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BIG FISH BRUSCHETTA 9.95
Garlic bread, plum tomato, red onion, basil and EVOO
     “FLASH-FRIED” CALAMARI 11.95
Marinara, mustard sauce
STEAMED MIDDLE NECK CLAMS 13.95
Garlic wine broth, garlic toast
HAND-ROLLED SHRIMP & VEGETABLE SPRING ROLLS 11.95
Hawaiian BBQ dipping sauce
BLACKENED “RARE ONLY” TUNA 12.95
Cold oriental noodles, wasabi, soy sauce, pickled ginger
“FLASH-FRIED” ALASKAN COD BITES 8.95
homemade tartar sauce
HONEY WHISKEY SMOKED SALMON NAPOLEON 11.95
served with fried wontons, wasabi & Hawaiian BBQ glaze
GRILLED CHARCOAL SHRIMP SKEWER 9.95
Mike’s Famous Charcoal Seasoning
“FLASH-FRIED” HAND BREADED FRIED OYSTERS 11.95
Homemade cocktail or tartar sauce
“FLASH-FRIED” HAND BREADED FRIED SHRIMP 9.95
Homemade cocktail sauce
“FLASH-FRIED” HAND BREADED 
BUFFALO CHICKEN TENDERS 6.95
Gorgonzola cheese, buttermilk garlic ranch 
BROILED BABY SEAFOOD CAKES (4) 10.95
With shrimp, scallops and crab over a light lobster sauce

Top any large salad above with...
GRILLED CHICKEN 13.95  • CHARCOAL SHRIMP SKEWER 14.95

JUMBO LUMP CRAB CAKE 23.95 • USDA HAND-CUT 8 OZ. SIRLOIN 17.95
+6 OZ. FRESH MARKET “CATCH OF THE DAY” MP

(choose from the board on the daily special sheet)

    BIG FISH MIXED GRILL 17.95
charcoal grilled shrimp 
skewer, grilled Scottish 
salmon, choice of two sides 

GRILLED “DAY BOAT” 
SCALLOPS (4) 16.95
saffron rice, teriyaki glaze, 
choice of one side

    SEAFOOD PASTA 17.95
shrimp, scallops, mussels, 
clams, fresh fish, linguine, light 
tomato broth, garlic bread
BIG FISH JAMBALAYA 15.95
traditional spicy sauce, 
chicken, shrimp, crawfish, 
Andouille sausage over 
saffron rice
“FLASH FRIED” SHRIMP OR 
COD FISH TACOS (3) 13.95
pico de gallo, baja sauce, 
cabbage, warm tortillas, rice 
& black beans

“FISH OF THE DAY” PLATTER MP
fish choices on the daily 
special sheet with saffron 
rice & choice of one side

BLACKENED SHRIMP or
CHICKEN FAJITAS 13.95
with sautéed onions, peppers, 
black bean salsa, pico de gallo, 
warm tortillas

“FLASH-FRIED” OYSTERS & 
CHICKEN SALAD 16.95
A Delmarvelous specialty! 
Choice of one side
“FLASH-FRIED” 
SEAFOOD COMBO 16.95
shrimp, scallops, Alaskan cod, 
salted fries, cole slaw
FISH & CHIPS 15.95
salted fries & coleslaw
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    CHESAPEAKE BAY CRAB CAKE SANDWICH  21.95
Chesapeake Blue Crab meat, homemade tartar, l,t,p 
on a toasted brioche bun
ANGUS STEAK HOUSE BACON CHEESEBURGER  14.95
fresh ground chuck, American cheese, bacon, l,t,p, 
toasted brioche bun
 GRILLED MARINATED CHICKEN SANDWICH  13.95
Coleman’s all-natural, organic marinated chicken breast, 
American cheese, bacon, l,t,p, toasted brioche bun
“FLASH-FRIED” BUFFALO CHICKEN SANDWICH  11.95
hand breaded buffalo tenders, gorgonzola, 
buttermilk ranch, toasted brioche bun
 “FLASH-FRIED” OYSTER SANDWICH 13.95
hand breaded Maryland oysters, homemade tartar, 
l,t,p, toasted brioche bun
    HOMEMADE SHRIMP SALAD SANDWICH  16.95
jumbo shrimp, house recipe dressing, l,t,p, red onion, 
toasted croissant
HOMEMADE CHICKEN SALAD SANDWICH  12.95
fresh all-white meat, l,t,p, red onion, toasted croissant
“FLASH-FRIED” ALASKAN COD SANDWICH  14.95
hand breaded Alaskan Cod, homemade tartar, l,t,p, 
toasted brioche bun
PAN SEARED ALASKAN COD SANDWICH  14.95
field greens, roasted red peppers, grilled onions, roasted 
garlic herb mayo, whole wheat bread
BLACKENED SCOTTISH SALMON SANDWICH 15.95
field greens, horsey sauce, whole wheat bread
CAROLINA PULLED PORK BBQ SANDWICH  11.95
Norman’s Carolina sauce, cole slaw, toasted brioche bun 

+ CHARCOAL SHRIMP SKEWER 6.95
+ GRILLED SCALLOP SKEWER 9.95
+ JUMBO LUMP CRAB CAKE 19.00

We reserve the right to include 18% gratuity to all tables of 6 or more. 

ALL SANDWICHES COME WITH A CHOICE OF ONE SIDE.

JUST FOR LUNCH

DEAR GUESTS WITH ALLERGIES, 
We care tremendously about your safety. Our from-scratch kitchen includes an active bakery, 
and nuts, wheat, and dairy products are used in a wide range of recipes. We strongly recom-

mend individuals with severe allergies susceptible to cross-contact do not dine in the restaurant 
as we cannot guarantee your safety. For less severe allergies, allow our servers  to recommend a 

dish that does not contain your allergen(s). Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness, especially with individuals 

with certain medical conditions. 
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HOMEMADE SIDES 3.95
SALTED FRIES • COLE SLAW • DAILY FRESH VEGGIE • SAFFRON RICE

NEVA’S POTATOES • SAUTÉED SPINACH • STEWED TOMATOES

S A L A D S SMALL SALAD      6.95
SOUP & SALAD   12.95

SOUTHERN FRIED CHICKEN SALAD 14.95
hand breaded fried chicken tenders, spring mix, romaine, 
tomatoes, carrots, cheddar cheese, buttermilk garlic ranch

to any entree

ADD
ONS

spring mix, tomato, gorgonzola, walnuts, 
maple walnut vinaigrette

crisp romaine, fresh Parmesan cheese, house baked 
garlic croutons, homemade Caesar dressing

spring mix, romaine, carrots, tomatoes, cheddar, 
buttermilk garlic ranch

romaine, carrots, tomatoes, corn, 
cucumbers, buttermilk garlic ranch

spring mix, romaine, aged goat cheese, toasted 
pecans, roasted red peppers, raspberry vinaigrette

bacon, mushrooms, eggs, gorgonzola, 
warm apple cider vinaigrette

toffee pecans, dried cranberries, Parmesan, 
lemon thyme vinaigrette 

spring mix, romaine, tomatoes, cucumbers, onions, 
feta, kalamata olives, pepperoncini, Greek vinaigrette 

iceberg lettuce, tomatoes, gorgonzola, bacon, 
buttermilk garlic ranch
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Signifies a Big Fish Favorite.
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