APPETIZERS

CHAR-GRILLED OYSTERS

half-dozen baked big island oysters,
basil & pine nut pesto, parmesan 16

BANGIN' SHRIMP

crispy fried shrimp, sesame seeds,
bang bang sauce 14

THAI CHILI CALAMARI

sweet thai chili sauce, radish,
cilantro, sriracha aioli 14

SMOKED GOUDA CRAB DIP

smoked gouda, lLump crab, old bay,
naan 15

BLACKENED TUNA BITES*
blackened ahi, cajun aiol1l 15

BAKED BRUSCHETTA
burrata, sauteed herb and garlic

cherry tomatoes, balsamic reduction,
grilled crostini 14

MARYLAND FRIES
fries, crab dip, jumbo Lump crab,

scallions, jack cheese, old bay 16

CHEESE CURDS
beer-battered, buttermilk ranch 12

PHILLY CHEESESTEAK EGG ROLLS

steak, american cheese, onion,
peppers, sriracha aioli 13

MAC 'N' CHEESE EGG ROLLS

mac 'n' cheese, american cheese,
chipotle buttermilk ranch 12

JUMBO WINGS
traditional or boneless

old bay, asian zing, buffalo,
moonshine bbg, nashville hot 12

NACHOS

tortilla chips, queso, black beans,
corn salsa, red onion, tomato,
scallions, cabbage, jack cheese, lLime
crema, house salsa 12

proteins: chicken 6, shrimp 7, mahi 8, tuna 10%*

SOUP & SALAD

SHE CRAB SOUP
cup 8 bowl 12

CHESAPEAKE BAY COBB

RAW & STEAMED

LOCAL OYSTERS*

raw or steamed
half or full dozen MP

SUSHI STACK*

ahi, spicy tuna, krab salad,
avocado, jasmine rice, sesame
seeds, sriracha aioli, teriyaki
glaze, sriracha, wonton chips 18

AHI TUNA TOWER*

ahi, mango salsa, avocado, jasmine
rice, teriyaki glaze, sesame seeds,
wonton chips 18

SEAFOOD BOIL

protein(s): snow crab, jumbo
shrimp, lobster tails, scallops,
clams, mussels, andouille sausage.
served with red potatoes, corn on
the cob, old bay, garlic butter MpP

LOBSTER TAILS
MP

SNOW CRAB
MP

JUMBO SHRIMP
20/1b

LITTLE NECK CLAMS
15/1b

MUSSELS
14/1b

mixed greens, jumbo lump crab, shrimp, fried oysters, bacon, avocado, corn,
blue cheese crumbles, egg, tomato, champagne vinalgrette 20

YROC SIGNATURE SALAD

spinach, sun-dried cranberries, apples, candied walnuts, onion, feta cheese,

raspberry vinaigrette 12

PEACH BURRATA SALAD

arugula, crispy prosciutto, peaches, burrata, tomato, balsamic glaze 12

CAESAR

chopped romaine, parmesan cheese, tomato, croutons, caesar dressing 190

proteins: chicken 6, shrimp 7, mahi 8, crab cake 10, tuna 10%



SANDWICHES

BLACKENED TUNA BLTA*
seared rare ahi, bacon, avocado,

tomato, lettuce, lemon garlic
aioli, brioche bun 18

CRAB CAKE SANDWICH

jumbo lump crab cake, tomato,
Lettuce, lemon garlic aioli,
brioche bun 18

FREE BIRD

grilled or fried chicken, bacon,
swiss cheese, tomato, onion,
Lettuce, nashville dill aioli,
brioche bun 14

BEACH BURGER*

1/2 pound wagyu burger, american
cheese, pickles, tomato, onion,
Lettuce, brioche bun 13

KRABBY PATTY*

1/2 pound wagyu burger, crab 'n'
gouda cheese, bacon, cheddar
cheese, tomato, grilled onion,
Lettuce, brioche bun 16

YACHT CLUB

turkey, ham, bacon, aged cheddar,
tomato, lettuce, mayo, toasted
garlic sourdough 15

THE RACHEL
beer-battered haddock, slaw,
russian dressing, rye bread 18

SIDES

¥ additional cost

FRIES GARLIC CILANTRO
FRIES «

SWEET FRIES

PICKLE FRIES =«
MASHED POTATOES

CHEDDAR POBLANO

COLE SLAW HUSH PUPPIES =«
JASMINE RICE MAC 'N' CHEESE
MEXICALI STREET CRISPY BRUSSEL
CORN SPROUTS =

ROASTED VEGGIES COLLARD GREENS

DESSERTS

BROOKIE PAZOOKIE 12
SMORES PAZOOKIE 12
KEY LIME PIE 3
BANANA PUDDING 10
PEACH CHEESECAKE 12

¥

*

ENTREES

CAPTAIN'S COMBO

broiled crab cake, shrimp, scallops,
garlic roasted vegglies, cheddar
poblano hush puppies 34

SEAFOOD TRIFECTA

scallops, Lump crab, jumbo shrimp,
Lemon garlic butter wine sauce,
mashed potatoes, roasted veggies 32

FISH 'N' CHIPS
beer-battered haddock, fries, slaw 20

FRIED SEAFOOD COMBO

choice of two: crab cake, oyster,
haddock, scallops, shrimp. fries,
cheddar poblano hush puppies MP

FAMOUS FISH TACOS
choice of blackened mahi, shrimp or

beer-battered mahi. jack cheese,
tomato, scallions, cabbage,
Lime crema, jasmine rice 18

BANGIN' SHRIMP TACOS

crispy fried shrimp, scallions,
cabbage, cilantro, bang bang sauce,
sesame seeds, jasmine rice 18

ISLAND PLATE

huli huli chicken or blackened tuna.
roasted veggies, grilled pineapple,
greens, cucumber salad, jasmine rice,
sesame seeds, hull hull sauce 18

CHAR-GRILLED RIBEYE

14 oz cut, mashed potatoes,
garlic roasted veggles 48

surf & turf: lobster tails, snow crab, shrimp,
crab cakes MP

WOOD FIRED PIZZA

COMING SOON

¥ items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially 1f you have certain medical conditions.
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