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STARTERS
FROM THE SEA

DO IT FOR THE GRAM @LEWESOYSTERHOUSE

MAINS

CLAMS ce2 LINGUINE -27-
House-made linguine, cockles, white wine, Calabrian chili,
-~ LI ; \; \{ I E;S O ! S I I S;R HOI [SI S; crispy garlic, parsley, bread crumbs, served with lemon
GRILLE]? OCTOPI’J LOBSTER (_:ORN DOG ® GRILLED SABLEFISH -34-
Tuscan white bean puree, Breaded & fried 50z lobster Roasted oyster root, smoked mussel emulsion, grilled shrimp,
roasted cherry tomatoes, tail on a stick, atop a bed TAVERN BY THE SEA clams and mussels, smoked salmon roe, sunchokes, lemon,
chorizo, sautéed black kale, of our signature boardwalk BEAN GILLESPIE BEAN OREA olive oil and parsley
chimichurri i Al CHEF DE CUISINE EXECUTIVE CHEF
- e, SSEt @i 2el] PAN-SEARED LINE-CAUGHT ROCKFIS -40-
-26- Maryland crab & corn chowder, bacon, potatoes,
DYNAMITE CLAMS resh parsley
Baked little neck clams, CRISPY CALAMARI® PRE PARE D OYS TE RS @
maitake mushrooms, shoyu . . GRILLED SUMMER SHISH KABOB -27-
: Lewes Dairy buttermilk flash-  jrmmmmmmmm— ey @RI e Betts Sheep Farm lamb, garlic prawns, peppers, onions
and spinach. Topped with fried cal ih ickled i RNE et T P > 9 P » Peppers, >
ried calamari, house pickle »
i PO’ BOY % 7 A patty pan squash, potato salad, crazy jane cucumbers &
bread crumbs, spicy mayo sweet banana peppers, S /. T . . b N
and jumbo lump crab marinara, lemon STtE):AM BUES(.Dh ROCKEFELLER P . omatoes, cucumber yogurt sauce
e -14- Bao bune topped wit Charbroiled & topped PAN-SEARED ‘BREAKWATER’ SEA SCALLOPS  -36-
lottuce tor);\ato > with spinach, parsley, E 4 OBSERVATORY Eggplant caponata, sautéed summer squash & zucchini,
COCONUT SHRIMP® MUSSELS e2 iokles. aloll gruyere, parmesan, . . O crispy prosciutto, sorrel sauce
Crispy coconut shrimp, BOARDWALK FRIES® pickles, aioli lemon, bread crumbs 4 12 oysters, 4 clams, 4 shrimp cocktail, @
sweet and sour chili-garlic Steamed mussels, swee 15 -16- A daly ceviche, 4 crab cocktail claws BUTTER-POACHED HALIBU -37-
sauce garlic cream, gruyere £ ? Sweet corn ravioli, parmesan & summer truffle fondue,
-12- e b , § -65- i i
12 Benton's bacon T{OLAV&TYLE % F i Py W bacon, maitake mushrooms, corn & basil pesto
OPCORN BAY -16- 3 @ Y CHARGRILLED HANGER STEAK 36-
: £ FORT MILES Poblano and charred onion salsa, roasted new potatoes and
SCALLOPS® STEAMED CLAMS LOH TIDE BUFFALO O "\f E bravas sauce, grilled zucchini, chimichurri
Lightly breaded flash fried bay Cockles, white wine- ) SOLDIERS ® 3 18 oysters, 6 dams, 4 shrimp cocktail,
scallops, squid ink aioli, corn, roasted garlic butter Charbrngd & : ’ ) . ROTISSERIE 'TA FARMS' CHICKE -26-
old bay, lemon, parsley broth, lemon, parsley. smothered in our Golden fried oysters O daily ceviche, 4 crab cocktail dlaws, Herb-roasted local, free-range chicken, yukon gold potatoes
T ’ > > ’ topped with gorgonzola, . R e . .
secret herb bgtter ! 100z lobster tail finished with lemon and henlopen sea salt, grilled asparagus,
chili oil sourdough d
sauce, special served with Crystal Hot black t t aioli
-18- 15~ 3-cheese blend Sauce & butter acr trumpet aiol
D -115-
-15- -14-
................................................ STARTERS . . S SANDWICHES
F R O M T H E F A RM S O U P S 1 d """"""" Served with our signaturve boardwalk fries®
e@ Salads
( 7L ; DAMN GOOD BURGER -17-
" O. PAIR WITH Two smashed ‘Reid Angus Farms’ Wagyu beef
EEF TARTARE e2 CHARRED EIRLOOM TOMATO GARDEN SALAD CHECK ouT AN OYSTER >, patties, LTO, sharp American cheese, bacon,
SMOKED OYSTERS SHISHITO PEPPERS e€ BENNETT PEACH Heirloom cherry tomatoes, OURDAILY RAW SHOOTER w topped with our homemade “Dodge City”
Hand-cut Reid Family Angus Charbroiled shishito SALAD cucumbers, goat cheese, BAROFFERINGS + & RERED ) sauce onan everything onion brioche roll
center cut filet, smoked oyster peppers, ginger, & Henlopen nigari ricotta, house balsamic vinaigrette et
aioli, fried shallots, henlopen chili-garlic sauce, wildflower honey granola, chili -12- L
sea salt potato chips, smoked sesame seeds crunch, cucumber, mizuna @ FRIED CHESAPEAKE BLUE CATFISH® -15-
oysters, french onion crema, -9- -15- SWEET CORN e2 Help slow aninvasive species. Buttermilk & cornmeal
Hackelback caviar LOBSTER BISQUE ° cVUT & Cli'/ i S 1 1 dredged.catfish, F’ennsylvania Dutch slaw, Cajun remoulade
-19- TAVERN 2ND STREET WEDGE Lcicgl sweit ccl)rn bikslqge, @ on an onion roll with lemon & Tabasco Hot Sauce
WINGS® Iceberg lettuce, fire roasted obster, basil, pickle R : ¢ »
; i A\ -17-
“CHICKEN OSCAR™® | brined S crpy, omeomade Corn, sun gold tomatoss: peaches, heirioom o vangs, hase fod turkes burger, gveen garls sauoe
Roasted chicken gorgonzola dressing, celery bacon lardons, gorgonzola romateelgEepeen B o A RD WAL I< F RI E S ® red onior?'a’r?w kale, gru ere)cl:heeie ’eg\;/er thgiln brioche ’bun
. crot?ulettes, mabryland _14- -13- -16- BQEED jam, , gruy , Y g
Jumbo lump crab oscar, MANHATTAN +2 @ ELAWARE LOBSTER ROLL -27-
Iemon-aspar?gus salad, HOUSE-MADE Ri%ﬁfg;:i?g‘fegﬁgg]ga CLAM CHOWDER LOBSTER & SWEET CORN MKT obster knuckle and claw steeped in butter and mixed with
parsley SAUCES peppers, s’opressata, Tomato based with fingerling OLD BAY & VINEGAR POWDER +2 homemade mayo, lemon, celery salt & parsley served on a
-15- BUFFALO oregano, kalamata olives, potatoes, Benton's bacon, 3 CAVIAR & CHIVE +7 buttered and toasted top split bun
Italian vinaigrette plum tomatoes, parsley .
WHIPPEB AL PASTOR 14- CUP 10 - BOWL 12 BAMA STYLE PULLED BBQ CHICKEN -15-
RICOTTA TOAST OLD BAY PICKLE POWDER & RANCH +2 Mayo & vinegar based white BBQ, pulled rotisserie TA Farms
sunfl to, SHRIMP $16 PAN SEARED ROCKFISH $20 A chicken, pepper jack cheese, lettuce, tomato, pickled
Ma euenFac;vr\T/\eSrhpoishzne PICKLEBACK ADD TO ANY |0BSTER MKT LAMB SHISH KABOB $I3 ~—> TRUFFLE PARMESAN -4 banana peppers on an toasted everything onion brioche roll
?—Ienlopen Sea Salt v HONEY-LIME BBQ SALAD: SCALLOPS $20  GRILLED CHICKEN $12
.. . . . CONSUMING RAW OR UNDER COOKED EGG, MEAT, SEAFOOD, OR
13- ALABAMA WHITE BBQ SALMON 515 HANGER STEAK <18 ® contains ingredients with peanut oil SHELLFISH Mm; INCREASE YOUR RKIS]( OF p,ooninz)kN\E ILLNESS.
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