
Coconut Shrimp                                        12.99    

Fried Calamari    ss                                  13.99    
Fresh prepared calamari, Served with marinara 

Shrimp Jammers   ss                                  12.99
Crispy fried cheddar & jalapeno stuffed shrimp
with Thai chili sauce    

Wings  gf                                                         16.99    
10 Jumbo crispy wings, 
Choice of Hot-Mild-BBQ or Hot Honey- Garlic Parmesan          

Mozzerella Sticks   v                               8.99      Bacon Wrapped Scallops   gf/ss        15.99    

SEAFOOD TACOS

Parties of 6 or more will include 18% gratuity, separate checks will include 20% gratuity

Oyster Rockefeller    gf/ss 
1/2 Dozen    14.99        Full Dozen          24.99
Local Blackberry bay oysters baked with smokehouse 
bacon baby spinach, and parmesan

APPETIZERS

SOUP & SALAD

 She Crab Soup  ss    Cup   8.99              Bowl   12.99
Shrimp Jambalaya   gf       Cup   8.99             Bowl   12.99    

Cobb Salad   gf                16.99        
Chopped romaine and mixed greens, fresh avocado, bacon, red onions, tomatoes,

 blue cheese crumbles & boiled eggs

Chef Salad        18.99       
Chopped romaine and mixed greens, Virginia ham, fresh roast turkey, swiss, cheddar cheese,

 pepperoncini, olives, boiled egg, red onion, grape tomatoes and crisp croutons

Warm Brussel Sprout Salad  gf    17.99
 Warm crispy brussel sprouts, steamed golden beets with wilted 

hand harvest baby spinach and fresh Tuscan kale,
crowned with feta cheese, tossed in honey Dijon vinaigrette dressing

Lumpia  (A must try!)                               12.99
Yelp review. Go, I mean RUN to get the Lumpia! 
Locally made pork and vegetable Filipino egg rolls 
with Thai chili sauce

Served with parmesan fries. Sub mac & cheese $4   Sub side salad $3

*Eating raw or undercooked food can cause foodborne illness

House Salad     Lrg.  9.99                  Classic Caesar Salad     Lrg.    9.99

Add Ons
Chicken  Grilled or Blackened   $6

Salmon  ss   Grilled or Blackened $9    
Shrimp  ss   Grilled or Blackened$ 8   

Dressings
Italian, Blue Cheese, Ranch, 
Balsamic, Raspberry Vinaigrette

Crab Dip  gf                                                    15.99     
Eastern Shore classic lump crab bake.
served with warm pitas
 

Fish Tacos    ss                 14.99     Baja Shrimp Tacos   ss              15.99       
Grilled sweet white gulf shrimp, topped with
house-made mango slaw, pico, sliced avocado and
 jumpin' sauce

Golden, beer-battered, fried cod topped
with house-made mango slaw,pico. and
jumpin' sauce

BURGERS & SANDWICH
Served with parmesan fries. Sub mac & cheese $4  Sub side salad $3

gluten free buns available

Smash Cheeseburger                            13.99
Angus beef smash burger with 
with American cheese, tomato, lettuce and 
red onion, on a warm Bavarian bun.
Served with pickle spear.
Add Bacon 2.99     Add Egg 2.99    Add Bacon Jam 3.99

Fried Fish Sandwich ss                       15.99                         
Golden beer battered fried cod, topped with American
cheese and tartar sauce, served 
on a toasted brioche bun. Served with pickle spear

Mushroom Swiss Burger                 15.99
Angus beef smash burger
with Swiss cheese, grilled Portabella cap, 
lettuce, tomato and red onion with 1000 island 
on a warm Bavarian bun. Served with pickle spear

Cheese Steak                                          16.99         
Chopped ribeye with Swiss cheese, grilled 
onion on a toasted hoagie with 
warm au jus. Served with pickle spear

Crab Cake     ss                                         16.99                         
House Specialty!
Broiled jumbo lump crab cake with lettuce, tomato,
and onion on a fresh baked croissant. 
Served with crabin' sauce. Served with pickle spear

Chicken Club                                         14.99              
Juicy chicken breast topped with bbq sauce
swiss cheese, apple wood bacon with lettuce,
tomato and onion on a toasted brioche bun. 
Served with pickle spear

Black Bean Crunch Wrap  v           14.99    
Full flavored black bean and roasted corn patty with 
lettuce, tomato and crispy fried onions topped
with cheddar jack cheese and jumpin sauce

Fried Goat Cheese                                     14.99
Served on baby bib lettuce with warm crostinis 
and pepper jelly  

                                                                        
 



Served with Roasted Garlic Mashed Potatoes & Chef Vegetables
Sub Mac & Cheese $4      Sub Side Salad $3      Add Side Salad $5

Seafood Trio  gf/ss                                     29.99       
Blackened white gulf shrimp, 
broiled jumbo lump crab meat in warm butter 
and old bay. succulent seared scallops

Grilled Salmon   gf/ss                              21.99   
Grilled Atlantic salmon filet season with Himalayan 
sea salt and a citrus soy honey glaze

Chicken  Piccata                                      21.99    
Two chicken cutlets fried in a light batter served over
fettuccini pasta in piccata sauce loaded with capers, and
fresh shaved parmesan. Served with garlic butter baguette

Pigs on the Beach  (Ribs!!!)  gf           
Slow cooked honey BBQ glazed baby back
pork ribs with fries and coleslaw
Sub Mac & Cheese $4 
Add Fried Shrimp fried or grilled $8

Half Rack         16.99             Full Rack    24.99

Fettuccine Alfredo   v                            18.99   

Fettuccine pasta tossed in creamy alfredo sauce
& topped with fresh grated parmesan. 
Served with garlic butter baguette.
Add Pesto  4   Add Chicken  6  Add Shrimp  8
                  

Fried Seafood Plate  ss                          26.99
Crispy fried gulf shrimp, Yuengling beer battered 
fried cod, buttery select Chesapeake Bay oysters
fried to a golden brown 

Fried Shrimp Dinner   ss                         21.99
Jumbo white gulf shrimp butterflied, dipped in house
made Yuengling batter and fried to a golden brown

STEAK & LOBSTER

PASTA
No Additional Sides

SEAFOOD

RIBS & CHICKEN
no additional sides

Sea Scallops  gf/ss                                     26.99
Seared sea scallops, served with chefs house made
warm bacon onion jam

Surf & Turf     gf/ss                                48.99  
6 oz Tenderloin with 1/2 Maine lobster tail with
champagne butter        

Ribeye   gf                                                  32.99  
12 oz Ribeye Steak, 
Short Cut is a boneless ribeye steak that delivers 
steaks with a lip not to exceed 1”.
Produced from domestic grain fed beef.
Fully Marbled
Add grilled onions $5  Add grilled mushrooms $5

Twin  Tails Lobster Dinner    gf     market
Two 6 oz Maine Lobster tail with champagne butter

ENTREES

GF Indicates gluten friendly menu options
V Indicates vegetarian friendly options

SS Jumpin' Shrimp is proud to offer
sustainable seafood options

Crab Cake Dinner                                      29.99     
Broiled jumbo lump crab cakes, Served with 
crabbin sauce

 

Ultimate Seafood    gf/ss                         44.99
1/2 Maine lobster tail served with champagne butter,
blackened white gulf shrimp,
broiled lump crab meat in warm butter 
and old bay, succulent seared scallops 

SEAFOOD BOIL

Peel & Eat Shrimp  gf/ss
1/2 lb   15.99                                      1  lb   24.99                    
White gulf peel & eat shrimp, steamed &
seasoned with old bay

1 Cluster Alaskan Snow Crab 
1/2 lb Peel & Eat Shrimp
1/2 lb Andouille Sausage
2 Yukon Potatoes
1/2 Cob of Corn
1 Boiled Egg 

  *Raw or Steamed Oysters      gf/ss              
  1/2 dozen   14.99        Full dozen         24.99

Traditional Boil  gf              39.99  
In sauce of your choice Includes

STEAMERS
Add Potatoes & Corn on the Cob 5.99

Whole Maine Lobster               27.99
1/2 Maine Lobster Tail             17.99     
1/2 lb Shrimp                            15.99
1/2 lb Crawfish                         12.99          
1/2 Crab Legs                           17.99 
1/2 lb Middle Neck Clams        12.99          
1/2 lb Black Shell Mussels       12.99          

Add to your Boil
Choice of Mild, Hot or Garlic Sauce, Naked or Old Bay

Crab Legs  gf/ss
Alaskan Snow Crab         $17.99 per cluster

 Steamed Mussels or Clams   gf/ss 24.99               
24 steamed black shell mussels, or middle
neck clams in roasted garlic butter sauce with a toasted baguette  
Chef Specialty!             

Add to your Boil
2 Potatoes                      2.99
1 Boiled Egg                   2.99
1/2 Cob of Corn             2.99
Additional Sauce           5.99

Pasta Primavera   v                                   18.99
Portabella mushrooms, roasted red peppers,
zucchini & onion sautéed in our house signature roasted garlic
sauce, tossed with cavatappi pasta. Topped with shaved
parmesan and fresh diced tomatoes. Served with a toasted
garlic butter baguette

Fried Oyster Dinner   ss                         24.99
Buttery local select oysters fried to a golden brown.
Served with tartar sauce


