
START WITH SOUP 
 

CUP          BOWL  
  

KITTY KNIGHT CRAB BISQUE                                                          $5  $7 
BLACK BEAN topped with sour cream & red onion                             $4  $6 
TODAY’S SOUP       $3  $5 

 
 

GREENS 
 
ICEBERG LETTUCE WEDGE with oven-roasted tomatoes, crispy pancetta, &gorgonzola dressing          $8  
 
CAESAR with crisp Romaine, house-made croutons & Caesar dressing                                                                         $8  
                                                                                                                                                                                                  Add chicken            $4 
 
HOUSE SALAD: fresh greens, carrots, tomatoes, cucumbers, Bermuda onions,  shredded cheddar 
      cheese & house-made croutons                                                                                                                                                            $4 
 
BABY SPINACH with mushrooms, red onion, chopped egg, grape tomatoes, & a warm  
      tomato-bacon dressing                                                                                                                                                                                  $8 
 
GRILLED CHICKEN COBB: crisp Romaine,  tomatoes, chopped egg, avocado, gorgonzola, 
       crispy pancetta, & a balsamic vinaigrette                                                                                                                                      $10 
 

 
APPETIZERS 

 
JUMBO CRAB RAVIOLI with a fresh pesto cream sauce, topped with crispy prosciutto                                   $9  
                                                      
TRADITIONAL OYSTERS ROCKEFELLER                                                                                                                                   $10 
 
CHILLED MIX:  Jumbo lump crab meat, two oysters on the half shell, two jumbo shrimp,   
     &  Jonah crab claw                                                                                                                                                                                         $14  
POPCORN CHICKEN & SHRIMP with honey-barbeque  dip                                                                                 $8 
 
FRUIT PARFAIT topped with Chambord whipped cream                                                                                                       $8 
 
CRISPY FROG LEGS with a raspberry-barbeque drizzle                                                                               $8 
 
CRAB & SPINACH DIP with jalapeño bacon, served with bread                                                                                      $9  
BAKED PRETZEL topped with a crab-cream cheese spread & cheddar-jack cheese                                         $9 
DOUBLE BBQ PORK WINGS                                                                                                                                                                $9 
FRIED GUINNESS-MARINATED OYSTERS served with cocktail sauce                                                  $10 
STEAMED TRIO of shrimp, clams, & mussels in a lemon-garlic-Old Bay-butter broth                   $12 
BUFFALO CHICKEN WINGS (hot or mild) with Bleu cheese dip & celery sticks                             $8 
NACHOS topped with taco meat, cheddar-jack cheeses, tomatoes, lettuce,  scallions, 
      jalapeños, & black olives, side of salsa & sour cream    (add guacamole $2.00)                                 $10 
 
 
18% Gratuity may be added to parties of 6 or more.                                                          Please do not request separate checks. 



 
SPECIALTIES OF THE HOUSE 

 
BAKED DEVILED CRAB AU GRATIN with roasted potatoes & asparagus                                                          $23 
 
EASTERN SHORE CRABCAKES,  broiled , & accompanied by roasted potatoes  & asparagus         $23 
                                                                                                                                                                                                       (light size)           $17 
 
FISH-N-CHIPS:  Guinness beer-batter crusted cod, deep-fried, served with steak fries & Malt vinegar 
                                                                                                                                                                                                                                         $17 
 
MISS CATHERINE’S SEAFOOD JAMBALAYA consisting of shrimp, scallops, clams, crab meat, mussels, 
      Andouille sausage, peppers, & onions tossed with saffron rice                                $23 
 
BAKED FLOUNDER ROULADE stuffed with crab& spinach, finished with an Old Bay béchamel sauce,  
     served with rice pilaf                                                                                                                                                                                    $22 
 
GRILLED 12oz CERTIFIED BLACK ANGUS RIB-EYE STEAK topped with peppercorn mélange butter,  
     served with white truffle mashed potatoes & asparagus                                                                                                     $27 

 
GRILLED 8oz CENTER-CUT FILET MIGNON with a sweet vermouth-mushroom duxelle demi-glace,  
     white truffle mashed potatoes & marinated tomatoes                                                                                                         $29 
                                                                                                                                                                                               (5oz petite filet)      $19 
 
CHICKEN GRUYÈRE: breast of chicken topped with fresh tomato slices &gruyère cheese, then  
     smothered with mushroom sauce, served with white truffle mashed potatoes                                                       $17 

 
LEGS & BREAST: Pork ossobuco & chicken breast grilled with our peach-honey-BBQ sauce, served 
      with roasted potatoes & corn on the cob                                                                                                                                        $18 
                                                                                                                                                                                                      
STEAMED MUD BUG: shrimp, clams, mussels, oysters, & catfish in an Old Bay-crab broth with potatoes  
     & corn on the cob                                                                                                                    $24 
 
GRILLED PORK TENDERLOIN topped with a honey-apricot-pistachio butter, served with roasted  
     potatoes & asparagus                                                                                                           $18 
 
FRIED SOFTSHELL CRABS dredged in Old Bay flour, served with roasted potatoes & asparagus        $23 
 
SEAFOOD PUTTANESCA: shrimp, scallops, clams, mussels, crab, & cod in a tomato-black olive-caper- 
     mild anchovy sauce over linguini                                                                                                                                                       $24  

 
ON BREAD 

Served with skin-on fries, lettuce, tomato, & a Claussen pickle 
EASTERN SHORE CRABCAKE on a Kaiser roll                                                                   $13 
PO’ BOY: plump fried oysters on a hoagie roll with tartar sauce & shredded lettuce                                         $11 
PLAIN OLE BURGER (from Sassafras River corn-fed Angus beef) topped with Old Bay cheese              $10 
GRILLED CHICKEN BREAST with mozzarella cheese, fresh basil, &oven-roasted tomatoes         $9 
GRILLED 4oz FILET on a Kaiser topped with mushrooms & Gruyère cheese                                             $13 
FRIED SOFTSHELL CRAB on a Kaiser                                                                                                                                              $12 
CRAB SALAD CROISSANT                                                                                                                                                                   $13 
THE DECK BURGER                                                                                                                        (ask your server about this one)                                   

 
Please limit cell phone use to foyer or lobby 

 



 
KIDS 

Served with choice of small beverage & one scoop Birthday cake ice cream 
 

CHICKEN TENDERS with fries $5  GRILLED CHEESE with fries $4 
HOT DOG with fries  $4  PENNE with marinara                    $4 
CHEESEBURGER with fries $5  FRIED SHRIMP with fries                 $7 

 
BEVERAGES 

SODAS: Pepsi, Diet Pepsi, 7-up, Gingerale, Mountain Dew, Mug Root Beer, Tonic, 
                    Club Soda(free refills)       $2.25 
COFFEE, DECAF, HOT TEA, ICED TEA (free refills)      $1.75 
JUICE: Orange, Grapefruit, Cranberry, Apple, Pineapple, Tomato, Lemonade $1.75(small) 

$3.50(large) 
PERRIER          $1.50 
MILK           $1.25(small) 

$2.50(large)  
ESPRESSO          $3.00 
CAPPUCCINO         $4.00 


