[SLAND DINNER STEAKBURGERS
FAVORITES SELECTIONS .

flame grilled to your liking
served on a kaiser roll with lettuce,

tomato, red onion, pickle spear, chips
and homemade cole slaw.

Add pub fries for 1.95

Served with chips and homemade slaw.
Add fries 1.95

Crab English Melt
Lump crab cakes on English muffin halves
with Canadian style bacon, tomato slices
and cheddar-jack cheeses 18.

Available daily from 5 to 10 pm
All dinner selections will be accompanied by
smashed garlic baby red potatoes, fresh steamed
veggie, chef’s garnish and warm rolls.
There will be a $5.00 charge for shared entrée.

Naked Burger 11.
Burger with cheese 12.
-Bacon Cheeseburger 13,

Twin Lump Crab Cakes

A Maryland tradition, lightly broiled and served with aioli -

Fish Taco Wrap : market price
Grilled “taco” seasoned mahi-mahi all AN Al i .
wrapped up in a large flour tortilla with our  § Brsstad Bl Bdinmasn ' L Caf_ladlan Mushroqm Burger
anade pico de ¢ G s crunchy B Canadian style bacon, sautéed mushrooms,
homemade pico de gallo, guacamole, crunchy b *Raroe Ieland® Scottish sal ot e
sreens and plenty of cheddar-jack cheese ' Fresh “Faroe .\u;n bum:; rl.m f,mm roasted with lemon 3 provolone 14.
reent . Y nitter and chardonnay.
Served with our Cajun garlic aioli 13, |{J Cored o i Y 3
E : Served on a nest of mixed organic greens 25. Crab Burger
. : : \  Lump crab cake, cheddar-jack cheese 17.
Open-Faced New York Strip Island Shellfish Bowl \

,”;!., Mf”fii‘;z;”rj;ﬂﬁ SW;r'Ti:(‘(:f::‘:{)lp;':if‘,‘;;:ff i Jumbo Guif shrimp, fresh sea scallops, clams & mussels  RNEN Bleu Burger
003a sauteer ! 5, MUsA ‘_)_ S dand e tossed with penne pasta in your choice of white sauce (fresi |\ Sautéed onions, mushrooms & bleu cheese 14.
bleu cheese served on garlic bread 19. : 4 : f i o
o ¢ W oarlic, butter, lemon & white wine) or our delicious red wine |
laced marinara. Served with garlic toust 28. % Smoke House Burger
Grilled Salmon Club | &
rilled salmon ‘u , I\ Al Bacon, grilled onions, BBQ) sauce and
8 Fresh grilled salmon on a bakery fresh roll with S Stuffed Shrimp \\ cheddar 14.

B smoked applewood bacon, avocado, lettuce and

kamato:served with-our Cajun:gardic aiohi 15 Jumbo Gulf shrimp stuffed with lump crab and oven roasted
alo served wi L Laric J.

to perfection in a little butter and lemon 32.

L ) \
% hi (;ra}JAJC?_lg;:_ ?i‘!‘,‘?“{;ﬁh i, B Broiled Sea Scallops LITTLE
A Marylad ciassic gty Qrotes or '”_M a \ Fresh local dayboat sea scallops simply broiled in a little
served on a soft kaiser roll with aioli. \ butter. lemon and white wine 32 i
Stonewheat crackers if you like 16. \ d o ; I S LAN D E RS
i A 3
d A i ; Broiled Seafood Trio
ﬁ \ Fish-n-Chips \ IS 55 - 51 e ) g, All kids meals are served with fries,
[\ Liufitiy fean fiied beer battered cod served \u Fresh Scottish red salmon, lump crab cake and fresh A RO [ W ol |
'}[\‘\ 8 ‘“.).'r”“ skl ¢ '”_ “ro dayboat sea scallops all simply broiled with a little butter & applesauce and baby carrots
;1 i with pub fries, slaw, malt vinegar, tartar Etios) 133 Chicken Tenders &.
\’{ sauce and lemon 14, o
\ o Jumbo Hot Dog 7.
A sl
L8 . h of the Da i er 7.
"' " Haddock Sandwich Fresh daily gri:(iuu'(f)uuf docks Ymuhr price e e
- . - 1 4 [ e | 2: ¢
‘\ Mild, flaky Icelandic haddock lightly broiled or : ) ! 1/4 Ib. Cheeseburger 8.
WY deep dried, served on a soft kaiser roll with |\ . . Grilled Cheese 7.
% tartar sauce 13. \ Chicken Parmesan Mac-N-Cheese 7.
Fresh breast of chicken dredged in our homemade Italian A
§ Pulled Pork BBQ Po Boy breaderumbs, lightly pan fried and baked with our delicious Batter Dipped Coc-i &
: = marinara and aged provolone and mozzarella cheeses. Homemade Cheese Pizza 8.
Slow roasted pork and sweet onions simmered Eopiat w;”w Sl S I 9
\_- for hours in our honey BBQ sauce. Served on a ’ ! pe s ) ’ [_p m_ B
LN French roll with cole slaw and cheddar cheese. \ / Fried Shrimp 8.
Big, sloppy and delicious! Served without the \ ) Triple Decker PB&] 7.
\ SinwipyanRke: 13, Kids Field of Greens Salad 4.
The Classic Reuben Mott’s Apple Juice 1.95
Gourmet “thick cut” marbled rye & Tum-E Yummies 1.95
pumpernickel grilled with sauerkraut, Swiss New York Strip Orange » Berry Blue » Punch
and 1000 Island. Corned beef reuben 13. Hand cut CERTIFIED ANGUS BEEF 16 oz. Smoothies 6.00 (see drink mernu)
Turkey Reuben 13. sirloin strip 12 oz. grilled over an open
R(u'IruvIs.J,!lyuu !rke_- creamy cole slaw flame to your liking 29. Apple Slices 1.
instead of sauerkraut
/ Applesauce Cup 1.

Grilled “Porterhouse” Veal Chop
All natural Choice veal loin chop gently seasoned amd
grilled on an open flame to your liking 32.

Bag of Grapes 1.
Gold Fish 1.

BEVERAGES

Coke, Diet Coke, Sprite,
Ginger Ale, Root Beer,
Lemonade, Iced Tea 160z 2.25

)4
Water 16 oz. Cup 0.50 Grilled “Choice” Loin Lamb Chops FAY S
Cup of Ice 16 0z. Cup 0.50 Twin 5 0z. Choice, domestic loin chops grilled over an

open flame to your liking. Served with mint jelly 27. ¥ H OM M
Bottled Water Dasani 20 0z. 1.75 | By E AD E
Juices 16 oz. Orange, Cranberry, ‘. ] e D S
PAIR WITH... ' ESSERTS

Pineapple, Grapefruit 2.95

Milk, Chocolate Milk . Maryland Lump Crab Cake 15. Brownie Addiction
12 0z. bottle 2.50 Grilled Jumbo Gulf Shrimp 12 Warm homemade Ghirardelli triple chocolate

. | x brownie, vanilla ice cream, chocolate syrup,
Powerade 200z 2.50 8 Jumbo Stuffed Shrimp with Crab (2) I6. ' whipped cream and fresh berries-more than

Mt. Blast, Punch, Orange, Lemon-Lime, cnough to share! 8.95
Powerade Zero in Mixed Berry, Fruit Punch Fresh Dayboat Scallops 15. i

Monster Energy Drinks e
Regular or Zero 16 0z. 3.00 2 A LA CARTE
Sautéed Mushrooms 4.

Rice Krispie Treat 1.
Grilled “All Natural” Bone-In Pork Chops k()reos or Chocolate Chip Cookies j
White Marble Farmns mid-western grain fed chops grilled
to your liking. Single chop 22. Twin chops 32.

Chocolate Peanut Butter Pie 7.

Key Lime Pie

Fay’s original recipe...simply delicious! 7.

San Pellegrino 12oz. 2.50
Aranciata Rossa (Blood Orange) or Grilled Asparagus 4.

Limonata (Lemon) Caesar or Field of Greens 4 New York Cheesecake 7.5

With assorted fresh berries 8.95

@ Gluten Free & Special Diet Selections Available Upon Request. Please inform us of any allergies or special needs.

Consuming raw or undercooked ineats, poultry, seafood, shellfish, or eggs may increase your risk of foodbome illness, especially if you have certain nedical conditions.



MORE TEASERS
& MUNCHIES

Chicken Breast Tenders 9.

APPETIZERS

“FRESH” Calamari Rings

Flash fried, served with marinara 12.

Baked Brie

Grand Marnier, maple syrup, pecans, g ’
fresh berries, warm French bread 13. Buffalo Chicken Tenders 10.

Mini Lump Crab Cakes Beer Battered Fries Big basket! 6.

Lightly broiled. Served with aioli and s X
Stonewheat crackers 15. Cheddar-Jack Fries s.

Bacon BBQ Shrimp Bacon Cheddar-Jack Fries 9.

Jumbo Gulf shrimp, smoked applewood
bacon, grilled with our honey BBQ sauce 14. 1

1 Old Bay Crab & Shrimp Cheese Fries 14.

; : ' i . B ’ e Mozzarella Sticks
Shnmp, SplnaCh & Artichoke Dlp " Served with mmarinara 9.

Baked in a crusty bread boule
served with warm nacho chips 13.

i Nachos ¢ Nachos
A big basket of tortilla chips served with
Spup d.u Jour ‘ ¥ big sides of our homemade pico,
Prepared fresh daily - market price - guacamole & gueso dip - plenty to share! 10,
Cajun Lump Crab Dip o VTR W
' Baked in a crusty bread boule, | ‘ —
T served with warm nacho chips 14, \ AWESOME ISLAND WIN
LY \ \ Fresh jumbo wings roasted in house then flash
kg Quesadilla \ | [fried crispy. Served with your choice of ranch or
- \ bleu cheese and celery & carrots 12.

Bell pepper, green onion, bacon and lots
of jack & cheddar. Served with our
homemade pico and sour cream 9.
h N Chicken Quesadilla 11.

Buffalo * Stupid Hot Buffalo » Old Bay
Garlic Parmesan » Honey Bourbon Glaze
Sesame Asian Teriyaki » Sweet Thai Chili
Cajun = Honey BBQ

. \ W
\ Shrimp Quesadilla 14. \\
AL VAR NN
i‘) Chx]led “Tumbo” Gulf Shrimp Cocktail \\ 1\ M h\‘\\‘\
1 EEERINN

Housemade cocktail sauce, Gy |
Stonewheat crackers 14. (i

\ Spicy “Jumbeo” Old Bay Steamed Shrimp
\ Half pound 14.

Steamed “Middle Neck” Clams

Dozen 11.

e Steamed “PEI” Mussels
In garlic butter and white wine,
\ served with wanm French bread 13. /

RESTAURANT & BAR

| ISLAND WRAPS
Flame grilled fresh 8 oz. chicken All of our tasty wraps are rolled up in a
breast on a bakery fresh roll served 12" flour tortilla and come with chips and
with creanty slaw and (]”'Ps. homemade slaw. Add ﬂ‘I‘L’S 1.95
A('a‘d pub fries for 1.95 Chicken Caesar Wrap
Chicken on the Grill Grilled fajita chicken, romaine hearts
Grilled chicken breast, lettuce and tomato 11, and freshly grated parmesan with our
creamy Caesar dressing 12,
Cajun Chicken Club
Grilled Cajun seasoned chicken, bacon, Smoked Turkey Wrap
provolone, lettuce, tomato and onion. Thinly sliced smoked turkey breast, smoked applewood
_ Served with Cajun mayo 13, bacon, provolone, avocado, lettuce, tomato and our
i honey dijon dressing 13,
05 Buffalo Bleu Chicken
: Grilled chicken breast brushed with Shrimp Salad “BLT” Wrap
buffalo hot sauce and topped with Fresth homemade Gulf shrimp salad all rolled up with |5
PR bacon and blew cheese 13, bacon, lettuce and tomato 14,
B ‘ Chicken Chesapeake R, Buffalo Tender Wrap
‘..].,'} Grilled chicken breast, inp crab cake, b Buffalo chicken tenders with lettuce, tomato and cheddar-
s cheddar-jack cheeses 17. juck cheeses. Served with blew cheese dressing 12.
[ s ;
' Smoke House Chicken Island Veggie Wrap .
A Grilled breast of chicken, honey barbeque Fresh mushrooms, artichoke hearts, cucinnber, organic |
satice, smoked applewood bacon, grilled baby h'frm‘t.', red onion, lpmum (if?({ff.l’flt'(!(f(l u‘H r.uHc'd
i . . up with shaved parmesan and our creamy Caesar
onions and cheddar-jack cheeses 13. St
B dressing 12.
. ql‘uc_ken Parmesan Lperr. Chicken Salad Wrap
Grilled chicken smothered with our homemade | Fresh breast of chicken salad wrapped up with

marinara, aged provolone & mozzarella. Served

: smoked applewood bacon, lettuce and tomato 13.
open-face on garlic bread 13.

SALADS

Field of Greens
Wild mixed greens, romaine hearts,
tomatoes, cuctmnber, carrots, croutons,
shredded cheddar-jack cheese 9.

The Landing Caesar
Crisp romaine hearts tossed with our addictive
homemade creamy caesar dressing along with
freshly grated aged parmesan and croutons 10,

- Spinach Salad
Fresh baby spinach, fresh mushrooms, bacon,
tomato, hard boiled egg, cucumber, carrots
and croutons 12,

“NY Strip” Steak Salad
Hand cut 8 oz. CAB® sirloin strip grilled to
your liking topped with sautéed onions,
mushrooms and melted bleu cheese.
Served on your choice of our Classic Caesar
or Field of Greens Salad 21.

Island Crab and Shrimp Salad
Baby lettuces & crisp romaine topped
with crab humps, grilled Cajun shrimp,
tomato, avocado, cucumber, carrots and
croutons 19.

Caprese Salad
Simple. Delicious! Fresh imozzarella,
vine ripe summer tomato, fresh basil,
extra-virgin olive oil, a little ground salt and
cracked pepper 12.

Cobb Salad
Mixed greens, breast of chicken, bacon, hard
boiled egg, blue cheese crumbles, artichokes,
mushrooms, red onion and tomatoes 14.

Chicken-Avocado & Mango Salad
Grilled breast of chicken, fresh avocado &
mango served on a bed of mixed greens with
pecans, tomatoes, cuctmbers and a maple
balsamic vinaigrette drizzle 15.

With fresh Scottish salmon 17.

TOP YOUR SALAD
SELECTIONS
Lump Crab Cake /5.
Grilled Chicken Breast 7.
Grilled Red Salmon [().
Grilled Shrimp (5 Jumbo) [2.
Chicken Salad 5.
Gulf Shrimp Salad 8.

Salad Dressings:

Creamy House Caesar » Honey Dijon Mustard
Chunky Bleu Cheese » Peppercorn Ranch
Balsamic Vinaigrette « 1000 Island
Fat Free Raspberry Vinaigrette

GOURMET
FLATBREAD PIZZAS

Crab & Shrimp Pizza
Italian salsa, crab hanps, Gulf shrimp, aged
provolone and imozzarella, fresh chives 15.

Chicken Fajita Pizza
Marinated fajita chicken breast, homemade
pico, peppers, onions atd lotsa cheddar-jack

cheeses. Served with guacarnole and sour
cream 14,

White Veggie Pizza
EVOO, fresh garlic, spinach, mushrooms,
artichokes, roma tomatoes, aged ltalian

cheeses and fresh chives 12,
Add crab and shrimp 17.

@ Gluten Free & Special Diet Selections Available Upon Request. Please inform us of any allergies or special needs.

Consuming raw or widercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbornie illness, especially if you have certain medical conditions.




