Oqstcrs & Raw bar :

Cl‘lincotcaguc’s - Kinsale., Va. $Z/Per

Duxbury Fcar|5~ Duxbur}j, Mass. $3 / per

Kaspberry Foints - Frir\cc Edward ]s]and $3 /Per
Sand Dunes - Prince Edward |sland $3% / per

Thc SamPlcrz (8)-20fecach$18 / (12)3 of cach $28

ShrirnP Cocktail (5) - Cocktail & T artar sauces $15 ((Gf)
Crab CcnterPiccc ~ilb. of Fresh Jumbo L,umP — Dustecl with Olcl ba}j.
- Servec{ with crackers & Cocktail & OIC{ Bay tartar. $4-8 (GF)

BLUE HERON

SOUES:

Margland Crab ~ (lassic T omato & \/cgetab[c - Blue crab - CUP 56/ Powls9
Crcam oFCrab - Si[kﬁ, Cream9 & Crabbﬂ [ CUP 58/ Powl $11
2 & ‘/7.~CUP 57/ Powlsio

Small Flatcs:

bJ’s Sea{:oocl Sidns_ - Bakcc{ Fotato Skin ) - Creamg blend of Cra})meat, Shrimp, Sca”ops. Cheddar Jack cheese. $16 (GF)
Boom-PBoom Shrimp - Flash [Fried Shrimp. Seaweed Salad, Boom-Boom Drizze, Sesame Seeds & Wonton Crisps $i4
Scsame Searecl Tuna Nacl‘los - Rare “Ah?” T una, Wontons, SCawecc{ Sa]ad, Red CI’T]![ Aioli, Asian BBQ& Cusabi Drizzle 518
Thai Chicken T enders - Crisp5 Tenders - T ossed ina Sweet | hai (Chili sauce ~ Sesame & Scallion garnish $12 (GF)

Crispy LobsterTails (2) - Light!g breaded & [Tlash [Tried cold water tails — Asian BBQ &Old Bag Tartar c{iPPing sauces $29
Scareci Diver SCaHOPS - Fan Seared Diver Sca[]ops over a Caramelizcc{ Red Onion & Bacon Jam. $18 (GF)

Crispy f':riecl Ogstcrs - Hand Breaded | ocal Ogstcrs ) - Cocktaill Sauce . $18

Sa]ad Flatcs;

Tl‘!c Cacsar5alad — C]ﬁoppec] Romaine tossed in Roasted (Garlic Caesar Dressing- Shaved Parmesan & Croutons $8/$12 (GI:)
Asian T una Salad - Sesame Crusted Seared T una, Diced Pear, Cucumber, T omato, Red Onion over Mixed greens
- Cucumber Wasabi drizzle & \Wonton garnish‘ 518 (Cﬂ:)
Bluc Hcron Ogs’ccr Salac] —~Romaine & Mixed Grecns, Tomato, Cucumber, Harcl Boiled Egg s Roastccl Com & Bacon. $22 (G}:)
T ossed in our | _ouie clressing. Toppcd with Crisp3 Hand Breaded Oystcrs. ).
ch]gc Salaci - Romaine Hear‘ts, B[uc Checsc c{rcssing, Tomato, Bacon & Stilton Blue Cheese crumbles $12 (GF)

Salad Add ~-Ons:
Sca"ops $8, [Tried Oystcrs $12, Lol:s{:erTai] $15, GrouPer $8, Crab Cake $ 14, Seared “Ahi* Tuna $9, Grilled Shrimp $8 or Chicken $6

SandWiChCS! Served with | ettuce, Tomato_év your choice of: K ettle Chips, Cole Slaw or Cucumber & Onion Salad -
Add Skin On French [Fries $1

“Bircl is the Word 17 — Crispy Buttcrmi[k (Chicken Preast, Siraclﬁa Mayo SIaw & Pickles — Toasted Roll 518

Mcatloa)c Sammich —~ Warm Meatloaf, Melted (Cheddar, Crispg Ohions, Meatloaf glaze on | oast Points $16 (Grz)

Crab Cakc - Broilcc{ Lump Crab Cal«:, Lct & Tom., Old Bay Tartar. Scrved on Toastcd Ro” $22 (G]:)

Friccl Oystcr Fo’bo_g ~Hand Fadded Oysters served on a toasted Frenclﬁ Bread Ro”. Red Clﬁili Aioligamish $18

Sl'lriml:) Fo’bog - Breaded & [Flash [ried Slﬁrimp - Served on a toasted [Trench PBread Roll. Red Chili Aioli gamisl’u $16

T_]';c Jivc Chickcn ~ Pan-[Fried Fresh Chicken Breast, Bacon, Melted Cheddar. T oasted Roll & Honcg Mustard $16 (GF)
Blackcncd Groupchlul) - Seared Grouper on Toastec‘ roll - Crispg Bacon, Let, Tom & Olcl Bag Tartar sauce $18 (GF)

* Sauces served on the side - Exccpt for Bird is the Word  *



Big Flatcs: - Servecl with Starclﬁ & Vegetable of the clag‘

Crab Cakes - [_ump Blue Crab Cakes (Single or Twin) - Old Bay Tarter 24,/ 34 (GF)

Filet Fenwick ~ Seared 8 oz. Center Cut [Fillet, Blue Cheese Crusted - FPort Wine demi-glace. $39 (GIY)

Twin [ obster Tails (6oz) - Two é0z. Cold Water |_obster tails - Broiled & Served with Drawn Butter $42 (GFF)
Surf & Turf — Secasoned & Seared 8oz [Tilet & Proiled | obster T ail (60z.) with Putter $55 ((GF)

Crispy Buttermilk Chicken ~ Crispy Chicken PBreast, Old Bay & [Hot [Honey drizze. 19

“Mom’s* Meatloaf — \Warm Meatloaf, Melted (Cheddar, Crispy Onions, Meatloaf glaze $18 ((GF)

Beach’s [Fried Shrimp — Jumbo Shrimp (8) - [Hand Breaded & [Tlash [ried - Served with Cocktail sauce. $26 (GF)

Fan Seared Grouper ~ Seasoned & Seared - Served with a Saffron, Shitake, Roasted Corn & Crab sauce s28 (GF)

bonc—ln Forlc Cl‘TOP - Gri”ed Frime ChoP — APricot & [Horseradish g|aze & toPPed with Crispfj Onions $%5 (GF)

Fiash Fried Oystcrs (5) —~Hand breaded local oysters ~ Served with Cocktail sauce $25
Seared Diver Sca”ops (5) - Fan seared - (Garnished with a Bacon & Onion Jam - Balsamic reduction drizze $26 (G]:)

Starch of &ag $4

Slcin On Frcnch [ries ([rites) $4
\/cgctab]c of the Day $4
Shreclclec{ Co[c Slaw $3
Cucumber & Onion Salacl $3
Side House Salad $6

Side Caesar Salad 58

Crisp3 Orions $5

Dcsscrts: $9

Warm Applc Snickerdoodle Fie *
Molten | ava Cake Sundae ~ Caramel & (Chocolate drizzle. Wl’]ipped Cream$i0
FPeanut Putter Pie *
Carrot & Fir\caPP[e Cai(c *
Add |ce Cream “Ala Mode” $2.00
* ]:rom chct Chccks { Rock Ha”)

—
Kids Mcals: (i o0& UHder onlq 1) : ’;"";9
* Served with choice of Side *

Crisp9 Chicken Strips $8,

FBJss

Grilled Cheese $6

Kid - Mini Crab Cakc $i14

“The Spa]ding” ~You'll get nothing &like it!

BLUE HERON

(sz) —~ Notes Gluten [Free — served w/0 ]Dreac], crispg onions etc.




