JIMMY'S
CHOPPED
STEAK SALAD ;s

FAMOUS GREEK SALAD
BACON |SLICED EGG‘
' SLICED TENDERLOIN

ONION STRAWS

CREAM OF
CRABCE,/BIJ

ANARD-WINMING‘HINT
OF SHERRY WINE|LUMP
CRAB MEAT ()

MARKET
SALAD s@

GREEK s®

FAMOUS GREEK SALAD

HUNKS OF FETA|KALAMATA
OLIVES| HOUSE DRESSING. -
MED. 11/L6. 14

CAESAR
SALAD s

CRISP ROMAINE LETTUCE
CROUTONS | PARMESAN
CHEESE

MED. 11/LG. 14

NEW|
SEAFOQOD
TOWER 120

[FEEDS 4 OR HORE]

CRAB CAKE EGG ROLL

GRILLED MINI LOBSTER TAILS
FRIED JUMBO CALAMARI
TEQUILA LIME SHRIMP SKILLET
JACKPOT

FAMOUS CRAB DIP

MUSSELS NIRVANA

OCTOPUS

t OYSTERS®

£ ROCKEFELLER:s
TOPPED WITH CREAMY
AHARETTO|SP’HACH
PARMESAN

- CLAMS
L CASINO . @@

E SHUCKED TOPNECK CLAMS|
£ ONIONS|PEPPERS|BACON.

MR JIMM "S %ADD CHEESE 2
FAMOUS L JACKPOT

E 3 EACH OF OYSTERS

= ROCKEFELLER AND CLAMS
[MARKET

E_CASINO
SCALLOPS | 0YSTERS | JUMBO
SHRIMP |CRAB BALLS‘ SHRIMP

SHRIMP
COCKTAIL.FIVE OF EACH! STACKl 4

CHOOSE YOUR WAY
+ COCONUT SHRIMP:TOSSED

N
BBQ
CHICKEN:
SAUTEED ONIONS
CHICKEN BBQ|
CHED M0ZZ

BACON
ASTAGO:

ASIAGO CREAM
SAUCE | BACON |
MOZZ | SAUTEED
MUSHROOMS

AHI

TUNA
TARTARE:s
TUNA | CUCUMBER
AVOCADO PUREE
SESAME SEEDS
CILANTRO | MANGO
PONZU|SPICY MAYO

L
ALL FLATBREADS
COOKED WELL DONE

MARGH-
ERITA 1

POMODORO |MOZZ

PEP 1.

FOUR CHEESE |
JUMBO PEPPERONI

BALTI
-MORE 1¢

PETA TEARS SAUSAGE

CRAB MEAT |[CHED
MOZZ |OLD BAY

W11 B 11000 PR T

e e e 0 000

THE BLUE
WEDGE w0

ROMAINE WEDGES | BACON |
SLICED EGG|ROASTED
TOMATO VINAIGRETTE |BLUE
CHEESE DRESSING

AHI TUNA 5@

SEARED AHI‘CREAMY

MARYLAND
CRABcs/s10

TOMATO BASE | FRESH
VEGGIES| LUMP CRAB

IPPS

UPGRADE OYSTERS TO ROCKELLFER $5

OYSmERS

PER HALF DOZEN

UPCHARGE: GRILLED WITH HERB BUTTER $1 EACH

IN MANGO PONZU
* BING BING SHRIMP:
TOSSED IN ASIAN MAYO

WASABI SAUCE|ONIONS
CUCUMBERS | BED MIXED
GREENS | HAWAIIAN PONZU

MEAT D) (@)

CRAB DIP s

BUFFALQ

FAMOUS

CHICKEN+

MALPEQUE 13

e OLD BAY GRILLED: SAUCE FAMOUS CRAB DIP

s o CRAB DIPis ikt "ot HALF+ | i
CHOOSE YOUR WAY f SALAD HALF ECSTASY1e " cime [rancy
. CHESAPEAKE GOLD 10® + TRADITIONAL -~ MOZZARELLA GRILLED CHICKEN ASIAGO CR‘EAM

SHRIMP |ECSTASY

CHESAPEAKE BAY, MD: VERY MILD|
SAUCE |MOZZ

FULL MEAT|LOW

ADD-ONS
CHICKEN 5|SHRIMP 8
STEAK 11|SALMON 10

SOUPCE/BIJ 0

HALF CREAM OF CRAB

(GARLIC BREAD)
¢ NACHOS(SALSA|OLD BAY

DIPPERS n

HOUSE-CUT MOZZARELLA

SALINITY SAUCE

OYSTER RECOVERY

BEFORE PLACING YOUR ORDER
SO WE CAN VERIFY YOUR
MEAL WILL BE SUITABLE.

ENJOY!

PLEASE BE ADVISED,
IF YOU ORDERED IT,

P ‘ CREMA | QUESO) ND- BRE . | i
bl CHINCOTEAGUE 10@ e A A
CHINCOTEAGUE, VA: SEASIDE STRONG SALT| C
GLUTEN [ JUMBO [NEW] CHICKEN
FREE - CALAMARI STUFFED CRAB TENDERS 14 -
BLUE POINT 16 @ PEPPER STRIPS|POMODORO ™ T et | .
pEIE. SORfS LoLIO0: CT1 REDIUR SALENITY BING BING SAUCE PRE" ZELS 18 cyﬁSDS:RE;SELDRmf;JAF\NED E ‘ ORIOLFS * ROMAN
. = ) J ) * r
DA I RY FULL MEAT LIGHT MINERAL FINISH *AVAILABLE GRILLED 3 PRETZEL BUNS| CRAB DIP JAMAICAN JERK GRILLED ’ ROLL 1.) TON& RO‘LLls
NT A A * GAR ut 5 v 2
SAMPLER _ MONTEREY JACK CHEDDAR SER:EDLINCITBH TER GRILLED SCALLOP 2 RE I GNS STEAMED SHRIMP|
PLER 12@ 7 OLD BAY HONEY MUSTARD SHRIMP TEMPURA AVOCADO | CUCUMBER
MENU ITEMS SHOUSEATRES RARES MUSSELS.« ® ROLL 1. ROLL 26 ® CRAB MIX|SPICY MAYO
: v \ WAV AVOCADO | SALMON =
—WE USE— OYS’F‘FR SHOO’WFRS e CRAB CAKE WINGS i:giZEGLEMzEZiEARED LOBSTER | CRABMEAT |HAWATIAN BBQ
ANTIBIOTIC-FREE 4 Pia W NG L 10 « NIRVANA(GARLIC|ONION « JUMBRO 18 CREAM CHEESE SCALLOPS | MANGO
CHICKEN BEER 5|VODKA s|BLOODY 7 TOMATOES LEMON BUTTER) EGG ROLL 22 = [YOU CHOOSE FLAVOR] MILD, SCALLOP|WASABI CREAM PONZUI EEL. ' SAUCE
: ' A : + AMIGOS:CHORIZO| @) CRAB CAKE|CREAM CHEESE ;:cFv'éraggocg?r-ligrqgsoéLgL3 *FULLY COOKED SUSHI RBMRCHA SRR <M> $1 FROM EVERY ROLL o
LET US KNOW IF YOU TU‘PNECK CLAMS & TOMATOES |ONIONS BLENULMANGO PONZU|SPICY BAY, GARLIC BUTTER, KOREAN SEYSHICESLS;HOT GLUTEN EREE * CHILI SOLD WILL BE DONATED TO “UNADO
‘ LERG s x | e i
HAVE ANY FOOD ALLERGIES « 1/2 pozen $11 MAYO I BBQ| TRY THEM GRILLED! ALL SUSHI CONTAINING CRABMEAT R ROLL 14

YOU BOUGHT IT

« DOZEN STEAMED, TOSSED IN OLD BAY GARLIC BUTTER $20

" ‘MIDDLENECK CLAMS15® @,

.,(I’HJ H RRYSTONE CREEK, VA

STEAMED SHRIMP®@
EXTRA LARGE
HALF POUND $14 | 1 POUND $25

[NEW)]
STUFFED CAPS::

FOUR FRIED MUSHROOM CAPS
CRAB IMPERIAL

CRAB STARS:

ABS 25

5 SOFT CRAB HALVES
DRIZZLED WITH BAY SAUCE
+ HOT SAUCE

MINI SOFT
CR

FINGER
D

FOOQO
= SAMPLER.,

RlBSl MOZZARELLA DIPPERS
CHICKEN TENDERS
CRABBY FRIES

IS MADE WITH REAL CRAB

RAINBOW
ROLL 20
SALMON | TUNA| AVOCADO |
CRAB MEAT |CUCUMBER |
WASABI CREAM|EEL SAUCE

SPICY
TUNA
ROLL

LOBSTER 1s
LOBSTER | CREAM
CHEESE| CUCUMBER
SWEET CHILI SAUCE

PEDIATRIC CANCER

RAVENS
ROLL:s

SHRIMP TEMPURA |
CRAB|CREAM CHEESE
SPICY SALMON |SWEET

TUNA | AVOCADO | CREAM
CHEESE|EEL SAUCE|
SPICY MAYO

TROPICAL

EIGHT LUMP CRAB : 7
ﬁ:‘igm 21911 row0 $35 WONTONS | CREAM CHEESE gii‘gs *CALIFORNIA @  asparacus|SPICY TUNA A CHILI SAUCE POKE BOWL:,
’ . g 2 [MARKET] = RA RO AHI TUNA|SALMON|
WE ADD A 3% LABOR OF LOVE BLEND| SWEET CHILI ~ - C B OLL 10 AVOCADO |CREAM CHEESE e | * y
EE Rl SHRIMP COCKTAIL 13 @ > BITE SIZE CRAD BALLS g CRAB| CUCUMBER | AVOCADO TERIYAKI SAUCE MARYLAND CUCMRERTAVOCADD
AT JIMMY'S FAMOUS SEAF0OD. [SCINTIIIST G CRAB POT MADE WITH OUR AWARD- - SHRIMP ROLLlS ROLL 15 CARROTS |MANGO PONZU|

ASK YOUR SERVER FOR

WINNING RECIPE

SKILLETS 1s

SHRIMP TEMPURA |

SPICY MAYO

MORE DETAILS. ) ™ . 3 ‘ *
%%%EN %ﬁ%g ' STICKERS:s MINI LOBSTER F e — THE FAMOUS BAKED CRAB COCONUT SHRIMP gﬁsnlﬁg:: 2:1:?2?
EC [MARKET] LUNP CRAB CAKE| o S £ [ CHOOSE YOUR WAY] ROLL o IMPERIAL SOFT CRAB|BROILED  \paran BBQ
e SRR U TRAERIRIELING Boty ;éAI]%SSl 2 - - OBGB: ‘ SHRIMP TEMPURA |SPICY ROLL s SALMON|CRAB MIX SUSHI TRAY::
- TAILS| = OLD BAY GARLIC| LEMON wals \ 4 :
COLD SAMPLER 15 CRABQUITOS:20 croose vour way E TomAToES| ONIONS gﬁ;ixizﬁxal SALMON|JIMNY 'S CRAB MANGO PONZU|EEL oPLCL PICK 1:
2 JOMBO SHRIMP COCKTAIL, 4 SEASONAL 6 HAND-ROLLED CRAB CAKE « BROILED|GARLIC BUTTER 3 ‘ IMPERIAL|OLD BAY SAUCE |SPICY MAYO SALMON « ZEUS ROLL
OYSTERS, 2 MIDDLENECK CLAMS 2 TOPNECK CLAMS TAQUITOS| QUESO|SALSA CREMA « CRAB STUFFEDIMARKET] = - TEQUILA LIME: CRAB MIX\HAWAIIAN BBQ R « FAMOUS ROLL
‘ £ CHORIZO| CHIPOTLE| TOMATOES OLLio PICK 2:

AAAAAS

.. CLUSTERj 4 BLUE CRAB HALVES

_-Zéﬁ

OLD BAY GUAC

ONIONS| MOZZARELLA

2

FRIED CALAMARI|CRAB MIX
HAWAIIAN PONZU
SAUCE

AVOCADO CUCUMBER

AVOCADO | CREAM
CHEESE

SPICY SALHOM|CORN

«CALIFORNIA CRAB ROLL

OLD SEAFQQOD *CA RNIA
TOPUS 3 dff -+ CALIFORNIA 6 . HILLY @  Cucumser|cream «CALIFORNIA SHRIMP ROLL
ER 70 ™ ™ ac 16 E . NEW ORLEANS BBQ: — CALAMARI P @ +SPICY TUNA RO
: 8 E ore % " CRAB J-OAS .16 sauTEED WITH GARBANZD @ BACON TELERYi TOMATOES ROLL 1s SHRIMP ROLLSE CRAB ROLL:> CHEESE | TERIYAKI -splcz SALMON ;(l)u_
SEAFOOD .C'V”ER" TOP NECKS, T MEDDLENECKS, CRAB IMPERIAL OVER BEANS £ ONioNs Vl(fRCI: TERSHI RE STEAMED SHRIMP | 2 WASABI CREAM
4 JUMBO SHRINP, 1/2 LOBSTER, 1 SNOW CRAB GARLIC BREAD o PAN:SAUCE| HOZZARELLA SHRIMP TEMPURA | AVOCADO| 5 CRAB| CUCUMBER |

——WE HAVE BANQUET HALLS —
AVAILABLE FOR UP TO 300 GUESTS! ASK FOR

A TOUR TODAY.




SEAFOOD PAELLA 2s®%

TRADITIONAL SPANISH DISH| \ N ’ PRIME RIB@ UPGRADFS
SHRIMP | SCALLOPS | MUSSELS | CHORIZO | , T BROILED SAUTEED ONIONS +
CLAMS|LIGHT VEGETABLE AND TOMATO " AR \ 180z $52 / 240z $65 =,
SAUCE | TOSSED WITH RICE U7 : A Jv:i ‘! s i musrooms $5 (D@

N\ AL N W st e - DIJON PEPPERCORN SAUCE $3@)
CHICKEN Wi ‘ -y NEW YORK STRIP . 5 ,canrue
PARMESAN 22 RS | o L20Z:$35" {002 %43 ‘X "! (BACON + BLUE CHEESE

PAN FRIED OR GRILLED CHICKEN

b 5
MOZZARELLA| SERVED OVER % , > sauce) $5 (&)
LINGUINE|YOUR CHOICE OF ECSTASY OR \ Uj w LAMB CHOPS s @ . SEAFOOD IMPERIAL
POMODORO SAUCE

RI BS ) CRAB, SHRIMP + SCALLOP $18

TURN ANY CAKE INTO A
MILKSHAKE FOR $4

CHEESECAKE

NEW YORK, OREO, STRAWBERRY
OR CREME BRULEE

CHOCOLATE
BLACKOUT CAKE ¢

CHOCOLATE CAKE|CHOCOLATE
GANACHE | FUDGE | BROWNIES

SLICED ABF CHICKEN%

(GRILLED OR FRIED)

SERVED WITH 1 S IDE o FILET‘ MIGNON * 3 PAN-SEARED SCALLOPS $15 EBIJ CRAB, SHRIMP +

[ MARKET]

SCALLOP IMPERIAL

) BUILD . i 50 y |
BD YOUR R § o0 ALsem WATE, 1M ADD-ONS SERVED WITH 1 SIDE.
FWUOWN ' R | N SNl | CAST IRON (f i i e
P A S 'I' A | SN COVAY TRl S . | LOBSTER
R\

‘ o D\ 80z $45 (D@ " WHALE SOFT CRAB $12 STUFFED 7 R X .
S Wi ) ) © swon cuap custer 15 STUFFED LOBSTER TAIL : st ML L -
& IO e | ST S St |
260z PORTERHOUSE $50 3 JUMBO SHRIMP|STUFFED .
AVAILABLE UPON REQUEST WITH CRAB IMPERIAL KING'S MAC N'CHEESE s BREAD PUDDING 8
WE CANNOT GUARANTEE THE QUALITY BISTRO FILET $28-‘?’~i‘ . HORSERADISH CREAM SAUC TWIN STUFFED $24 Egggg%g i FINISHED WITH BOURBON SAUCE
F STEAKS MEDIUM WELL OR OVER. HAND-RUBBED AND SLICED| * COWBOY BUTTER SAUCE (}) - ; R r -
UE DTEARS ! Ok 0 120Z | PERFECT FOR SHARING ¢ gU%BO GULF 1.5LB WHOLE MAINE R?g%g};\l S,H =l J.ES Ssgvlsl}'v}}mL]:L:xsgélt\:lult?cogﬁ{(ngsn:m
E CHQOQOSE YQUR PASTg H IMP 24 ls_gslsf;lrs;i SL(c)gAIBM,PERIAL 4, 12 (TRY GRILLED/FRIED)
 —— BUTTERFLIED.-AND.:FRIED UNSTUFFED [MARKET] CHEESEBURGER CARROT C.A,KE 2
PENNE OR GRILLED SHALE PORTIONCAVAILADLE SI: fDé\‘RS+F§IFS MOIST CARROT CAKE WITH WALNUTS
s o) o 10 N ~
LINGUINE JIMMY'S CREME BRULEE s ®
FETTUCCINI OYSTERS s0% CHICKEN TENDERS _
RICE® STUFFED WITH +SIDE 12 (try eriLLeD/FRIED) RINI'S TIRAMISU s

CREAMED SPINACH +

cran BALLS(3) 5105 -« I
MO GABA'S KIDS

CRAB IMPERIAL

EV"HOOSF YOUR STYLE J

CHOCOLATE ICE CRFAM‘NUTFILA

CHICKEN 18

FRIED JUMBO SHRIMP PLATTER DESSERT SAMPLER <
SIBAK 2 OYSTERS +SIDE 12 (o criuseo/rereo) || b

{a FENSHOEDS - $1 FROM EACH PLATTER SOLD

CHILDREN'S CENTER

- 0 SKILLET BRITEN

PLAIN JANE s

VANILLA OR CHOCOLATE

HAND-BREADED LOCAL
OYSTERS

SERVED WITH 1 SIDE.® oo e

SOFT | 1o
—— 4 LOBSTERS

PAN-SEARED SCALLOPS 4o CRABS}) ok VlIJIPTHT(Z)“F:{lRO. :gglrtngs!

SEAFQOD 30

SHRIMP, CRAB., SCALLOPS
CHICKEN & SHRIMP 21
STEAX & SHRIMP 24

VEGGIE 15

- CFOOSF \OUR SAUCE SALMON 22 UL RTE tors ALSO AVAILABLE STUFFED HALF + HALF s
ASIAGO CREAM SAUCE®D FLOUNDER s CRABS LIGHTLY DUSTED G HALF VANILLA|HALF CHOCOLATE
RICH, CREAM SAUCE ROCKFISH 20 SFNR;DW R STEAM POT | w0 ® [$6.00 EACH] OREO 10
CREOLE @ GROUPER 24 ‘ @ 1 SNOW CRAB CLUSTER GRILLED ASPARAGUS D@ '

TUNA STEAK o CLUSTERS Va2 unee soves smue sssmsiee [
MUSHROOMS | TOMATOES | CAJUN CREAM TUNA STEAX 21 CHARRED BROCCOLINI () ® BIRTHDAY CAKE 10

OVER A POUND OF SEASONAL CLAMS |EAR OF CORN‘

1/2 BLUE CRAB

CRAB CLUSTERS| SERVED

CHOOSE YQUR STYLE | POTATOES(NO SIDE) |
WITH MELTED BUTTER [you CHOOSE]

@ ' MARYLAND STYLE
SERVED WITH 1 SIDE. MEDITERRANEAN ®@® ADD ON A CLUSTER $15 % auniic srvie

GARLIC GREEN BEANS @
COLE SLAW@®)
FRENCH FRIES@

POMODORO D ®
ZESTY CALIFORNIA TOMATO
SAUCE

CHEESECAKE 10

COFFEE + ESPRESSO AVAILABLE

0% ¢ CAJUN STYLE: SERVED WITH ( [~ g
TASY ( PEPPERS|ONIONS|TOMATOES |SPICES G- : SPICES AN (CRARBY UPCHARGE 5) JIMMY'S RESERVES THE RIGHT TO ADD
ECSTASY ® SERVED WITH CHESAPEAKE BAY SAUCE | _‘ L orrpl L el P . AN 18% GRATUITY BECAUSE WE LOVE
SILKY ROSE CREAM ARIBBEAN @ BAKED GARLIC MASHED OUR EMPLOYEES. CONSUMING RAW OR
SLACKENED MANGO SALSA|COCONUT FLAKES GARLIC (LoADED ) it L B L
QR ph p AR IC TWIN B0z, / SINGLE 80Z./ CAAD 2D SEAFOOD e E T L s
RS ARG MR'J”;MY«CLASSIC PARMESAN CRUSTED 3 BLUE CRABS SPLIT COMBINATION ss SKILLET PO”ATOFS 9l s JIMMY’S IS NOT A CERTIFIED GLUTEN
G IMPERIAL GLAZE 2.50 CRUSTED|BAKED|LEMON BUTTER IN HALF|SAUTEED IN BROILED SCALLOPS| FREE FACILITY.ITEMS SUBJECT TO
PESTO® __ GLUTEN FREE AVAILABLE _ ROCKFISH|BROILED SHRIMP BAKED SHEEL < D@ AVAILABILITY. ALL PRICES
CREAMY PESTO [BALSAMIC GLAZE ASIAN® OLD BAY GARLIC BROILED OYSTERS| | POTATO WEDGES ‘&/ & SUBJECT TO CHANGE.
JULIENNED VEGETABLES|SOY GLAZE BUTTER SAUCE BROILED 60Z CRAB CAKE.

MAC N' CHEESE

X BEAT
travel
FAMOUS CRAB MAC(upcHarGE 5) GRS,

ASIAN STIR FRY®
VEGGIES |WATER CHESTNUTS
MUSHROOMS | TERIYAKI

(UPGRADE TO 80Z CRAB CAKE 10)
STUFFED s1s % @
CRAB IMPERIAL




