
Springtime & Local Tides 
 A Spring Celebration, Maryland Style  

Seafood Nachos - $24 

Tortilla chips generously topped with jumbo 

lump crab, steamed shrimp, snow crab, melted 

cheddar-jack cheese blend, onion, shredded let-

tuce, jalapeños, and finished with sour cream. 

Spicy Drunken Clams - $17 

One pound of fresh clams sautéed in a savory 

broth of garlic, white wine, and beer, accented 

with crushed red pepper. Served alongside 

grilled focaccia bread. 

Crab Stuffed Shrimp - $18 

Jumbo shrimp butterflied and filled with    

Averys signature jumbo lump crab cake mix, 

topped with Old Bay Hollandaise sauce 

 

Fried Cajun Calamari - $16 

Fresh calamari, hand cut and breaded, fried to 

perfection. Served with our house made Cajun 

dipping sauce 

 

Blue Point Oysters (Connecticut) -                     

½ Dozen $15 | Full Dozen $29 

Raspberry Point Oysters (P.E.I) -  

½ Dozen $16 | Full Dozen $31 

 

 

SPECIALTY SIDES 
GRILLED BROCCOLI  

CREAMY CUCUMBER SALAD 

LOADED BAKED POTATO (+$3) 


