
c r o s s  s t r e e t  m a r k e t  e s t .  1 8 4 6 c l a s s i c  m a ry l a n d  s e a f o o d  h o u s e

Brunch Features
Chicken n’ Waf昀氀es // 21
savory waf昀氀e, fried chicken,  
whipped honey butter,  
maple syrup, pepper relish

Oysters & Grits // 24
fried oyster, white cheddar, 
spiced ham, salsa verde

Shed Platter // 16
2 eggs any style, choice of meat, 
shredded potato, toast

The “Shed” Burrito // 19
scrambled eggs, white cheddar, 
shredded potato, salsa verde, 
avocado, whipped sour cream

French Toast // 17
texas toast, golden grahams, 
macerated berries, whiskey syrup

Steak & Eggs // 34
rib-eye, 2 eggs any style,  
chimichurri, shredded potatoes

Omelets + Benedicts Served with Fruit & Shredded Potatoes

Egg Benedict // 16
english muf昀椀n, grilled ham, 
poached egg, kale, hollandaise

Crab Cake Egg Benedict // 32
crab cake, poached egg, kale, 
old bay hollandaise

Veggie Delight Omelet // 16
spinach, artichoke, mushroom, 
kale, asparagus, mozzarella,  
hollandaise

Sandwiches Choice of Handcut Fries or Side Salad

Spicy Chicken // 18 
nashville hot, pickles, lettuce, 
pepperoncini, tomato, chile  
remoulade

Fish Tacos // 19
fresh 昀椀sh of the day, pickled slaw, 
cotija cheese, chipotle aioli, lime 

Crab Cake Sandwich //  33
jumbo lump crab, lettuce,  
tomato, remoulade

Lobster Roll // 39
warm lobster, celery hearts,  
pickled onion, old bay mayo 

Watershed Burger // 19
black angus, american cheese, 
caramelized onion, pickles, 
special sauce

Dessert
Chocolate Cake // 12      Crème Brûlée // 12               

Key Lime Pie // 12        Cheesecake // 12

Appetizers
Blackened Tuna Bites // 19

citrus soy, crispy wontons, avocado,  
seaweed salad, cilantro

Avocado Toast // 15
poached egg, breakfast radish,  

rosemary lemon sourdough, frisée

Watershed Wings // 19
buffalo, korean bbq, or old bay honey,  

carrots, celery, blue cheese 

Hangover Crab Fries // 23
house fries, poached eggs, blue crab,  

corn, bacon, spicy cheese sauce 

Maryland Crab Dip // 24
artichoke, sherry, old bay, warm baguette, 

carrots, celery

Fried Oysters // 18
old bay aioli, celery

Blue Crab Egg Rolls // 20
crab, shrimp, ginger, scallion, spicy aioli

Raw Bar
Shrimp Cocktail // 4pc 19

lemon 

Ceviche // 18
昀椀sh of day, lime, chili,  

passion fruit gel, avocado,  
apple, cilantro, corn tortilla chips   

Oysters on the Half Shell // Mkt
seasonal mignonette

Soup + Salad
Cream of Crab // cup 8  bowl 14
jumbo lump crab, sherry, old bay

Maryland Crab // cup 8  bowl 14
jumbo lump crab, veggies,  

classic tomato broth

Eastern Shore Cobb // 26
sugarcured ham, crab, fried oysters, avocado, 

grilled corn, hard boiled egg, tomato,  
bleu cheese, champagne vinaigrette

Caesar Salad // 13
manchego cheese, croutons, tomato, 

creamy black pepper emulsion

Atlas Farms Greens // 12
dried cranberries, apples, feta cheese, 

shaved atlas vegetables, pepitas,  
herb vinaigrette

add on

chicken  8
salmon  16

shrimp  12 
tuna  12

rib-eye 21
crab cake  29

Please alert your server of any food allergies. Consuming raw or undercooked products such as chicken, pork, beef and shell昀椀sh can be  
hazardous to your health. A customary gratuity of 20% will be added to all parties of 6 or more guests.

from the Steamer
 Maryland Blue Crabs // mkt

medium | large | xl | jumbo
Available seasonally by the dozen or half dozen.  

Crabs may vary in size by ½"

Peel & Eat Shrimp //  ½ lb 18 lb 36

Sides
Bacon // 8

Sausage // 8
Chicken Sausage // 8

Grilled Ham // 8
Shredded Potato // 6

Mixed Fruit // 6


