DRINKS
Miller Lite Bucket ............... 25
Surfside or Spiked Ade Bucket .. 30

Milller Lite Draft 320z ............ 10
Yeungling Draft 320z............. 10
APPETIZERS

Maryland CrabDip.............. 24
sherry, old bay, toasted baguette, petite
vegetables

Watershed Wings............... 19

BUFFALO, KOREAN BBQ, HONEY-OLD BAY,
OR LEMON-PEPPER

served with petite vegetables, ranch or
blue cheese dipping sauce

Crispy Calamari .................. 18

jalaperio, lemon, parsley, fra diavolo

R’ﬁ/’g\/ﬁ Bomb ................... 9
Rrﬁ/ﬂ\/ﬁ Crush 160z - 12| 320z - 20

SCAN FOR MORE BEER
& CRUSH OPTIONS!

TunaBites..................... 19
citrus soy, crispy wontons, whipped
avocado, seaweed salad, cilantro

Loaded Crab Fries............... 20
lump crab, cotija, corn, scallions,
smoked bacon, spicy cheese sauce

Blue CrabEggRolls............. 20
crab, shrimp, ginger, scallion, cream
cheese, spicy aioli

HANDHELDS SERVED WITH HOUSE-CUT FRIES OR SIDE SALAD

Watershed Burger ............... 19
smash patties, american cheese,
lettuce, caramelized onion, tomato,
pickles, comeback sauce

Cheesesteak .7 8. ...... %.. L 17
sliced ribeye, lettuce, tomato, ameri-
can & provolone, caramelized onions,
roasted garlic aioli

Crab Cake Sandwich............ 585
jumbo lump crab, lettuce, tomato, chili
remoulade

FishTaco... §.....C.@ . ......... T3

choice of: blackened or grilled mahi,
corn tortilla, pickled slaw, chipotle
aioli, cotija cheese

TurkeyClub ...................... 19
toasted white bread, mayo, lettuce,
tomato, bacon

The Dirty Bird2.0 ................ 19
blackened chicken, bacon jam, ameri-

can cheese, fried pickles and jalaperio,

lettuce, tomato, chipotle ranch

Nashville Hot Chicken Sandwich .18
fried chicken, lettuce, tomato, pickles,
pepperoncini, chili remoulade

Chicken Tender Basket
S5pc-14 | 10pc - 24
honey mustard dipping sauce

0o®

ARYLAND SEAF

--------- 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 ¥2"

Steamer Platter // sM 38 | LG 72
all steamer seafood; smoked sausage,
potatoes, onions, corn

----------------------------- RAW BAR

Shrimp Cocktail // 19
lemon, spiced cocktail sauce

Local Oysters // 3ea

daily selection of east and west coast
oysters, seasonal mignonette, spiced
cocktail sauce, lemon

Steamed Shrimp
% LB-18| LB - 36
old bay, old bay butter, lemon

Ceviche // 18

rockfish, cilantro, lime, jalapeno,
honeydew, pickled onion, avocado,
radish, served with corn tortillas

.................... SOUP & SALAD

Maryland Crab Soup // 8 sM+ 14 LG
tomato broth, old bay, petite vegetables

Cream of Crab // 8 sM - 14 LG
jumbo lump crab, sherry, old bay

Caesar Salad //13
romaine, manchego cheese, croutons,
tomato, black pepper emulsion

Atlas Salad //13

Arcadian greens, Granny Smith apple,
pepitas, crumbled goat cheese, crispy
shallots, white balsamic vinaigrette

Tuscan Kale // 14
candied ginger, candied pecans,
radish, dijon vinaigrette

CHICKEN.......... 8 TUNA.............. 14
SALMON .......... 16 STEAK............. 21
SHRIMP ........... 12 CRAB CAKE........ 29

Please alert your server of any food allergies. consuming
raw or undercooked products such as chicken, pork, beef
and shellfish can be hazardous to your health. A custom-
ary gratuity of 20% will be added for all parties of 6 or more

guests. A 3% facility fee will be added to the total of each

check. This fee is not a tip or service charge.



