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Crab Cake Minis  chips & tartar sauce  14  
  

  

Hoopers Island Crab Dip  a Shirley Phillips recipe, with warm seasoned bread  13     
  

  

Clams Casino  applewood smoked bacon   10      

  

 

Mussels  garlic & white wine butter, with garlic bread  11      
  

  

Clams  garlic & white wine butter, with garlic bread    11      

  

 

Steamed Shrimp  half pound, peel & eat   14   

   

  

Tomato Crab Flatbread  roasted tomato, basil, sherried crab & red pepper aioli   12 
 

 

Chicken Wings  Chesapeake or buffalo   10   
   

 

 Crispy Calamari  Steve Phillips’ sweet chili dipping sauce   11  
  

  

Crab Stuffed Mushrooms  crab imperial & seasoned mushrooms   16 

Oysters On The Half Shell   2.50 each 
     a rotating selection of Maryland & Virginia oysters 
  

  

Clams On The Half Shell  Virginia   2 each 
  

  

Shrimp Cocktail  chilled classic   13 

Phillips Signature Salad 10  tossed tableside    
     with tomatoes, feta, cucumbers, red onions & bacon 
  

  

Mixed Greens  crisp & fresh   7 

 

 

Caesar  with an oversized butter & garlic crouton   9  
  

  

Iceberg, Bacon & Blue Cheese   9   
  

  

Beet & Feta  beets, spicy pecans, feta & arugula   11  
  

  

Heirloom Tomato Mozzarella   10      
     ripe tomatoes, fresh cheese, basil pesto & balsamic glaze 

  

  

Crab Cake Salad   19      
     fresh greens, tomato, corn & asparagus, topped with a crab cake 

Enhance Your Salad By Adding:  

Grilled Chicken  7  —  Grilled Shrimp  8 
Crab Cake  14  —  Lump Crab  13   

Hoopers Island Crab Cakes tartar sauce, chef’s vegetables, roasted potatoes   30/39    
     pair with Wente Chardonnay  
  

  

Ultimate Crab Cake eight ounces of jumbo lump crab, crab macaroni & cheese, asparagus    47 
 

 

Broiled Seafood Platters   for the true seafood lover   pair with Uppercut Sauvignon Blanc  

     Premium   lobster, crab imperial, shrimp & scallop skewer, salmon, mashed potatoes, asparagus   38 

     Classic   crab cake, grilled shrimp skewer, salmon, mashed potatoes, asparagus   33     
  

 

Fried Seafood Platter  crab minis, jumbo shrimp, scallops, clam strips, fish, fries, cole slaw   31   
  

 

Soft Shell Crabs  deep fried local soft shells, fries, cole slaw   30   
  

    

Jumbo Cape May Sea Scallops  sweet potato purée, garlic crab, summer salad   29 

Grilled Prime Rib Eye  16 ounces; with roasted potatoes & onion rings    37   
     pair with Coppola Claret         
  

  

Prime New York Strip  16 ounces; with mashed potatoes & asparagus   48      
  

  

Steak & Shrimp  8 ounce grilled flat iron & a shrimp scampi skewer; mashed potatoes & asparagus   29      
  

  

 Maryland Meatloaf  mashed potatoes & asparagus  18 
 

 

Grilled Chicken  sweet potato, roasted onion & chicken au jus   18 
  

 

Seafood Creole  mussels, shrimp, clams, crawfish, Andouille sausage & fish over rice; with garlic bread   22 
 

 

Asiago Seafood Penne  with salmon, shrimp & scallops, fennel Asiago cream & garlic bread   27 

Broiled Twin Lobster Tails from the Atlantic; served with drawn butter, chef’s vegetables   38
  

 

Snow Crab Legs a bounty of succulent meat   29 per lb.
  

 

Steamed Whole Lobster Atlantic cold-water lobster; served with drawn butter   29 per lb.
   

 

Baked Crab Stuffed Shrimp mashed potatoes & asparagus   29
  

 

Fried Jumbo Shrimp lightly breaded; with french fries & cole slaw   25 

 

 

 

 

Clam Bake for Two the ultimate feast, overflowing with fresh steamed seafood   89 

two Atlantic cold-water lobsters, snow crab legs, shrimp, clams, mussels, potatoes & corn   

                 

Cream of Crab  7 cup  /  8 bowl    
 

 

Maryland Vegetable Crab  7 cup  /  8 bowl    
 

 

Hog Island Bay Clam Chowder  7 cup  /  8 bowl    
 

 

Market Soup  7 cup  /  8 bowl    

Crab Macaroni & Cheese   9 

Mashed Potatoes rich & buttery   7 

Fries & Market Sauce blend of spices   5 

Sautéed Wild Mushrooms garlic & parsley   8 

Sautéed Baby Spinach lemon, garlic & butter   7 

Asparagus lemon & shaved Parmesan   7 

Brussels Sprouts bacon & blue cheese   7 

Chef’s Vegetables variety of the season’s best   7 

Crab Stuffed Flounder crab imperial stuffing, chef’s vegetables    32    
     pair with Ecco Domani Pinot Grigio  

  

 

Grilled Salmon & Lobster  chorizo hash, tomato gravy    30 
  

 

Simple Fish  grilled or broiled; with your favorite sauce, chef’s vegetables & mashed potatoes    27    

Salmon  Mahi Mahi     Rockfish    Catch of the Day 

Lemon Chive Butter · Pineapple Mango Salsa · Chipotle & Cilantro Lime Butter 
Add a premium enhancement: Crab Imperial  9   Grilled Shrimp  8 

dinner 

Join us in the Bar & Lounge! 

Monday - Friday 4 - 7 pm 

Enhance Any Entrée By Adding:  

Crab Cake  14  —  Grilled Shrimp  8 
Lobster Tail  15  —  Sautéed Jumbo Lump Crab  13   


