BY THE DOCKS

SEAFOOD RESTAURANT
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RESTAURANT WEEK

THREE COURSE LUNCH MENU

$23 PER PERSON
Available 11am-3pm

FIRST COURSE

CHOICE OF:

MARYLAND CRAB SOUP
Lump crab, mixed vegetables, tomato crab broth, Old Bay

CREAM OF CRAB
Creamy & rich, sherry wine, sweet jumbo lump crab meat

ENTREE COURSE

MAC & CRAB
Aged cheddar mornay sauce topped with petite fried crab cakes, Old Bay

JUMBO LUMP CRAB CAKE SANDWICH

60z. Jumbo lump crab cake, bib lettuce, tomato, Old Bay aioli, served with
house cut Old Bay chips & a salad

CRAB CAKE SUSHI BURRITO

Crab cake, tempura shrimp, eel sauce & spicy mayo, served with asian slaw

FALAFEL PITA SANDWICH

Harissa tzatziki, marinated tomato, cucumber & avocado, served with Greek salad

PRIME RIB FRENCH DIP

Caramelized onions, greyer cheese, tiger sauce, au jus, served with
house cut Old Bay chips & a salad

DESSERT

CHOICE OF:

HOUSEMADE CANNOLI
Dipped in semi-sweet mini chocolate chips & dusted with powdered sugar

CHOCOLATE BREAD PUDDING
Topped with warm blueberry compote

Price does not include tax and gratuity. Promotional coupons and other offers cannot be
used with Restaurant Week Menu. No plate sharing.
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RESTAURANT WEEK

FOUR COURSE DINNER MENU

$40 PER PERSON

BY THE DOCKS

FIRST COURSE

CHOICE OF:
MARYLAND CRAB SOUP

Lump crab, mixed vegetables, tomato crab broth, Old Bay

CREAM OF CRAB

Creamy & rich, sherry wine, sweet jumbo lump crab meat

ASIAN CHOPPED SALAD

Shredded cabbage, red pepper, carrot, scallion, cilantro, toasted cashew, ginger soy vinaigrette

HOUSE SALAD
Mixed greens, tomatoes, cucumbers, peppers, red onions & croutons

SECOND COURSE

CHOICE OF:

FRIED OYSTER ROCKEFELLER
Cream spinach, oldbay hollandaise

CRAB EGGROLL
Crab dip, Asian slaw, thai chili sauce

ENTREE COURSE

FAMOUS COLOSSAL JUMBO LUMP CRAB CAKE COMBO

Choice of: three jumbo fried shrimp or half rack of ribs | Served with grilled zucchini,
potatoes bravas, cocktail sauce & lemon

STUFFED CHAMPAGNE FLOUNDER
Topped with our signature jumbo lump crab cake mix, champagne sauce,
sauteed green beans, roasted potato, baby tomato

RED WINE BRAISED SHORT RIB

Whipped potatoes, crispy brussel sprouts, red wine demi-glace, grated horseradish

CRABBY CAJUN SHRIMP & GRITS
50z jumbo lump crab cake, cajun shrimp, crispy bacon, cheddar grits, sundried tomato cream

DESSERT

CHOICE OF:
HOUSEMADE CANNOLI

Dipped in semi-sweet mini chocolate chips & dusted with powdered sugar

CHOCOLATE BREAD PUDDING
Topped with warm blueberry compote

Price does not include tax and gratuity. Promotional coupons and other offers cannot be
used with Restaurant Week Menu. No plate sharing.
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