
R AW B A R A N D C H I L L E D S E A F O O D
Daily Selection of East and West Coast Oysters  M/P per doz
Shrimp Cocktail  (1/2 doz.)  14
Jonah Crab Claws, Old Bay Vinegar  (1/2 doz.)  12

N I B B L E S  
Fish Sticks  8 

Virginia Ham Plate, Biscuits, Butter, Honey  8
Binkert’s German Sausage, Sauerkraut, House-made Pretzel  8
Rock Shrimp Taco, Cumin-Lime Slaw  9
Pickled Vegetables  4

S TA R T E R S
White Gazpacho, Maine Crab Salad  12
Boston Lettuce Salad, Radishes, Spiced Pecans, Yogurt Dressing  9 

Roasted Wild Mushrooms, Dandelion Greens, Warm Egg Yolk  12
Fluke Ceviche, Avocado Oil, Corn Nuts  12
 

S T E A M P OT
Peel ‘N’ Eat Shrimp, Cocktail Sauce  12
Middleneck Clams, Garlic Butter, Herbs, Country Toast  15 
Gold Coast Steamers, Melted Butter  14

M A I N S
Wild Striped Bass, Artichoke Stew, Almond Romesco  28
Rainbow Trout, Summer Squash, Bagna Cauda 22
Skate Wing, Spaetzle, Pickled Ramps, Brown Butter, Caraway  22
Jumbo Lump Crab Cake, Spicy Potato Salad  24
Soft Shell Crab Sandwich, Chipotle Mayo, Pickled Onions, Esquites  15
Fried Chicken, Black Pepper Honey, Collard Greens  22
The Choptank Burger, Pickled Pepper Mayonnaise, Aged Wisconsin Cheddar, Bacon Jam, Fries  15

 

S I D E S  5
Mesclun Salad						    

Summer Greens

Mexican Corn on the Cob

Syracuse Salt Potatoes

Boardwalk-Style Fries 

					                        A L L-YO U - C A N - E AT C R A B S
						       LU NCH DAILY  12PM
						       MON DAY  ALL DAY
						       TU E SDAY -  SATU RDAY 12PM -  6PM
						       SU N DAY  ALL DAY

Choptank Summer 2010           A 20% Gratuity will be added to Parties of 7 or more



R AW B A R A N D C H I L L E D S E A F O O D
Daily Selection of East and West Coast Oysters  M/P per doz
Gulf Shrimp Cocktail  (1/2 doz.)  14
Jonah Crab Claws, Old Bay Vinegar  (1/2 doz.)  12

N I B B L E S   
Virginia Ham Plate, Biscuits, Butter, Honey  8
Fish Sticks  8 

Rock Shrimp Taco, Cumin-Lime Slaw  9

S A L A D S/S TA R T E R S
Boston Lettuce Salad, Radishes, Spiced Pecans, Yogurt Dressing  9 

Crab Louis Salad, Asparagus, Avocado  12
Smoked Trout Waldorf Salad, Toast Points  12
Jumbo Lump Crab Cake, Spicy Potato Salad  12 

Roasted Wild Mushrooms, Dandelion Greens, Warm Egg Yolk  12
 

S T E A M P OT
Peel ‘N’ Eat Shrimp, Cocktail Sauce  12
Middleneck Clams, Garlic Butter, Herbs, Country Toast  15 
Gold Coast Steamers, Melted Butter  14

M A I N S
Rainbow Trout, Summer Squash, Bagna Cauda 22
Soft Shell Crab Sandwich, Chipotle Mayo, Pickled Onions, Picallili  15
Binkert’s Sausage Sandwich, House made Pretzel Bun  10
The Choptank Burger, Pickled Pepper Mayonnaise, Aged Wisconsin Cheddar, Bacon Jam, Fries  15
 

S I D E S  5
Mesclun Salad						    

Summer Greens

Mexican Corn on the Cob

Syracuse Salt Potatoes

Boardwalk-Style Fries

Choptank Summer 2010           A 20% Gratuity will be added to Parties of 7 or more



R AW B A R
Daily Selection of East and West Coast Oysters  M/P per doz

N I B B L E S  
Pastry Basket, Whipped Butter, Jams  10
Smoked Trout Waldorf Salad  12
Virginia Ham Plate, Beaten Biscuits, Honey  8

S W E E T
Muesli w/ Honey, Walnuts & Fresh Berries  8
Croissant French Toast, Warm Apple Compote  8
Swedish Pancakes, Fresh and Cooked Berries, Whipped Cream  10
 

S AVO RY
Crab Chilaquiles, Tortilla Chips  14
Fried 1/2 Chicken & Waffles, Caramelized Apple Butter, Honey  16
Choptank Breakfast  12
Creamed Chipped Beef, Texas Toast  12
“CLT” Catfish, Lettuce, Tomato, Bacon, Spicy Mayo  12  

Choptank Burger, Hook’s Cheddar, Pickle Pepper Mayo, Bacon Jam, Fries  15
(w/ egg add $2)  

C H O P TA N K B E N E D I C T S  12
(w/ hashbrowns)

Wild Mushrooms a la Plancha, Dandelion Greens, Hollandaise

The Chesapeake: Jumbo Lump Crab, Corn, Spicy Hollandaise

 

S I D E S  5
Eggs Any Style (no omelettes)

Applewood Smoked Bacon 

Anson Mills Cheese Grits 

Mesclun Salad

Boardwalk-Style Fries

The Meathook’s Scrapple 

No substitutions                               20% gratuity added to parties of 7 or more



CO C K TA I L S
Das Shandy  11  
Julius Echter Hefe-Weiss, Fever Tree Bitter Lemon Soda

Light and Mildly Inclement  13 
Appleton Estate Rum, Fever Tree Ginger Beer, Lime,                          
Angostura Bitters 

The Gin & Tonic 14    
Hendricks Gin, Fever Tree Tonic, Lemon Twist

Green Preservation Society  14    
Hendricks Gin, Cucumber Juice, Simple Syrup, Lime,      
Cracked Grains of Paradise 

Tom Benson 14    
Bols Genever, Lemon-Lime, Soda, Peach Bitters

Campana 14                                                                                     
Milagro Silver Tequila, Orange Liqueur, Jalapeño,                      
Red Bell Pepper, Lime, Sriracha, Splash of Pineapple

ChopTiki  14
Appleton Estate Rum, Pineapple, Lime Juice, Simple Syrup, 
Prosecco

The Colonial Cocktail  14 
Maker’s Mark, Violet Liquer, Alvear Fino En Rama Dry Sherry, 
Szechuan Pepper Syrup

D R AU G H T B E E R -  12 OZ -  $ 6/ 20 OZ -  $ 10
6 4 OZ G R OW L E R -  $ 3 0
Lionshead Deluxe Pilsner - Wilkes-Barre, Pennsylvania

Captain Lawrence Liquid Gold -  Pleasantville, New York 

Julius Echter Hefe-Weiss – Würzburg, Germany 

Southampton Publick House Double White -                            
Southampton, New York 

Abita Purple Haze – Abita Springs, Louisiana                         

Kelso Nut Brown Ale – Brooklyn, New York 

Ithaca Beer Company CascaZilla – Ithaca, New York 

Victory Hop Devil - Downington, Pennsylvania

Smuttynose Robust Porter – Portsmouth, New Hampshire

W I N E S BY T H E G L A S S 
A P E R I T I F
Alvear, Fino en Rama, Pedro Ximenez, 2004, Jerez, Spain  5

S PA R K L I N G
Bisol, Jeio Prosecco Di Valdobbiadene Brut, Prosecco/
Verdiso/Pinot Bianco N/V, Veneto, Italy  11
Lini 910, Labrusca, Lambrusco Salamino/                    
Lambrusco Ancellotta, 2009, Correggio,                           
Emilia-Romagna, Italy  13

W H I T E
Gotham Project, Riesling, 2009, Finger Lakes, New York  9
Shaya, Verdejo, 2009, Rueda, Spain  12
Serge Batard, Melon de Bourgogne, 2009,                      
Muscadet Côtes de Grandlieu, Loiré Valley, France  9
Domaine Robert Vic, Comtesse De Marion, Chardonnay, 2009,                          
Languedoc-Rousillon, France  11

R O S É
Borsao, Garnacha, 2009, Campo de Borja, Spain  8
Hecht & Bannier, Syrah/Cinsault/Grenache, 2009,      
Languedoc, France  9
Torre dei Beati, Montepulciano, 2009, Abruzzo, Italy 14

R E D
Potel-Aviron, Gamay, 2008, Beaujolais, France  10 
Selvagrossa, Muschén, Sangiovese/Merlot/Cabernet Franc, 
2008, Le Marche, Italy 11
Ateca, Garnacha, 2009, Calatayud, Spain 10 

S W E E T & F O R T I F I E D W I N E 
La Spinetta, Biancospino, Moscato d’ Asti, 2009,           
Piedmont, Italy  10
Keo, St. John Commandaria, Mavro/Xinisteri,                   
Limassol, Cyprus  7
Emilio Lustau, Emilín, Moscatel, N/V, Jerez, Spain  8

  



B OT T L E S

S PA R K L I N G    
Deutz, Pinot Noir/Pinot Meunier/Chardonnay, N/V, Aÿ, Champagne, France  115

W H I T E  
Nicolas Ulacia e Hijos, Hondarrabi Zuri/Hondarrabi Beltza, 2009, Getaria, Spain  50                                                                
Causse Marines, Mauzac/Loin de l’oeil/Ondenc/Muscadelle, 2008, Gaillac, France 48
Alice et Olivier de Moor, Aligote, 2008, Chablis, Burgundy, France  58
Marc Roy, Chardonnay, 2007, Marsannay, Burgundy, France  76 
Hermann J. Wiemer, Riesling, 2008, Finger Lakes, New York  46 
Vignalta, Moscato Bianco, 2009, Colli Euganei, Veneto, Italy 48
Laurent Barth, Sylvaner, 2008, Bennwihr, Alsace, France  50
Köfererhof, Kerner, 2008, Valle Isarco, Alto Adige, Italy  70  
Champalou, Chenin Blanc, 2008, Vouvray, Loiré Valley, France  50
Charles Joguet, Chenin Blanc, 2008, Touraine, Loiré Valley, France  65
Heidi Schrock, Furmint, 2009, Neusiedlersee-Huggeland, Austria  56
K Vintners, Viognier, 2009, Columbia Valley, Walla Walla, Washington  65
Muga, Viura/Malvasia, 2009, La Rioja Alta, Spain  52 
Avanthia, Godello, 2008, Valdeorras, Spain  70
Lopez de Heredia, Reserva, Viura/Malvasia, 1987, Haro, Rioja, Spain  105
Gravner, Breg, Chardonnay/Sauvignon Blanc/Pinot Gris/Riesling, 2003, Friuli, Italy  90 
Failla, Keefer Ranch, Chardonnay, 2007, Russian River Valley, Sonoma, California  99

R O S É 
Gobelsburger, Zweigelt/St. Laurent, 2009, Kamptal, Austria  48

R E D 
Le Salette, Valpolicella, 2009, Veneto, Italy  42
COS, Nero di Lupo, Nero d’Avola, 2007, Sicily, Italy  74  
Brewer-Clifton, Cargasacchi, Pinot Noir, 2005, Santa Rita Hills, Santa Barbara, California  85 
Jonata, El Poesia, Pinot Noir, 2005, Santa Rita Hills, Santa Barbara, California  140 
Marqués de Murrieta, Reserva, Tempranillo/Garnacha/Mazuelo, 2005, Logroño, Rioja, Spain  68
Domaine de Fauterie, Syrah, 2005, Saint Joseph, Côtes du Rhône, France  68 
Domaine le Sang des Cailloux, Cuvée Azalais, Grenache/Syrah/Mourvèdre/Cinsault, 2006, Vacqueyras, Côtes du Rhône, France  74
Domaine Lafond, Grenache/Syrah/Mourvèdre, 2007, Chateauneuf-du-Pape, Côtes du Rhône, France  105
Emilio Moro, Tinto Fino, 2006, Ribera del Duero, Spain  58     
Radio-Coteau, Syrah, 2007, Sonoma Coast, California  115 
Giuseppe Mascarello, Barbera, 2005, Barbera d’Alba, Piedmont, Italy  94                                                                                                                       
Torre Muga, Tempranillo/Mazuelo/Graciano, 2005, Haro, La Rioja Alta, Spain  120
Produttori del Barbaresco, Nebbiolo, 2006, Barbaresco, Piedmont, Italy  84
Massolino, Nebbiolo, 2005, Barolo, Piedmont, Italy  120
Pahlmeyer, Cabernet Sauvignon/Cabernet Franc/Merlot/Petit Verdot, 2003, Napa Valley, California  95
Pahlmeyer, Cabernet Sauvignon/Cabernet Franc/Merlot/Petit Verdot, 2002, Napa Valley, California  140
Peter Michael, Les Pavots, Cabernet Sauvignon/Merlot/Cabernet Franc, 2000, Knights Valley, Sonoma County, California  125
Peter Michael, Les Pavots, Cabernet Sauvignon/Merlot/Cabernet Franc, 1998, Knights Valley, Sonoma County, California  110
Revana, Cabernet Sauvignon, 2001, Napa Valley, California  100
William Hill, Non-released Auction Lot, Cabernet Sauvignon, 2001, Napa Valley, California  140
William Hill, Sequoia Grove, Non-released Auction Lot, Cabernet Sauvignon, 2001, Napa Valley, California  140
Schweiger, Cabernet Sauvignon, 1999, Napa Valley, California  80



R E S E R V E L I S T

U N I T E D S TAT E S
Amuse Bouche, Merlot/Cabernet Franc, 2005, Napa Valley, California  445
Amuse Bouche, Merlot/Cabernet Franc, 2004, Napa Valley, California  495
Amuse Bouche, Merlot/Cabernet Franc, 2003, Napa Valley, California  365
Amuse Bouche, Merlot/Cabernet Franc, 2002, Napa Valley, California  495
Harlan, The Maiden, Prorietary Blend, 2005, Napa Valley, California  415
Harlan, The Maiden, Prorietary Blend, 1996, Napa Valley, California  315
Jonata, El Alma, Cabernet Franc/Merlot/Petit Verdot, 2005, Santa Ynez, Santa Barbara, California  280
Jonata, El Desafio, Cabernet Franc/Merlot/Petit Verdot, 2005, Santa Ynez, Santa Barbara, California  280
Kistler, Cuvee Catherine, Pinot Noir, 2003, Russian River Valley, Sonoma County, California  455
Kistler, Cuvee Catherine, Pinot Noir, 2002, Russian River Valley, Sonoma County, California  455
Kistler, Cuvee Catherine, Pinot Noir, 2001, Russian River Valley, Sonoma County, California  410
Kistler, Occidental Vineyard, Pinot Noir, Cuvee Elizabeth, 2002, Sonoma Coast, California,  575
Kistler, Occidental Vineyard, Pinot Noir, Cuvee Elizabeth, 2001, Sonoma Coast, California,  575
Peter Michael, Les Pavots, Cabernet Sauvignon, 1990, Knights Valley, Sonoma County, California  330
Pahlmeyer, Cabernet Sauvignon/Cabernet Franc/Merlot/Petit Verdot, 1995, Napa Valley, California  290
Quilceda Creek, Cabernet Sauvignon, 2003, Snohomish, Washington  480
 Sine Qua Non, Hollerin’ M, Pinot Noir, 2002, Yamhill County, Oregon  485
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