Ogstcrs :

Cl'nincotcaguc’s - Kinsale., Va. $Z/Per

Fowclcr Foints - Duxbury, Mass. $3 / per

Raspbcrry Points HOPC River,(Canada.$3 / per
Salt Ponds ~ Judith Point, Rhode |sland. $3 /per
Thc Samplcr: (8) ~2ofeachsi18 s (12)3 of each $28

BLUE HERON

Crab Ccntcr!aiccc —~1lb.of Freslﬂ Jumbo LumP - Dusted with Olc{ I:)ay.
~ Sewecl with Crackers & Cocktail & O]cl Bag tartar. $42 (Gﬁ

SOUES:

Maryland Crab - (lassic T omato & chctablc - Blue crab - CuP $6/ Powl 59 (GF)
Cream of Crab - Silky, Crcamy & Crabby [ CuP $8,/Powl $11

V2 & 'o-Cup 7,/ Dowl s10

Small Flatcs:

BJs Seafood 5‘4ins_~ Baked Potato Skin (4) - Creamg blend of Crabmeat, Shrimp, 5ca”ops. Cheddar Jack cheese. $16 ((GF)
Stcamccl Shrimp ~ b, T exas PBrown Slﬁrimp Served with Sweet Onions & Cocktail sauce $ 14 (GF)

Scsamc Scarcd Tuna Nac"los ~Rare “Ahi” Tuna, Wontons, 56aweed Salad, Red Chi[i Aio[i, Asian BBQ& Cusabi Drizzlc $18
Thai Chic‘ccn Tcnders - Crispy Tenders -~ T ossed in a Sweet Thai Chili sauce — Sesame & 5ca”ion garnish $12

Crispy LobsterTails (2.) - Lightly breaded & [Tlash [Fried cold water tails — Asian BBQ & O[d Bay Tartar dipping sauces $29
Scarcc‘l DivchcaﬂoPS - Fan Scarcc{ Diver Sca”ops overa Caramclizcc{ Ked Onion & Bacon Jam. $18 (Gr:)

Crispy Fried Oystcrs ~Hand Breaded | ocal Ogstcrs @) - Cocktail Sauce . $18

Salacl Flatcs;

Thc CacsarSalad — Choppcc{ Romainc tossed in Roasted Gar[ic Caesar Dressing — Shavccl Farmesan & Croutons $8/%12

Asian | una Salad ~ Sesame (rusted Seared | una, Diced Pear, Cucumber, T omato, Red Onion over Mixed greens
~ Cucumbcr Wasabi drizzle & Wonton garnish. $18

Blue Heron Oyster Salad ~Romaine & Mixed (Greens, | omato, Cucumber, ]:_g\g ,Roasted Corn, Red Onion, Shaved Parm & Bacon.
Tossed inour| ouie dressing‘ Toppccl with Crispg Hand Breaded Ogstcrs‘ ). 522

Wedgc Salad - Romaine Hear‘ts, Bluc Cheese dressing, Tomato, Bacon &Sti[ton B[uc Chccsc crumbles $12 (GF)

Sa[ac] Adcl ~ Ons: (Must be ordered with Salacl or [ ntrée)
Sca"ops $12, Fried Ogstcrs $12, Scafood Sa]ac{ $i4, GrouPcr $io, Crab Cake $i4, Scarcd “Ahi” Tuna $9, Grilled Sl-rrimp $10or Chickcn $8

Sa n&WiChCSZ Served with your choice of: K ettle C}vips, Cole Slaw or Cucumber & Onion Salacl - Add Skin On [French [Fries $1

“Bird is the Worc{ m_ Crispg Buttermilk Chicken Breast, Siracha Mago Slaw & Fickles - Toasted Roll 518

Heron SeaFOOCJ Salacl - Creamg blend of SHrimP, SCalloP, Crab & Olcl Bag ona Toastec{ Rou ~ Lct & Tom‘ $18
Meatloa{:Sammich ~Warm Meat|oamc, Me|tec{ Clﬁcc{c{ar, Crisp9 Onions, Meatloa?gbze on | oast Foints $16

Crab Cakc - Broilcc{ Lump Crab Cai«i, Lct & Tom., Olcl Bag Tar‘tar. SCr\/ed on Toasted Rou $22

l:riccl Ogstcr Fo’bog ~Hand Padded Ogsters served on a toasted [Trench Bread Ro”‘ Red Chili Aioli garnish $18
The Jive Chickcn — Famf:ricc{ Fres]ﬁ C]"IiCi(Cﬂ Brcast, Bacon, Me|tec{ C]ﬁcc{c{ar. Toasted Rou & Honeg Mustard $16
Blackcncd Groulpcr BLT - Scarcc{ C]rouPcr on Toastec{ roll - Crispg Bacon, Lc’c, Tom & O|c{ Bag Tartar $18

* Sauces served on the side — E_xccpt for Bird is the Word  *



B;g FlatCS: ~ Ser\/ed with Starch & \/egetaHe of the dag‘

Crab Cakes - | ump Blue Crab Cakes (Single or Twin) - Old Bay Tarter $24 /34 (GF)

Filet Fenwick ~ Seared 6 oz. Center Cut [Tillet, Stilton PBlue Cheese Crusted — T awny Port Wine demi-glaze. $36
Twin [_obster T ails (50z) = T wo 50z (Cold Water | obster tails -~ Broiled & Served with Drawn Butter $42 (G
Surf & Turf - Seasoned & Seared 6oz [Filet & Broiled | obster T ail (60z.) with Butter $49 (G

Steak & Cake - Seasoned & Seared 6oz [Filet & PBroiled Crab Cake ~ Old Bay Tartar $42 (GFY)

Crisp3 Buttermilk Chicken ~ Crispy Chicken Breast, Old Bay & [Hot [Honey drizze. $19

“Mom’s” Meatloaf ~ \Warm Meatloaf, Melted Cheddar Jack, Crispy Onions, Meatloaf glaze 518

Fop Fops Grilled Shrimp — Jumbo Shrimp (8) ~ Seasoned & Grilled ~ Served with Drawn Butter. 526 (GF)

Fan Seared Grouper — Seasoned & Seared - Served with a Saffron, Shitake, Roasted Com & Crab sauce $28

Bonc—-]n Forl(ChoP — Girilled Frime ChoP - Apricot & [Horseradish glaze & topped with Crispy Ohnions $ 35

]:lasl‘l Fried O_gstcrs (5) —~Hand breaded local oysters — Scr\/ecl with Cocktail sauce $25
Seared Diver 5ca“o]:>s (8) - Pan seared - (Garnished with a Pacon & Onion _Jam - Balsamic reduction drizze $26 ((GFY)

,55&65:

Sta rchof dag $4

Skin On FI’CHCI"I Fries (Fritcs) $4
chctablc of the Dag $4
Slﬁrcc{c{c& Colc Slaw $3
Cucumbcr & Onion Salac{ $3
Side House Salaci $6

Side CaesarSa]acl $8

Dcsscrts: $9

Warm Applc Snickcrclooc”c Fic *
Moltcn Lava Cal«: Sunéac — Caramcl & Choco[atc drizzle. WHPPCJ Crcam $10
Feanut Butter Fic *
Carrot & Fineapp]c Cake*
Add ]ce Cream “Ala Moclc” $2.00
* From 5wcct Checks ( Rock Ha“)

Kids Mcals: (i0& (Jnder onlq )

* Served with choice of Side * BLUE HERON
Crispy Chicken Strips $8, y
FBJss

Grilled Cheese $6

Crab Cake $14

“The Spalding” - You’llget r\otl':ing &like it!

(G]:) - Notcs 6[utcn ]:rcc ~ served on some items w/o Bread, Crispg Onions, Crackers, Croutons, Sauces, [ te




