Blue Point Provision Company
Fall-Winter 2011/2012

Waterman’s Raw Bar

The Freshest Saltwater Seafood!

Chef’s Oyster Selection 1...$2.25 1/2Dozen...$13 1 Dozen...$21
Choptank Sweets Oysters 1. $2.25 1/2Dozen...$13 1 Dozen...$21

Peel ‘n Eat Shrimp 1..$1.35 1/2Dozen...$8 1 Dozen...$15

~ Blue Point Ceviche
$4.00 One Portion $8.00 Two Portions $12.00 Trilogy
Choices of: Tropical: fresh fruit, coriander Thai: ginger, tomato, chilies Peruvian: bell pepper, Celery

“Bloody Caesar” Cocktail...$14
shrimp & crab in a seafood cocktail sauce with olives, celery, Old Bay and lemon

Chef’s Grilled Flat Bread...$10
daily inspiration

Maryland Crab Cakes..$16
spicy remoulade

Maryland Crab Chowder...$12
local corn, potato, spicy tomato broth

Steamed Mussels...$12
white wine, lemon, garlic, butter

Blue Point Crab Dip...$16
Maryland crab, cheese gratin

Hot Oysters Bingo...$16
spinach, bacon, Parmesan & Pernod

Fried Calamari...$12
spicy marinara, roasted garlic aioli

Stuffed Mushrooms...$12
crab, sausage, breadcrumbs, fresh herbs

SALADS...$9

Classic Caesar
romaine, Parmesan, croutons

Blue Point
field greens, cucumber, mozzarella, radish, mushrooms, balsamic dressing

Mediterranean
grilled romain hearts, marinated feta, roasted pepper relish, Greek olive mix
add chicken $19 add petit new york strip $23 add today’s fresh catch $26



MAINS

Eastern Shore Mac & Cheese...$27
lump crab, smoked bacon, oven roasted tomato, sharp Cheddar, fresh Fusilli pasta

Crab Cake Sandwich...$17
brioche, ripe tomato, Old Bay fries, spicy aioli

Drunken’ Shrimp & Rice Noodle Bowl...$26
sake, marinated shrimp, crisp vegetables, edamame, white miso broth, rice noodles

English Fish n’Chips...$18
‘wrapped in today’s news”, malt vinegar, lemon, tartar sauce

Maryland Lump Crab Cakes...$32
spicy remoulade & today’s garnishes

Local Rockfish...$28
corn salsa with a kick

Grilled “Certified Natural Angus” New York Strip...$38
120z. sea salt & fresh pepper, house-made steak sauce

Adobe Marinated Pork Tenderloin...$22
crisp apple slaw

Chicken Caprese...$21
lightly breaded, marinara, Mozzarella

“Land & Bay”...$39
grilled “certified natural angus” new york strip, lump crab cakes
or grilled garlic jumbo shrimp

REALLY FRESH FISH...$28
today’s selections...simply grilled, broiled, blackened or pan seared
served with today’s garnishes
“MADFISH BUTTER SAUCE...$4
lump crabmeat, buttery chardonnay, sweet thai chili



