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Susit Rolls

CALIFORNIA ROLL* GF

crab meat/cucumber/avocado/sesame seeds 17

TEMPURA SHRIMP ROLL

tempura shrimp/avocado/cucumber/sesame seeds
spicy mayo/tempura crisps 16

ANGRY TUNA ROLL*
spicy tuna/cream cheese/avocado/
topped with spicy mayo/sriracha/eel sauce 18

CATERPILLAR ROLL

tempura shrimp/cream cheese/cucumber/avocado
spicy mayo/eel sauce/sesame seeds 18

CHEETOS FLAMIN’ HOT ROLL*

spicy crab meat/cream cheese/avocado/spicy mayo
roll is rolled in Flamin' Hot Cheetos® crumbles 20

KING TIGER ROLL
tempura shrimp/cream cheese/avocado
cucumber topped with ebi shrimp/spicy mayo 19

TIER 3 MKT

1 pound of chilled Snow Crab Legs

OERNE HIGH RISE*
aKT* The Ultimate Pinchy’s Tower
Experience! All 3 of our tiers make up
this huge tower, combined and stacked
on top of each other!

RESH OYSTERS* :
ghucked to order 6 or 12 s_erved with
our house made shallot mignonette
and lemons. 4 each*

PEEL -N- EAT
1/21b. 16 - 11b. 30

(ER 1 MKT *
;'; Raw Oysters * and a Half Pound

of Peel and Eat Shrimp.

TIER 2 MKT _
1 pound of chilled Prince Edward

Island Mussels and 1 pound of
chilled Middle Neck Clams

ANGRY CRABBY ROLL*

spicy crab meat/cucumber/cream cheese
avocado spicy mayo/eel sauce 20

CANDY CRUSH ROLL

tempura fried shrimp/avocado/topped with
crab wontons/house made Thai chili sauce 20

VEGGIE MAKI ROLL
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cucumber/carrot/avocado 10

MISS CLAWDIA’S ROLL*

SOy paper/tempura fried lobster/spicy crab meat
Cream cheese/avocado/spicy mayo/eel sauce. MKT

HOT MIDNIGHT SUMMER ROLL*
tempura fried shrimp/spicy crab meat/avocado/spicy
tuna/spicy mayo/eel sauce/powdered crisps 20

RAINBOW ROLL* GF

crab/avocado/cucumber/ topped with assorted

fish 22

KRAKEN'

SATURDAY AND SUNDAY***
Michelada & oysters*,
clams, mussels, shrimp,
lobster tail, snow crab,
sliders*, sausage, wings,
celery and MORE! MKT

(ALLSEAFOOD IS CHILLED ON ICE)

KEY LIME PIE
OUTHERN BLUEBERRY COBBLER

\DE BISCOFF CHEESECAKE
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ANGRY SPROUTS GF ouse fried flour tortilla chips covered

Over-fried to be crazy crispy and bee eese, and the

super addicting, chefs know the best diced tomatoes, grilled

Brussels sprouts are the “burnt” ones . and o

on the edge of the roasting pan. Don't A local favorite

be scareg, Ithey're angrl]'y but harrglessé

Seasoned leaning to the spicy side an

if that’s not enough there's Tabasco STEAMED CLAMS GF .
Middle Neck clams steamed in our

S oS
aioli for dipping! 13 House Chesapeake butter. 22
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KOREAN FRIED CHICKEN WINGS
No, not that KFC, this is Korean Fried
Chicken! Impossibly crispy, glazed to
your liking. Choose Korean BBQ, Clas-
sic Buffalo, A Big Orange DRY BBQ rub
or just naked! (PLAIN) with no glaze or
seasoning. Five for 12 or Ten for 20
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A chowder unlike what you might be 120 " lobster meat op g &

L th fresh littlenecks H MKT
version isn't a gravy, ours starts wi tock €althy can i A
|| mers clams, to create a deep clam stock, ce, cri Still be dejjc;

wznt?x:;e:dd pork belly, cream, celery, onion, potato, bleu chee:esgru S d-'gg,s' d of mixeq

& thyme! This chowder truly celebrates the sea. mble , tomatoes
cup 8 / bowl 15 LD Nions, 16
QHE-GRAB ol de of heavy k olive d ft,he ’eimEiAdg SALAD
i imilar to a bisque, house made ee S, homemage 399 roasteq ¢

A;:I;:‘o::ds; bit of milk with fresh crab meat, crab S€ and oyr hOusea,;-,jgdcé %ltons, Parr?wrg:atges,

roe and a small amount of sherry. cup 9/ bowl 16 aesar dressing, 16

I ER
RED SNAPPER STEW GF bacan, g ettuce, piekS - SALAD
Red snapper (out of the Gulf), onions, ranch drg eese crumpy 5 Nion, radish,
celery, red pepper cream sauce, mushrooms, éhg and bajsy, od on crump|eg
cilantro, and a blend of house seasoning. illed lopste rzzle witp

cup 8 / bowl 15
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(Of course, you get our amaz

ing fries too,

CONNECTICUT AND
Let us give the Maine-style roll a twist!
Claw & knuckle lobster meat, lightly added le . ad to 0e q
poached in drawn butter on a perfectly [ 5 on A Derfe hasted
toasted brioche. 33 11 Ad "
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0 oned b d Haddock is the favorite filet in New
opped ot giard on 3 England, and it's ours too! Crispy fried
0 oasted bric 0 4 on top of shredded lettuce and our
" - > R( house made tartar sauce, but don't
- ask for cheese, that's some other
- gl : S a restaurant’s thing! 20
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as well as a taste of sweet heat to dip!)

PINCH BURGER*

Two real smash patties, American
cheese, pickles, and our house made
comeback sauce on a beautifully
toasted brioche bun. That's it.

No more needed. 19 Add bacon for 2.50
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DUE TO THE FRESHNESS OF OUR PRODUCTS ALLITEMS ARE SUBJECT TO LIMITED AVAILABILITY.

LOBSTER RAVIOLI

Lobster & cheese stuffed pasta in house made sauce

and baked to perfection Topped with toasted breadcrumbs
and Maine lobster. 36
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ALL buckets are smothered in our house made
Chesapeake butter, served with corn on the cob,
roasted potatoes, and andouille sausage.

BIG ORANGE BUCKET GF

1 pound of Alaskan snow crab MKT

SEAFOOD MEDLEY BUCKET GF
Mixture of broken snow crab legs, shrimp,
mussels and middle neck clams

SHRIMP BUCKET GF
1 pound of Gulf shrimp MKT
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SHRIMP AND FILET BEARNAISE*

3 large Gulf shrimp on top of an 8oz Tenderloin Filet
smothered with fresh bearnaise sauce on a bed of
grilled asparagus and served with a baked potato. MKT

SIED 0 -
FISH ¢ CHIPS

Our version might lean a little more to the other side
of the Atlantic than New England, but we don't think
you'll notice. Batter fried haddock stacked on top of
our “chips” will have you reaching for the malt vinegar
before you dip in our house made tartar sauce! 25
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KIDS 10 AND UNDER oNLY PLEASE

FRIED SHRIMP 14

MACARONI ¢ cHEESE |

GRILLED
(Add lobster forgr';‘aed%ﬁign%l 8)

PINCHY BURGER * 9

FISH ¢ CHIPS 1,
KIDS SNOW cLuSTER i




