BLUE HERON

Oﬂstcrs:

Salt Ponds - Judith Pt., R
Chincoteaguc’s ~ Toms Cove, Va.
Gireat Whites — Bamstab[c, Mass.
Raspberrg Points - Prince |~ dward [sland
Blue Points - Long Jsland, N.Y.

Orchard Points - Cl’]csapeakc, Bay, Md.

. -ZOUES:

Ogstcr Stcw — Cream, Buttcr, F[umP Ogstcrs, Bacon hash (ln Scason)
Marg]ancl Crab - C!assic Tomato & \/egetable - Loca! B!ue crab

Creamof Crab - Silkﬂ, Creamy & Crabbg !

Smau F]atcs:

Little Ncck Clarns - Stcamed | ocal Clams - Roasted Cormn & Bacon T"‘]crb Broth. Crostini c{iPPir\g bread.

bJ’s Sca{:oocl Sidns - Cream9 blend of B!ue Crab, ShrimP & Sca”ops - Bakcd over CrisPH Fotato Skins ~ Mc[tccl Chcddar \)aci( top
Bank Street 5}1rimp - Bacon wraPPed BBQ‘SHrimP over a cool Cucumber & Onion salad. - Sesame Seed & EBQ‘driy_le
5csamc Scarccl Tuna Nacl-ios - Rare “Ah?” T una, Wontons, SCawecc{ Salad, Red Chili Aioli, Asian BBQ& Cusabi Dirizzle
Jcrk Chicken SLcwers - Is]and marinated Clﬁickcn thighs, Gri”ed Fineapple Cl"lutﬂéﬂ & Honcg Mustard Drizzle

5carccl Diver SCaHoPs - Fan Seared Diver Sca”ops overa (aramelized Red Onion & Bacon Jam.

Chcsapcai«: Flatbrcad - Roasted Corn, B[ue Crab, Caramcli/_cd Onion, Tomato & Farmesan E\/OO drizzle.

Crispy Friccl Ogsters ~ Chicken Salad garnish, Old Bag T artar, Cocktail Sauce & Crackers.

E)ai«ecl Oystcrs 206 — F]umP Ogsters, Bacon Lardons, Champagnc Saucc, Farmcsan Fanko Crust — DiPPir\g Brcad??
E)avarian Frctzcls ~ BecrmCrab & Chcese fondue sauce and /atarain’s Crcolc Mustard

Gardic Grilled Shrimp Cocktall (@) - Served Warm -~ Classic Cocktail & | emon garnish or Melted Garlic Butter??

Salad Flates:

The CacsarSa]acl - C/zop]pedKomainc tossedina creamy Romano Dressing — Shaved Parmesan, Chcrry T omato & Croutons
Asian < ﬁeinac/)Salad ~Diced Fear, Cucumber, T omato over Babg Spinach —~ Sesame Crusted Seared | una, Cusabi drizzle. -
Wonton Noodle Strips
Tl‘ne Bookmakcr— Shrimp, Salami, Frovolone Cheeses, Hard Boilec’ Egg, T omatoes, Red Onion with Creamg Farmesan & Romano
Dressing
“Crabprese” Stacl( - Loca] Tomato, Fresh Mozzare”a, Cuc & LumP Crab Sa]ac{ — E\/OO, Basi] (Pesto) & Ba]samic Rec{uctior\ Drizzlc
Swan Crcck Trio - Shrimp/ Tuna/ Chicken Salad. Over | eaf | ettuce Crown, [Hardboiled Egg, | ocal T omato, Saltines
Bluc Heron Oqstchalacl ~ Mixed Greens, Diced T omato, Cuc, Egg, Cheesc tossed our | _ouie dressing.
- Topped with Crisp3 [Hand Breaded Ogsters. (‘%)

Add-Ons:
Flash [Fried, Grilled or Jerl( (Chicken, Shrimp, 5ca|lops, Fried Ogsters, Broiled Crab Cake, Seared “Ahi” Tuna



Scoop of: Slﬁrimp Salad, Chicken Salad, T una Salad

SaﬂdWiC["ICS: Scrvecl with | _ettuce, | omato, Eickles & your choice of: Iﬂouse Olc{ Bay Chips, Co]e Siaw or Cucumber & Onion
5a]ad add Skin On French [Fries for an additional charge

“Bircl is the Word 1 — Crispg Buttermilk Chicken Preast, Sirachi Mayo Slaw & Pickles — T oasted Prioche Roll

Olcl Bag Shrimp Salacl - Creamg Texas SErimP - Choice of Bread...| et & ] omato

_r]—xc “Hutzlcr” ~QOur Shrimp Sa|ad served on warm Farmesan crusted | oast.| et & | omato.

Chic‘(cn Salacl ~ Tender Chicken Preast, [Hellman’s Maﬂo & Tarragon. - (Choice of Bread. | et & T om.

Chic‘(cn Sunshinc ~ Qur Chicken Salad, Sliced red grapes and slivered almonds on a Croissant. | et & | om.

Tuna 5alacl - Ficue relish, Celerg, [Hellmann’s mayo & Ol& Bag on choice of bread....| et & T omato

—r]u-: | ove Boat” ~Qur T una Salad, Velvetta Cheese chunks. T hen baked in a [French Bread f”]oagie Roll «il melted.

Mcatloaf Sammich ~Warm Meatloaf, Melted (Cheddar Cheese, Crispg Fried Onions, Specia| sauce on (iabatta | oast
Points

Crab Cal(e - Broiled Lump Crab Cake, et& T om., Old Bag T artar. Served on Prioche Roll

Fried Oyster Poboy ~ [and Fadded Oysters served on toasted [Trench Bread Roll. Red Chili Aioli garnish

Thc Jivc Tur‘(cg ~Warm Pan [Fried Fresh Chicken Breast, Bacon, Melted (Cheddar. Served on Croissant ~}~lone\9

Mustard drizzle.

blackcnccl Groul:)cr Club —~ Seared GrouPer on PBrioche roll - Crispy Bacon, | et, Tom& Old Ba3 T artar sauce

( Preads: Brioche, White Ciabatta, Wheat, Croissant, [Trench Pread }ﬂoagie Roll)

Big Flatcs: (After ‘Fpm.)

Crab Cal(cs — LumP Blue Crab Cakes (1 or2) - Roasted Fingerling Fotatoes & French Beans.
Filct C}‘lcsapcakc ~ Grilled 8oz Tillet, LumP (rabmeat & PBearnaise. Mashers & Veg me&lcg‘

Or one or other crab one on spccial

ilet Tenwick ~ (arilled 100z [Tillet, Doursin (_rust, [ ort \Wine demi & (_ris nions. Mashers & Veg.
Filet Fenwick ~ Grilled Fillet, B Crust, Port Wine d Crispy O Mash Veg
antucket [ asta —~ [ an seare rimp, Hcallops & (_rab. Herved over | appardelle | asta.

Nantucket Pasta - d Shrimp, Scallops & Crab. Served over Pappardelle P

~ Tossecl with a Rosc’ Absolutc Feppar ala \/oc”(a Sauce. Farmcsan Crisp?’? g,amis)m
bonc—-ln Forl( C}‘toP -~ 10 oz. Gri”cd & Glazed with an APricot [Horseradish Glazej Garlic mashers & \/eg Mec{ley.
CﬁsPH Buttcrmi”( Chicl(cn - Crispg Chicken Preast, Old Bay Hot Honeg drizzle. (Garlic Mashers & \/eg.
“Mom’s” Mcatlan ~ served over (Garlic Mashers, Crisp5 Onions, FPan gravy & \/eg‘
Groupcr “Au Poivre? & [rits - Feppcr crusted then Pan seared- topped with (lassic Cognac FPan sauce

~ Served over [ rites & \/eg‘
Bank 5trcct O sters — Flash Fried Ouysters over a chod creamed spinach. T oasted pine nut & bacon garnish.

Y Y P P g
- Served with Whipped garlic mashers & \/eg Mec”eg

Sides:

Wl’;ippecl Koastec{ Garlic Mashers
Roasted Fingerling Potatoes
5hocstriﬂg Fries ([rits)

[rench Beans

(andied Roasted (Carrots



Shredded Cole Slaw
Cucumbcr & Or\ions Salad

Dcsscrts:

Chocolate Mousse
Carrot & Fincapple cake *
f”]ot Fudge 5uﬂclae
Feanut Bu‘cter Fie *

\/accaro’s Cannoli (l or Z)
Lemon Cai(e *
* From Sweet Cheeks (Rock Hall)

Kids Meals:

Crispy Chicken StriPs, B, Tunaor Chicken Salad Sandwich, (GGrilled Cheese
“The Spaulding” ~Youll get nothing & like it1

f)cvcragcsn

(Coke, Diet Coke, Gingcr Ale, lced T ea, Cranberrgjuicc & [ resh Squcczed | emonade
Hot Cogec & Tca




