Opysters
Oysters on the 1/2 Shell Fresh shucked
oysters served with cocktail sauce. 38.95

Steamed Oysters Steamed and served with
lemon and cocktail sauce. $8.95

Baked Oysters Topped with a garlic and herb
butter and served with cocktail sauce. $9.95

Oysters Rockefeller Topped with sautéed
spinach, bacon and hollandaise. $10.95

Cove Oysters Topped with crab imperial and
baked to golden brown. $12.95

Oyster Sampler Two each of our Cove oysters,
baked oysters and our Rockefeller oysters. $12.95

Fried Oysters Plump oysters, hand breaded and
lightly fried and served with cocktail sauce. $8.95

Favorites

Tuna Bites Garlic toast topped with sweet red
peppers and blackened tuna medallions. $10.95

Calamari Lightly breaded and flash fried.
Tossed in a fresh herb glaze. $9.95

Smoked Bluefish Served with marinated
onions, horseradish sauce and bread. $10.95

D
Steamed Mussels Steamed in white wine,
garlic and fresh herbs. Served with bread. $10.95

Chesapeake Wings Seasoned with Old Bay and
served with hot sauce and Bleu Cheese. $10.95

Buffalo Wings Seasoned with a hot & spicy
herb sauce and a side of Bleu Cheese. $10.95

Soups

Cream of Crab Pirates Cove famous recipe
for over 30 years. Cup $4.95 Bowl $6.25

Maryland Crab Fresh crab meat, vegetables
and bay seasonings Cup 34.25 Bowl $5.95

Oyster Pan Roast Spicy, creamy oyster soup,
made to order with fresh shucked oysters. 38.95

Onion Soup Topped with provolone cheese and
baked to a bubbly brown. $5.95

Appetizers e

Clams
Clams on the 1/2 Shell Fresh shucked
clams served with herb butter and lemon. $8.95

Steamed Clams Littleneck clams steamed and
topped with a garlic herb butter. $8.95

Clams Casino Topped with a fresh herb casino
butter and bacon. $10.95

Fried Clam Strips Crispy fried clam strips
served with cocktail sauce and fries. 38.95

Deviled Clams Bay clams with a fresh herb
stuffing, broiled and served with lemon. $9.95

Shrimp

Spiced Steamed Shrimp Steamed with Bay
seasonings and served with cocktail sauce. $10.95

Shrimp Cocktail Steamed shrimp, chilled and
peeled. Served with cocktail sauce. $9.95

Fried Shrimp Crispy fried shrimp served with
cocktail sauce. $9.95

Crab e

Crab Dip Creamy and full of crabmeat, served
piping hot with warm sliced bread. $11.95

Crab Balls Miniatures of our West River crab
cakes, fried and served with cocktail sauce. $10.95

Crab Sliders Three fried mini crab cakes on
silver dollar rolls with tartar sauce. $11.95

Crab Cocktail Lump crab meat served with Old
Bay and cocktail sauce. $11.95

Salads

Thomas Point Salad Mixed greens topped with
dried fruits, roasted walnuts, Romano cheese and a
honey Dijon dressing. $9.95

Caesar Salad Romaine lettuce tossed with crou-
tons, parmesan cheese and Caesar dressing. $8.95

Classic Garden Seasonal greens topped with fresh
vegetables and Romano cheese. $6.95

Dressings Available: Ranch, Bleu Cheese, 1000 Is., Balsamic
Vinaigrette, Honey Dijon, Oil & Vinegar, and Caesar.

Add a Kabob: If you would like a topping for your salad please order one of our Kabobs. (For our ful size satads only. )
Beef Tenderloin tips $7  Chicken $4  Shrimp $7 Available Grilled or Blackened
Also Available: Calamari: $6 Crab Cake $7
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Meat

Entrees

Cove Kabobs

Two skewers of your choice served on bed of rice

and served with one side item. $19.95

Beef Tenderloin  Chicken Breast  Shrimp

= ‘

"

Petit Filets #°

Soz. Filet steaks grilled or blackened. Served with

béarnaise sauce and your choice of two sides.
$25.95 for two  $16.95 for one

Steak & Cake

A Soz. Filet mignon and one of our classic crab

cakes. Served with your choice of two sides
$23.95

Chicken Chesapeake e
A tender breast topped with crab imperial
and baked to golden brown. $19.95

%5- Healthy Herb Chicken e
Chicken breast sautéed with fresh herbs,
olive oil and garlic. $15.95

HEEeel
Pasta
Y% Olio, olio e

Shrimp and crabmeat sautéed and tossed with
olive oil and fresh herbs and served over
linguine with hand shredded Romano cheese
Served with a side salad. $19.95

gﬁ* Seafood Pasta

Shrimp, scallops and crabmeat sautéed in butter
and garlic and tossed with fresh herbs and your
choice of creamy Alfredo sauce or our zesty
marinara sauce. Served with a side salad
$21.95

Pasta and....
Linguine al dente tossed with your choice of
Alfredo or marinara sauce. $13.95

Add a Kabob: If you would like a topping for your pasta,
please order one of our Kabobs.

Beef Tenderloin tips $7  Chicken $4  Shrimp $7
Available Grilled or Blackened

Also Available: Calamari: $6 Crab Cake $7

Pasta entrees are served with a side garden salad.

Prime Rib (weekends only)
Slow roasted and hand carved prime rib
Served with au jus and horseradish and your choice of two
sides. Available weekends only and Special Thursdays.

Cove Classics

Cove Burger
A 7 oz burger served with lettuce,
tomato, fries and slaw. $9.95
Toppings .50 each

Crab Cake Sandwich
Our fresh herb crab cake served on a roll
with fries and slaw. $15.95

Gabby Crabby

An English muffin topped with crab salad,

tomato and melted Muenster cheese.
Served with fries and slaw. $16.95

Fried Grouper Sandwich

Filet of grouper fried and served on a roll
with tomato, lettuce, fries and slaw. 12.95

V%}D-D Denotes locally caught and locally bought.

# Denotes “Gluten-Free” selections.

%‘ Herbs fresh from our own gardens.

Pirates Cove places an automatic 18% gratuity on parties of 8§ or more.
Pirates Cove also charges a 32 plate fee when sharing a meal.
Please inform your server of any food allergies or dietary restrictions before ordering.
To accommodate special requests and substitutions, we may require additional time and compensation.
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Fresh Crab

%5‘ Maryland Crab Cakes e

Lump crab meat mixed with bay seasonings
and imperial sauce. Lightly sautéed for a
tender finish. 1 for $16.95 2 for $22.95

whe  Crab Imperial #
A Pirates Cove favorite. Lump crabmeat
and a delicate imperial sauce. $19.95

Stuffed Shrimp 4
Large shrimp piled high with our famous crab
imperial and baked to a golden brown. $21.95

%5- Crab Norfolk e
Lump Crab meat sautéed with country ham,
butter and fresh herbs. $22.95

Cove Specialties

%- Salmon #
Fresh wild salmon broiled and topped with
an herb lemon butter. $20.95

e Chesapino §§§‘
Shrimp, scallops, mussels, clams and fish,
stewed with ripe tomatoes and fresh herbs.
Served with rice and a side garden salad.
$21.95

whe Flounder Longhorn

A fresh filet of flounder stuffed with crab
Imperial. Garnished with Shrimp $22.95

Drunken Shrimp %
Shrimp sautéed with garlic, herbs and tequila.

Served over rice with your choice of one side.
$20.95

Fresh Seafood

5> Catch of the Bay =

e g

Choose your fish,cooking method and two sides.

Flounder si9.0s Pan Fried
Rockfish s22.95 Blackened
Mabhi - Mabhi s21.95 Broiled

Tuna s21.95 Fried
Add Crab Imperial Topping for $4.

%- Deep Sea Platter o
Fish, scallops, clams casino, shrimp and crab
balls. Broiled with a fresh herb and
garlic butter. $22.95

Bottom of the Boat Bucket »#e
A fried seafood feast from the Bay with, clams,
fish, oysters and scallops and shrimp. Served in a
bucket with fries and your choice of one (1) side.
$22.95

%’5‘ Fried Jumbo Shrimp
Jumbo shrimp, hand breaded and lightly fried.
Served with cocktail sauce. $19.95

Shrimp & Grits
Jumbo shrimp sautéed with mushrooms
and fresh herbs on a bed of grits. $19.95

Add to your entree...
If you would like to add any of the following
Items to your entrée, please let the server know
when you are ordering your entree.

50z Filet-$10 3 Fried Shrimp-$5
1 Crab Cake-$7 60z. Lobster Tail-$15
3 Fried Oysters-$4

Fried Oysters
Plump oysters, hand breaded and lightly
fried. Served with cocktail sauce. $19.95

Broiled Scallops I
Sea scallops, broiled in confetti butter.
Also available fried. $21.95

Lobster Tails }f
Twin cold water lobster tail broiled and served with
drawn butter and lemon. Market Price

Side Items

Fresh Vegetable Side Salad
Potato du jour  Fries Rice Cole
Slaw  Applesauce Cucumber Salad

Most of our entrees are served with a choice of
two sides, unless noted in the description.

Bread baskets are available with entrees, upon
request. Extra Bread $1.95




