
Budweiser
Bud Light

Coors Light

Miller Lite
Natty Boh (22oz)
Michelob Ultra

DOMESTIC - 4

Yuengling 
4.5 % PA

Guinness Blonde  
5 % MD

Rusty Scupper Pale Ale  
4.75 % MD

DRAFT - 5
BEER

COCKTAILS

RED - 7
Merlot

Cabernet 
Sauvignon

Pinot Noir

WHITE - 7
Pinot 

Grigio

Chardonnay

Moscato

WINE

Featuring Jacob’s Creek House Wines

HAPPY HOUR

MARTINIS - 7
Bombay Sapphire Gin or Absolut Vodka

Apple, Lemon Drop, or Regular

1783 OLD FASHIONED - 7 
Small Batch Bourbon, Orange Angostura 

Bitters, Orange, Luxardo Cherries

SCUPPER SUNSET - 8
Malibu Passion & Coconut,  Triple Sec, 

Peach Schnapps, Pineapple & Orange Juice, 
Splash of Grenadine

OUR HOMEMADE RED SANGRIA - 7

SANGRITA SWIRL - 7
Frozen Lime Margarita, Red Sangria



TEMPURA CAULIFLOWER - 8 
Curry Aioli, Shishito Peppers, 
Cilantro, Pickled Fresno Chili

6 oz. LOBSTER TEMPURA - 28
Flash Fried Whole Tail, 

Old Bay Aioli, Black Flakey Sea Salt
 

SHRIMP BASKET - 14
Chesapeake Fries, Old Bay Aioli

P.E.I. MUSSELS - 12
Bacon, White Wine Butter Reduction, 

Fine Herbs, Grilled Crostini  

LOCAL OYSTERS - 1.50 
Cocktail Sauce, Mignonette, 

Hot Sauce, Lemon

CRAB CAKE SANDWICH - 19
Buttered Potato Bun, Bibb Lettuce, 

Beefsteak Tomato, Remoulade

ALL AMERICAN BURGER  - 14
Black Angus, American Cheese, 

Caramelized Onions, House Pickles, 
Shredded Lettuce, Secret Sauce, Potato Bun 

MAKE IT A SURF & TURF BURGER! 
ADD JUMBO LUMP CRAB MEAT - 10

CRAB HUSH PUPPIES (5) - 11
Old Bay Aioli

NASHVILLE HOT WINGS - 12
House Pickles

STARTERS

Happy Hour Available For Dine In Only. 
May Not Be Used on Holidays, Special Events, 

Or With Other Discounted Promotions

Mon – Fri  3pm-6pm
Bar & Lounge Only


