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ON THE POTOMAC

SOUPS AND SALADS

HOUSE SALAD

Tomatoes, onion, cucumbers,
cheese and croutons on a bed of
mixed greens

CHICKEN SALAD

Grilled chicken,

tomatoes, cucumbers, onions,
croutons, and shredded cheese on
top a bed of mixed greens

CHEF SALAD

Smoked ham, turkey, shredded
cheddar, Monterey Jack, red
onions, tomato, cucumber,
crumbled bacon, and seasoned
croutons

CLAM CHOWDER (Bowl/Cup)

Creamy hot clam chowder served
with crackers

SOUP DU JOUR

Please ask your server




ENTREES

Served with your choice of two sides

PRIME RIB ( 12 0zZ/16 0Z)
Cooked to your preference

6 0Z SIRLOIN

Cooked to your preference

CRAB CAKES (FRIED OR BROILED)

House made with lump crab meat

CRAB STUFFED FLOUNDER

Flounder filet stuffed with our
house made crab blend, broiled

CRAB STUFFED SHRIMP

Four jumbo stuffed shrimp with
our house crab blend, broiled

FRIED OYSTERS

Oysters dusted and fried to
golden brown

SALMON

Broiled, served with caper cream
sauce

SHIPWRECK PLATTER

4 oz flounder with 2 shrimp, 2
scallops, and a crab cake.
Served fried or broiled

CHICKEN MARSALA

Grilled chicken with a mushroom
marsala wine sauce

SCALLOP DINNER

Served fried or broiled

$27.25/
$39.25

$21.25

Market Price

$30.25




