
join us for brunch saturday & sunday, 9 am – 2 pm

Salt pond, Point Judith Pond, RI              2.75 ea 
Creamy, plump meats with an intense
brininess, a pronounced mineral flavor 
and an overall complex flavor.
Malpeque, PEI, CAN                                         2.5 ea 
Medium sized, light bodied with a crisp 
lettuce-like flavor, high brininess and a  
clean, sweet finish
Rock Point, Hood Canal, Washington        3 ea
A small oyster with a creamy texture, sweet 
flavor, medium salinity and a cucumber finish
(West Coast)  

Chincotegue, Chincotegue, VA                    1.5 ea
Large, firm meat, briny up front, 
mild finish
Gracie’s Point, Bradford Bay, VA             1.75 ea
Local, delicious and salty
Blue Point, Long island, NY                        2.25 ea
Medium-large, plump, mild salinity,  
clean finish
Sweet Petit, Martha’s Vineyard, MA      2.25 ea
Small oyster, salty up front, sweet
creamy finish
 

 Oysters

Mama’s Half Size
All sandwiches served with french fries

1/2  Tenderloin Sandwich  8
Beef tenderloin tips, fried onions, provolone and 
roasted garlic mayo served open face on a grilled 
baguette
1/2 Seafood Club  10
Crab cake, shrimp salad, lettuce, tomato, mayo, 
bacon & swiss on farmhouse white
1/2 Fried Oyster Po’boy  8
Coleslaw & spicy tartar sauce
1/2 Shrimp Salad Sandwich  8
Old Bay, celery & onion
1/2 Seafood Melt 8
Seafood salad, tomato, cheddar served open faced 
on an english muffin

entrées
Pasta of the Day  15
Sauteed shrimp, red onion, tomatoes, spinach, 
and asparagus tossed in parmesan cream sauce
Lunch Fish  15
Blackened tilapia served over crispy potato hash 
topped with sauteed shrimp in garlic butter sauce
Chicken Fried Chicken  15
Buttermilk marinated, flash fried, semi boneless 
chicken breast served over whipped potatoes with 
country sausage gravy

                                                Aug 28, 2017
appetizers

Cream of Crab  9.5
Sherry wine, celery, onions, and leek pureed into a 
cream based soup garnished with a flash fried soft 
shell crab
Eastern Shore Cobb Salad 18
Iceberg lettuce tossed with champagne vinaigrette 
then topped with roasted corn, jumbo lump crab, fried 
oysters, avocado, brown sugar cured ham, tomato, 
hardboiled egg, and blue cheese crunbles
Tuna Appetizer  10
Blackened tuna seared rare, sliced and served over 
tropical fruit salsa finished with balsamic reduction
Pizza Special 12
Grilled pizza dough topped with bacon, plums, blue 
cheese, arugula, and a balsamic reduction

 Sandwiches
Soft Shell Sandwich  17
Pan seared or fried softshell crab served on white 
bread with lettuce, tomato, and mayonaise
Wrap Special 15
Seared blackened tuna rolled in a flour tortilla with 
mesculin greens, roasted red bell peppers, gouda 
cheese, and mango sauce
Caprese Wrap  12
Tomatoes, mozzarella, mesculin greens, basil 
mayonaise and balsamic reduction rolled in a flour 
tortilla 
Turkey Joe  12
Ground turkey cooked in a spicy tomato sauce served 
on two potato rolls

fresh catch
— Market Price —

Salmon, Tuna, Tilapia, Halibut, Opah
Any fresh catch can be pan-seared, blackened, grilled 

or fried, topped with a lemon beurre blanc sauce

      


