
 

oysters on the half shell 
your choice of raw or steamed, served with 

your choice of up to 3 potions 
 

 

oyster shooters 
oyster, cocktail sauce & chilled vodka  

• •  

 

 

maryland steamed clams 
fresh from the bay, served with your choice of 

up to 3 potions 
 

jumbo shrimp 
peel & eat jumbo shrimp with old bay, served 

with your choice of up to 3 potions  

•

POTIONS 

remoulade • sweet chili sauce • seaweed salad 

pickled pepper relish • mignonette • sriracha 

chimichurri • coleman’s spicy mustard 

lemon-honey horseradish • drawn butter 

jalapeno hot sauce • cocktail • tartar 

mushrooms imperial 
6 mushrooms stuffed with crab imperial 

crab & artichoke dip 
lump crab, artichoke, & house cheese blend 

with bread, carrots & celery 

saint elmo’s shrimp cocktail 
6 jumbo shrimp with plenty of fiery sauce 

oysters rockefeller 
½ dozen oysters with spinach, pernod  

& parmesan cheese 

clams casino 
½ dozen top neck clams with casino butter 

& smoked bacon 

old bay chips 
basket of housemade chips 
 

fish tacos 
2 small flour tortillas filled with grilled fresh 

fish, sriracha slaw & cilantro  

 

SHAREABLES RAW BAR + 
STEAMERS signature jumbo lump crab cake 

ej’s signature 6 oz jumbo lump crab cakes served 

with your choice of 2 sides •

crab imperial 
crabmeat baked in the eastern shore tradition, 

topped with imperial sauce 

maryland fried chicken 
half bird from eastern maryland, served with your 

choice of 2 sides 
 

       HOUSE SPECIALTIES 
 

 

 

 

SOUPS 
maryland crab soup 

cup • bowl 

cream of crab soup 
cup • bowl 

SALADS 
simple salad  

mixed greens, bell pepper,  
red onion, grape tomatoes,  

cucumber, croutons, house dressing   

TOP IT: two mini crab cakes, fried 

oysters, jumbo shrimp, or chicken  

classic caesar 

classic caesar salad 

TOP IT: two mini crab cakes, fried 

oysters, jumbo shrimp, or chicken  

SIDES 
mom’s mac ‘n cheese • coleslaw  

housemade chips • baked potato • fries 

veggie of the day • simple salad   

SWEETS 
doubletree chocolate chip cookie 

with vanilla ice cream  

 

apple pie a la mode  

 

key lime pie  
 

FRESH FISH 
chesapeake bay rockfish 
striped bass cooked blackened, fried, or grilled, topped with 

lump crab, served with lemon beurre blanc & 2 sides 

fresh flounder 
served blackened, fried, or grilled with 2 sides 

catch of the day 
served blackened, fried, or grilled with 2 sides 

TOP IT: parsley lemon butter • garlic lime butter • mango salsa  FROM THE GRILL 
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crab cake sandwich 

our signature 6 oz lump crab cake 

build your own burger 

choose your toppings: bacon, fried egg, lettuce, tomato, red 

onion, & swiss, cheddar, or american cheese 

portobello sandwich
brioche bun with gruyere cheese, grilled pepper & onions 

 

fish ‘n chips 

beer battered fresh local flounder 

fried shrimp  

fried oysters  

mix it up 

combo of fried shrimp, fish  

& oysters B
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ribeye 
grilled certified black angus 14 oz ribeye steak, 

served with 2 sides 

surf & turf 
signature 6 oz crab cake with 6oz filet, served 

with 2 sides  

steak of the day 
ask about chef’s creation of the day 


