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OYSTERS per half dozen gf, df

•  NEW!  famous seaside reserve 14 chincoteague, va: sea-side brininess, smooth, clean finish

•  NEW!  jimmy's bayside bays 12 topping, va: mineral rich, sweet, buttery, crisp finish

• blue point 16 copps island, ct: medium salinity, full meat, light mineral finish

• salt buoy 15 assateague, md: brockatonorton bay, strong salt, cocktail size

• sampler 13 choose three types

Suggested Pairing: Gendalough Martini

OYSTER SHOOTERS

• beer 5

• vodka 6

• bloody 7

CLAMS gf, df

• top neck 11 half dozen 

• middleneck 15 dozen. cherrystone creek, va

SHRIMP COCKTAIL 13 gf, df

5 jumbo shrimp

COLD SAMPLER 15

2 jumbo shrimp cocktail, 4 seasonal oysters, 2 middleneck clams 2 top neck clams

CRAB STARS 13
8 lump crab fried wontons, cream cheese blend, sweet chili 
FAMOUS CRAB DIP 18 
garlic bread, bruleed monterey jack cheese
FAMOUS NACHOS 24
house fried tortillas, steak, chicken, shrimp, crab dip, queso, pico de gallo, salsa crema
add Old Bay® guacamole 4
STUFFED CRAB PRETZELS 19
3 pretzels buns, crab dip, monterey jack cheddar, Old Bay®
  CRAB CAKE EGG ROLL 24
  crab cake, cream cheese blend, famous slaw, mango 
  ponzu, spicy mayo

MINI SOFT CRABS 29
5 fried soft crab halves, bay sauce
CRAB BALLS 22
5 bite size crab balls, our award-winning recipe
DRUNKEN CRAB BALLS 26 
crab balls, cream of crab, bacon, chesapeake chilli crunch, green onion
MOZZARELLA DIPPERS 15
10 house-cut mozzarella, hand-breaded and fried, pomodoro, parmesan

WINGS 22

CHICKEN TENDERS 15
 available grilled

  FINGER FOOD SAMPLER 25
  ribs, mozzarella dippers, chicken tenders, crabby fries

OYSTERS ROCKEFELLER 16 gf

6 chesapeake oysters, creamy amaretto, spinach, parmesan
CLAMS CASINO 14 gf, df

6 virginia topneck clams, onions, peppers, bacon. add cheese 2
JACKPOT 16
3 oysters rockefeller, 3 clams casino
MUSSELS NIRVANA 15 gf

garlic, onion, tomatoes, lemon butter
MINI LOBSTER TAILS 24
3 mini lobster tails. grilled (garlic butter) or crab stuffed [market] 
OCTOPUS 18 gf, df

lemon herb grilled with garbanzo beans
THICK CUT CALAMARI 18 
rhode island jumbo squid, pepper strips, pomodoro, famous fusion sauce. 
Available grilled 
SHRIMP STACK 15
coconut: tossed in mango ponzu
famous fusion: tossed in asian mayo
Old Bay® grilled: tossed in garlic lemon butter
SHRIMP SKILLET 16
tequila: lime, chorizo, chipotle, mozzarella
scampi: lemon herb butter, roasted tomato, mozzarella
Served with garlic bread

COLD SEAFOOD TOWER 65
(feeds 4 or more) 12 chesapeake oysters, 10 middleneck clams, 8 jumbo shrimp cocktail, 
chili tuna tartar
HOT SEAFOOD TOWER 125
(feeds 4 or more) crab cake egg roll, bacon wrapped soft crabs, fried jumbo calamari, 
shrimp skillet, jackpot, famous crab dip, mussels nirvana, octopus
MR. JIMMY’S FAMOUS FIVE (MARKET) 
scallops, oysters, jumbo shrimp, crab balls, shrimp cocktail. 
Upgrade oysters to rockefeller 5 

SOUP & SALAD
CREAM OF CRAB C6/B10 gf

award-winning, hint of sherry wine, lump crab meat
MARYLAND CRAB C6/B10 gf, df

tomato base, fresh veggies, lump crab meat
HALF+HALF SOUP C6/B10 gf

half cream of crab, half maryland crab

MARKET SALAD 5  df

GREEK 8 medium 11/ large 14 gf

famous greek salad, hunks of feta, kalamata olives, house dressing. 
CAESAR SALAD 8 medium 11/ large 14
crisp romaine lettuce, croutons, parmesan, housemade caesar dressing
ROMAINE WEDGE SALAD 10 gf

bacon, sliced egg, diced tomato, blue cheese dressing
AHI TUNA 15 gf

seared ahi, creamy wasabi sauce, onions, cucumbers, mixed greens, hawaiian ponzu sauce
JIMMY’S CHOPPED STEAK SALAD 16
famous greek salad, bacon, sliced egg, sliced tenderloin, onion straws

SALAD ADD-ONS
• chicken 6
• shrimp 8
• steak 11
• salmon 10
• crab meat [MARKET]

*CALIFORNIA CRAB ROLL 10 df

blue crab, cucumber, avocado
*SPICY SCALLOP ROLL 12
pan seared scallop, shrimp tempura, asparagus, wasabi crema, sriracha
SPICY TUNA ROLL 9
spicy tuna, asparagus, avocado, cream cheese, teriyaki sauce
*BAKED CRAB IMPERIAL ROLL 18
broiled jail island salmon, jimmy's crab imperial, Old Bay®
THE FAMOUS ROLL 20
shrimp tempura, spicy tuna, scallop, cream cheese, avocado, corn, blue crab, sweet chili, 
hawaiin bbq
*CALIFORNIA SHRIMP ROLL 8 gf

steamed shrimp, avocado, cucumber
CHESAPEAKE RAGE ROLL 14
jail island salmon, shrimp tempura, avocado, cream cheese, hawaiian bbq
TUNADO ROLL 14
saku tuna, cream cheese, avocado, eels sauce, spicy mayo
NEW!  SMOKED SALMON ROLL 16
smoked salmon, spicy salmon cream cheese, avocado, spicy mayo, eel sauce 
*ZEUS ROLL 18
coconut shrimp, soft crab, broiled jail island salmon, blue crab, mango ponzu, eel sauce, 
spicy mayo
RAVENS ROLL 15
shrimp tempura, blue crab, cream cheese, spicy jail island salmon, sweet chili sauce
*MARYLAND ROLL 15
shrimp tempura, blue crab, sweet chili, corn, old bay, cream cheese, hawaiian bbq
*TONY ROLL 15
steamed shrimp, blue crab, sweet chili, avocado, cucumber, spicy mayo, hawaiian bbq
GRAYSON RODRIGUEZ ROLL 17
shrimp tempura, spicy jail island salmon, cream cheese, asparagus, spicy mayo, sriracha, 
squid ink crunch
KING HENROLL 22 $1 from every roll sold will be donated to Derrick Henry's foundation, "Two All Foundation"

blue crab, tobiko sweet chili, cucumber, avocado, spicy mayo, sriracha, 
gold flake
*ROMAN REIGNS ROLL 24 df $1 from every roll sold will be donated to Connor’s Cure, fighting pediatric cancer

 lobster tail, blue crab, scallop, mango ponzu, eel sauce
  
  SUSHI TRAY 35
  pick 1: zeus roll, famous roll
  pick 2: california crab roll, california shrimp roll, spicy tuna roll, spicy scallop roll

TROPICAL POKE BOWL 17
jail island salmon, ahi tuna, cucumber, avocado, carrots, mango ponzu, spicy mayo
OMAKASE TACKLE BOX 20
NY strip nigiri, jail island salmon nigiri, tuna sashimi, blue crab avocado stack
SUSHI BURRITO 16
blue crab, ahi tuna, shrimp tempura, avocado, cucumber, sushi rice, sriracha, nori wrap 
SUSHI PYRAMID 22
ahi tuna, jail island salmon, shrimp, avocado, tobiko, sushi rice, sweet chili sauce, spicy mayo

Let us know if you have any food allergies before placing your order so we can verify 
your meal will be suitable. Enjoy!

We use NAE Chicken (no antibiotic ever) 

RAW BAR

HOUSEMADE DRESSINGS
house, caesar, Old Bay® ranch, italian, 
gorgonzola blue, balsamic, honey lime, 
hawaiian ponzu, honey mustard 

APPETIZERS

FOR THE TABLE

SUSHI
*fully cooked sushi.
all sushi containing crab meat is made with real crab.
soy sauce is not gluten free.

SAUCES
• Famous 50 Dry Rub
• Old Bay Garlic Butter Buffalo
• Old Bay Honey Butter BBQ
• Honey Old Bay

• Greek Lemon Pepper
• Famous Fusion
• Mango Jamaican Jerk
• Garlic Parmesan



FILET MIGNON gf, df 
• 8oz 45

NEW YORK STRIP gf, df 
• 12oz 38
• 16oz 48

RIBEYE gf, df  
• 14oz 48
• 18oz  58
• 24oz Bone-In 65

PRIME RIB broiled  gf, df

• 18oz 65
• 24oz 75

BISTRO FILET 28 gf, df 
12oz, hand-rubbed and sliced, 
perfect for sharing

T-BONE gf, df 
• 20oz  45
• 24oz  Porterhouse 55

LAMB CHOPS 45 gf

5 bone in thick cut chops, pita, 
tzatziki

RIBS full rack 30 df  
bone-in, sliced, and grilled
flavors: bbq, alabama white, 
korean or charm city gold

LAND 
served with one side. All steaks charred. 
We cannot guarantee the quality of steaks medium well or over.

SEA 
served with one side.

All fish sourced from the USA
PAN-SEARED SCALLOPS 30

SOCKEYE SALMON  24

FLOUNDER 32

ROCKFISH 20
 
GROUPER 36

MARYLAND BLUE 
CATFISH 22

 

CAST IRON CHICKEN CHESAPEAKE 32
sliced abf chicken, crab, shrimp and scallop imperial

SURF & TURF PINWHEEL 28
angus bistro filet, rolled with crab cake mix, garlic butter demi

CHICKEN PARMESAN 24
pan fried or grilled chicken, mozzarella, served over linguine. ecstasy or pomodoro 
sauce
SEAFOOD SANTORINI 35
octopus, calamari, shrimp, mussels, penne, anisette pomodoro

choose your pasta: penne, linguine, fettuccini, or rice gf

MIXED VEGGIES & POTATOES gf, df

GRILLED ASPARAGUS gf, df 
CHARRED BROCCOLINI gf, df

GARLIC GREEN BEANS gf, df

FAMOUS SLAW gf, df

SHORE FRIES
(crabby upcharge 6)
BAKED GARLIC MASHED  
(loaded 3)
GREEK LEMON SKILLET POTATOES gf, df

BAKED SWEET POTATO WEDGES gf

MAC N’ CHEESE
FAMOUS CRAB MAC
(upcharge 6)

STYLES
mediterranean gf, df

peppers, onions, tomatoes, spices
caribbean gf

blackened, mango salsa, coconut flakes
parmesan crusted
crusted, baked, lemon butter
asian df

julienned vegetables, soy glaze
stuffed 18
crab imperial   

SAUCES
• horseradish cream sauce gf 
• chimichurri gf 
• NEW! '74 steak sauce

ADD-ONS
• 8oz crab cake 32
• 6oz crab cake 28
• snow crab cluster 18
• 3 jumbo shrimp (grilled or fried) 10
• single stuffed shrimp 9

TOPPINGS
• seafood imperial (crab, shrimp + scallop) 18
• sautéed onions + mushrooms 5 gf, df 
• black & blue (bacon + blue cheese sauce) 5 gf

 
  LOBSTER
  
  STUFFED LOBSTER TAIL [MARKET]
  8oz. firm canadian tail, seafood imperial
  KING’S STUFFED LOBSTER [MARKET]
  1.5lb whole Maine lobster, crab, shrimp and scallop imperial
   *half portion available
   Unstuffed [MARKET]

   * PRE-ORDER LOBSTERS
   up to 10 pounds with 24hr. notice! also available stuffed

STUFFED SHRIMP 32
3 jumbo shrimp, junior lump stuffing, crab imperial. 2 jumbo stuffed $24
JUMBO GULF SHRIMP 24
6 butterflied and fried jumbo shrimp. Available grilled
JIMMY’S OYSTERS 30
5 stuffed chesapeake oysters with creamed spinach and crab imperial
FRIED JUMBO OYSTERS 25
6 hand-breaded chesapeake oysters
SEAFOOD COMBINATION 55
grilled: rockfish, scallops, shrimp, oysters, 6oz crab cake served with bay sauce and lemon 
Upgrade to 8oz crab cake 8
SEAFOOD PAELLA 35  df 
shrimp, scallops, mussels, chorizo, clams, light vegetable and tomato sauce, tossed with 
rice
SOFT CRABS 40
twin whale soft crabs, fried, house velouté, cucumber crisp, chili oil

 MALE BLUE CRABS [MARKET] 
 half dozen / one dozen. Medium, large,

 extra large, or jumbo
 FEMALE BLUE CRABS [MARKET] 

 half dozen / one dozen 

XL STEAMED SHRIMP gf
16/20 count, cocktail sauce, potatoes,
onions

• SHELL ON gf 
half pound 16 / one pound 30

 N  W  SHELL OFF  gf 
half pound 20 / one pound 35

STEAMED CLAMS gf  
• one dozen middleneck 15

STEAMED MUSSELS 14 gf
1lb steam mussels

SNOW CRAB CLUSTERS 40 gf
over a pound of seasoned crab clusters. 
Add on a cluster 18

CRAB HALVES 31 gf
6 blue crab halves

 STEAM POT 45 gf

 1 snow crab cluster, 1/2 blue crab, 1/2lb steamed shrimp, 1/2lb mussels, 6 middleneck
  clams, ear of corn, potatoes (no side). Choose flavor from choices above.

Jimmy’s reserves the right to add an 18% gratuity because we love our employees. 
Consuming raw or undercooked meats, poultry, seafood,or shellfish may increase 
your risk of food borne illness.  Jimmy’s is not a certified gluten free facility. Items subject 
to availability. All prices subject to change. We add a 3% labor of love service charge to 
all checks at Jimmy's Famous Seafood. Ask your server for more details.

Please be advised, if you ordered it, you bought it.

Proud partners with

PASTA
Hand-made bronze die cut pasta.

SKILLET SIDES 6

TWIN CRAB CAKES 8oz. 66
SINGLE CRAB CAKE 8oz. 34

THE BOSS 1lb. Mr.Jimmy classic 66

Imperial Glaze 2.50
*Gluten free available 

FAMOUS CRAB CAKES 
award winning colossal masterpiece, served with house crackers and bay sauce. Choice of one side.

BUILD YOUR OWN PASTA 
 served with salad. Bronze Die Cut Pasta.

CHICKEN   18

STEAK   25

SEAFOOD     35
shrimp, crab, scallops

LOBSTER     35

CHICKEN AND SHRIMP    23

STEAK AND SHRIMP   26

VEGGIE 15

ASIAGO CREAM SAUCE gf

rich, cream sauce
CREOLE gf

creole style, andouille sausages, peppers, 
onions, roasted tomatoes, mushrooms, 
cajun cream sauce
POMODORO gf, df

zesty california tomato sauce
ECSTASYgf

silky rose cream
GARLIC LEMON BUTTER gf

house scampi
PESTO gf

creamy pesto, balsamic glaze
ASIAN STIR FRY df

veggies, water chestnuts, mushrooms,  
teriyaki glaze

CRABS & STEAMERS

Find us in a store near 
you!

CHOOSE YOUR COMBO
DRY:
• Famous 50
anniversary blend, no rock salt

• Jimmy’s crab seasoning
a hint of beer and vinegar

• Luke’s Korean BBQ
savory, smoky, delicious

WET:
• garlic butter
*all items ordered with the garlic 
butter option will be tossed in garlic 
butter unless requested to be on the 
side

add andouille sausage 5

NEW  DRY-AGED 
BONE-IN RIBEYE 65 gf, df 
16oz, house-cut, sea salt rub

We proudly serve house-cut, hand selected, 
highly marbled 100% US Angus beef. 

All meat is served on a sizzling cast iron skillet 
and finished with homemade beef tallow. 

Now featuring our new dry-aged bone-in 
Ribeye aged for 28 days in sea salt to 
enhance its bold flavor. 

NEW!


