RESTAURANT WEEK

LUNCH 11 AM- 4 PM

$22.24 FOR 3 COURSES

JULY 12TH - JULY 21ST

STARTERS choose 1

Soup
Maryland Crab

Salad

Small Caesar or Conrad

Goat Cheese Balls

Lightly fried goat cheese
balls, toasted almonds,
honey

Deviled Eggs

6 Deviled eggs with Chef’s
choice of fresh toppings

Crab Fries
Crab meat, cream of crab,

pancetta, white cheddar,
over french fries

Cauliflower Bitess—

Buffalo tossed and lightly
fried, bleu cheese crumbles

MAINS choose 1

Codzilla
Cornmeal crusted cod, shredded lettuce,
pickled carrots, jalapenos, radish sprouts,
wasabi mustard, toasted sub roll; served
with chesapeake chips or cabbage slaw

Catfish Tacos
Local blue catfish, pico de gallo,
shredded lettuce, Cotija, sriracha
atoli; served with chesapeake chips or
cabbage slaw

Mainsail

Blackened salmon, slaw, 1000 island
dressing, swiss cheese, marbled rye; served
with chesapeake chips or cabbage slaw

Mess Hall

Sloppy Joe, cabbage slaw, firecracker
onions, toasted sub roll; served with
chesapeake chips or cabbage slaw

Double Deck
Two 4 oz. smashed beef patties, american
cheese, shredded lettuce, dill pickles, 1000
island, brioche roll; served with chesapeake
chips or cabbage slaw

Chef’s Pizza
Chef’s choice of fresh ingredients

DESSERT choose 1

Chefs Bread Pudding
Chef’s choice of daily ingredients

Brownie a la Mode

Warm fudge brownie served with
vanilla ice cream

Please inform your server of any dietary requirements before ordering.

Due to discounted price no Captain’s Club rewards, other discounts, or promotions may be combined with this menu



RESTAURANT WEEK
DINNER ALL DAY $37.24 FOR 3 COURSES
JULY 12TH - JULY 21ST

MAINS choose 1
STARTERS choose 1

Sirloin Steak Salad

4oz. beef sirloin, iceburg lettuce,
crispy bacon, red onion, bleu cheese
Choose Maryland Crab or crumbles, green goddess dressing
Cream of Crab

Soup

Fish & Chips

Beer-battered cod, french fries,
cabbage slaw, tartar sauce

Salad
Small Caesar or Conrad Fried Chicken & Pasta

Crispy prosciutto, roasted tomatoes,
spinach, mushrooms, garlic cream

Chicken Tinga Nachos sauce with linguine noodles

Slow cooked chicken thigh, pico de
gallo, jalapenos, queso fresco, cilantro
aioli, corn tortilla chips Seafood meatballs (3), vodka sauce,
linguine noodles

Seafood Meatball & Linguine

Pad Thai Sprouts

Chicken Cordon Bleu Meatloaf

Lightly fried brussels sprouts, Bacon wrapped chicken meatloaf,
toasted almonds, garlic, sesame pan gravy, melted swiss, hasselback
seeds, pad thai sauce potatoes, broccolini

Catfish Your Way

Mussels
Blackened, Grilled, or Fried,

Choose White Wine or choice of two sides

Fra Diavolo, served with
DESSERT choose 1

crostini
Seafood Meatballs —— Bread Pudding
Chef’s choice of daily ingredients

Italian seafood meatballs (3) with
shrimp, crab & scallops, vodka
sauce, melted provolone; crustini Brownie a la Mode
Warm fudge brownie served with
vanilla ice cream

Please inform your server of any dietary requirements before ordering.
Due to discounted price no Captain’s Club rewards, other discounts, or promotions may be combined with this menu



