITH WHITE TOAST ¢ HOME FRIES

23
TURKEY AVOCADO TOAST**

GRILLED SLICED TURKEY, AVOCADO, TOASTED
PORTUGUESE BREAD, BABY ARUGULA, SLICED TOMATO
¢ 2 OVER EASY EGGS, SERVED WITH HOME FRIES
¢ CHOICE OF BACON OR SAUSAGE

14
VEGGIE FRITTATA**

PEPPER, ONIONS, BABY SPINACH, TOMATOES,
MUSHROOMS, ZUCCHINI EGGPLANT, MELTED CHEDDAR
CHEESE WITH WHITE TOAST, SERVED WITH
HOME FRIES ¢ CHOICE OF BACON OR SAUSAGE

Gunch

SOFT SHELL CRAB OMELET**

FRIED SOFT SHELL CRAB, AVOCADO,
PEPPER JACK CHEESE WITH WHITE TOAST
SERVED WITH HOME FRIES ¢ CHOICE OF
BACON OR SAUSAGE

20
WESTERN OMELET**

PEPPER, ONIONS, HAM, MELTED CHEDDAR CHEESE
WITH WHITE TOAST, SERVED WITH HOME FRIES
¢ CHOICE OF BACON OR SAUSAGE

15

GRAND SLAM**

3 EGGS YOUR WAY WITH WHITE TOAST
SERVED WITH HOME FRIES ¢ CHOICE OF
BACON OR SAUSAGE

FRENCH TOAST
HOME MADE FRENCH TOAST, TOPPED WITH BERRIES

SERVED WITH HOME FRIES ¢ CHOICE OF
BACON OR SAUSAGE

12

LOBSTER OMELET**

LOBSTER MEAT, RED ROASTED PEPPER, TOMATOES,
PEPPER JACK CHEESE WITH WHITE TOAST
SERVED WITH HOME FRIES ¢ CHOICE OF
BACON OR SAUSAGE

20
CRAB POACHED**

CRAB CAKES, 2 POACHED EGGS, CHEESE SAUCE,
SLICED TOMATO, BABY SPINACH WITH WHITE TOAST
SERVED WITH HOME FRIES ¢ CHOICE OF

14 2 BACON OR SAUSAGE
17
CHICKEN A LA VODKA NY STRIP STEAK** 6F
GRILLED OR FRIED CHICKEN BREAST GRILLED 140z, MARINATED STRIP STEAK
WITH PENNE PASTA - SERVED WITH BAKED POTATO ¢ VEGETABLES
TOSSED IN VODKA SAUCE LAMB RIB 42
27 GRILLED LAMB RIB
SERVED WITH ROASTED POTATOES ¢ VEGETABLES A T
TOPPED WITH
FILET MIGNON®** oF 26 FRIED CHICKEN BREAST WITH MOZZARELLA
| 552 FILET MIGNON SERVED WITH _ ¢ MARINARA SAUCE OVER LINGUINE PASTA
39 SHORT RIBS** 24
SAUREED, SPIIAEH TOPPED WITH DEM! SLAZE
pR'ME R'B** ¢ CRISPY FRIED ONIONS STUFFED EGGPLANT (VG) GF
ROASTED RIB EYE KING CUT 42 SLICED EGGPLANT STUFFED WITH BABY SPINACH,
SERVED WITH BAKED POTATO ¢ VEGETABLES ROAST%%%?”\',E'G fﬁl’cﬁmﬁuggiﬁgﬂgw“s“'
SERVED V;';” AU JUS ROASTED RED PEPPER SAUCE

2]

BURGERS COME WITH FRENCH FRIES, LETTUCE, TOMATO, RED ONION € PICKLE
ADD CHEESE, SAUTEED ONIONS, ‘

OR SAUTEED MUSHROOMS
$1.00 EACH

CAPTAINS CLASSIC BURGER**

80z. FRESH GROUND BEEF
18

CALIFORNIA BURGER**

80z. FRESH GROUND BEEF, SAUTEED ONIONS,
SAUTEED MUSHROOMS, AVOCADO, BACON

20
MAINE MAC-ATTACK BURGER**

80z. FRESH GROUND BEEF,
FRIED LOBSTER MAC-CHEESE
¢ BACON

22

BALTIMORE BURGER**

80z. FRESH GROUND BEEF, CRAB CAKE
¢ CHIPOTLE AlOLI

22

CHICKEN CAPRESE SANDWICH

GRILLED CHICKEN BREAST, FRESH MOZZARELLA,
TOMATO, BABY ARUGULA, BALSAMIC GLAZE
ON PORTUGUESE BREAD

20

CHICKEN FLORENTINE BURGER

GROUND CHICKEN, SWISS CHEESE, SPINACH PATTY WITH
BABY SPINACH € TOPPED WITH MELTED SWISS CHEESE

18

ADD GORGONZOLA OR SUB FOR
MASHED POTATOES/SWEET FRIES
$2.00

VEGAN BURGER

BLACK BEAN PATTY, VEGETABLE MIX PATTY,
GRILLED EGGPLANT, BABY SPINACH WITH
BALSAMIC GLAZE ON PRETZEL BUN

18

GROUPER SANDWICH

CAJUN FRESH GROUPER FILET, LETTUCE, TOMATO,

RED ONIONS, CHIPOTLE AIOLI ON PORTUGUESE BREAD

24
LOBSTER ROLL

HOUSE LOBSTER SALAD ON A NEW ENGLAND BUN
35

GF - INDICATES GLUTEN FREE | VG - INDICATES VEGAN | SS - INCLUDES SESAME ‘

**THIS MENU ITEM MAY BE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY

SUBJECT TO CHANGE

NO SUBSTITUTIONS

NO SHARING




