
 FRIDAY – SATURDAY  //  10:00 PM –  1:00 AM  (KITCHEN OPEN UNTIL MIDNIGHT!)

C
LA S S I C  M A R Y L A N D S E A F O O D H OUSE

CROSS STREET MARKET FEDERAL HILL , BALTIMORE

Please alert your server of any food allergies. Consuming raw or undercooked proteins such as chicken, pork, beef and shellfish can be hazardous to your health. 
 A customary 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.

Eats

coors light

kona big wave

michelob ultra

miller lite

natty boh

prosecco

pinot grigio

pinot noir

wine $7
oriole bomb

raven bomb

sour bomb

'shed bomb

bombs $6

Beer $3
16oz

$6
32oz

orange

grapefruit

lemon

lime

pineapple

CRUSHES $8
16oz

$14
32oz

Oysters // 1.50ea
single source local oysters 

Loaded Fries // 7
cheddar cheese sauce, bacon, jalapeno, 
sour cream, chives  //  add crab +9

Watershed Wings // 9
choose: buffalo // lemon pepper // honey old bay

Beer-Battered Onion Rings // 7
old bay, gochujiang ranch

Drunken Sailor Noodles // 10
pan fried ginger scallion noodles, shrimp,  
chopped clams, blue crab claw, spicy shellfish  
tonkatsu broth, ramen egg 

Mussels // 8
choose: old bay butter – or – coconut curry

Burger Sliders // 4.00ea
soft pull-apart bun, american cheese, pickle,  
grilled onions, sriracha ketchup 

Fried Chicken Sliders // 4.00ea
soft pull-apart bun, american cheese, pickle, 
honey dijonnaise 

Crispy Fried Blue Crab Wontons // 10
crab, cream cheese, jalapeno, scallion,  
hot & sour chili sauce

Steamed Peel & Eat Shrimp // 10
old bay, lemon, drawn butter


