
Cajun Shrimp Tacos 15
blackened shrimp, napa slaw
sriracha aioli, roasted corn pico
avocado, corn tortilla GF

Bavarian Pretzel 6
beer mustard sauce
add cheddar cheese +2

Blue Crab 21
& Artichoke Dip
blue crab, artichokes
monterey jack cream cheese
toasted ciabatta GF optional

Roast Chicken 13
Quesadilla
monterey jack, cilantro, avocado
pico de gallo, sour cream

Loaded Pub Chips 10 / 18
bacon, scallions
cheddar cheese sauce

Daniel’s Slow-cooked 8.50 / 15
Hand-cut Chili
monterey & cheddar
scallions, sour cream

Wings 16
classic buffalo or hot honey butter

Fried Mushrooms 14
smoked salt, lemon aioli

Southern Fried Pickles 11
roundhouse kick sauce GF

Blue Bay P.E.I. Mussels 18
white wine, garlic, butter, lemon
parsley GF optional

Grandma’s Coleslaw 4
Pickled Cucumber Salad 6

Pub Chips 9
Sautéed Spinach 9

Mac-n-Cheese 9
Garlic Mashed Potatoes 9

Cheddar Au Gratin Potatoes 9

Classic Caesar 8 / 12
chopped romaine, anchovies
parmesan, croutons

Chopped BLT 19
romaine & iceberg, smoked bacon
pickled red onion, tomatoes
blue cheese crumbles
green goddess dressing GF

Grilled Salmon Salad 21
market greens, sunflower seeds 
pickled red onions, avocado
feta, sweet potato croutons
lemon vinaigrette GF

Steak Salad 18
market greens, sweet corn
grape tomatoes, avocado
red onion, pepitas, queso fresco
cilantro lime dressing GF

Maryland Crab Soup 10 / 14

Cream of Jumbo 10 / 14
Lump Crab Soup

Fish n’ Chips 18
tempura-battered fish fillet
remoulade sauce, pub chips

Grilled Scottish Salmon 26
steamed asparagus, garlic mashed potatoes GF

Meatloaf 19
french beans, garlic mashed potatoes

mushroom sauce GF

Eastern Shore Crab Cake MP
french fries, colelsaw

choice of one or two cakes GF

Chicken Pot Pie 23
savory vegetables, flaky pastry crust

Roast Butternut Squash 23
toasted pumpkin seeds

spinach, romesco sauce GF

Pork Schnitzel 24
lemon & capers, butter lettuce, cucumber

carrot, tomato, french fries

served with biscuits and gravy and your choice of two sides

Featuring Allen Farms Chickens
Exceptional quality and taste from 
Allen Farms in Seaford, Delaware, 
fried to perfection in our signature 
Eastern Shore style.

Half Bird 22.50

Whole Bird 36

available daily from 4pm

Colossal Peel 22
and Eat Shrimp
1/2 lb. steamed hot

Steamed 15
Middleneck Clams (12)

drawn butter

Oysters MP
selection of local
east & west coast
on the 1/2 shell

Half Chilled MP
Lobster

Jumbo Shrimp 19
Cocktail (5)

served chilled

Chargrilled 10.50
Oysters (3)

maître d’hôtel butter

Protein Add-ons
grilled chicken (9.50)

shrimp (11), salmon (12)
steak (14), crab cake (21)

Talbot Burger 25
8oz pineland farms blend
huntsman cheese, bacon-onion jam
tomato, with french fries
on house-made potato roll

Pub Burger 17
7oz black angus beef
tomato, onions, provolone
on house-made potato roll

Pulled Pork Sandwich 16
pulled pork, broccoli rabe
sharp provolone, garlic aioli
on toasted ciabatta

Eastern Shore Crab
Cake Sandwich MP
lettuce, tomato
on house-made potato roll
with french fries
(does not include pub chips)

Roast Turkey Club 15
roasted turkey, applewood bacon
local red leaf lettuce, tomato, mayo

Chicago Style
Shaved Ribeye 18
italian dip, provolone
pickled vegetables, mayo
on bluepoint ciabatta

Monte Cristo 16
ham & gruyère, raspberry jam
on thick toast, egg battered
lightly fried

Buffalo Chicken 16
shaved cucumber
garlic mayo, coleslaw
on house-made potato roll

Almost Chicken 16
pickles, mayo
on house-made potato roll

Open-Faced Hot Turkey 17
turkey gravy, cranberry, stuffing
garlic mashed potatoes, on toast
(does not include pub chips or pickle)

All sandwiches served with pub chips 
and a pickle unless otherwise stated

Chocolate Chip 10.50
Skillet Cookie
with vanilla ice cream

Bonheur Apple Pie 8.50
Bluepoint Pretzel 9
Pudding
with salted caramel & 
pretzel ice cream, caramel sauce

Carrot Cake 8.50
Vanilla Glazed 8.50 
Chocolate Bundt Cake
with vanilla ice cream

Bonheur Ice Creams  10
& Sorbets
choice of three scoops

Items may be served raw or undercooked. Consuming raw or undercooked animal products may 
increase your risk of foodborne illness, especially if you have certain medical conditions.

Open Sunday - Thursday | 11am - 11pm
Friday & Saturday | 11am - 12am

Closed Tuesday

04242026

Prime Sirloin Filet 30
8oz, roast yukon gold potatoes
french beans, pub steak sauce

Steak Frites 23
8oz bistro tender, maître d’hôtel butter 

french fries, house salad GF

Prime NY Strip MP
cheddar au gratin, sautéed spinach

pineland farms beef GF

Roasted Prime Rib 55
served with roasted potatoes,

Yorkshire pudding,
peas and carrots, and gravy

available sundays after
12 noon

Trivia Every Thursday
�om 6:30pm!


