
 
 

Homemade Soups 
 
Cream of Crab Soup     Cup 4.95 / Bowl 6.95 
Soup of the Day     Cup 3.95 / Bowl 4.95 
Homemade Chili     Bowl 5.95 
(Topped with chopped onion & shredded cheese) 

Starters 
Baked Brie & Fruit                     $10.95 

  
Smokin’ Popcorn Shrimp        $10.95 

 Tempura Shrimp, Hand Battered and fried to a golden brown. 
 Served with a Smoked Chili Aioli  
 

Quesadilla          $7.95 
 Flour tortilla filled with Shredded Jack & Cheddar  
 Served with Salsa and Guacamole 
-Add Chicken Breast for $4.95 
-Add Jumbo Lump Crab Meat for $5.95 

 
Wings (Buffalo, BBQ, Irish, Chesapeake)                $ 8.95 

 8 jumbo wings served with Blue Cheese or Ranch dressing 
 
Saloon Sampler          $ 9.95 
  3 Mozzarella Sticks, 3 Buttermilk Tenders and 3 Buffalo Wings 
 
Doc McGovern’s Whiskey Shrimp                  $9.95 
 Jumbo shrimp sautéed in Irish whiskey, BBQ Sauce,  
    garlic, pepper & Hickory Smoked Bacon Bits.  
 
BBQ Sea Scallops         $ 9.95 

Tender Sea Scallops wrapped in hickory smoked bacon  
& brushed with a tangy BBQ sauce 

 
Mother Fletcher’s Crab Dip                   $ 10.95 
 Our homemade recipe served with a toasted baguette 
 
Crab Fritters          $ 8.95 
 Served with a sweet chili sauce 
 
Gator Bites          $ 7.50 
 Beer battered farm raised Alligator with a tequila lime aioli    
 
Plate O’ Nachos          $8.95 
 Tortilla Chips topped with the works!!! Sharing is Caring!! 

An 18% Gratuity will be added to parties of 6 or more 
Please no separate checks 

 
 
 

 



 
 
 

Salads 
(Creamy Ranch, Honey Mustard, Balsamic Vinaigrette, Blue Cheese,  

Raspberry Walnut Vinaigrette or Oil & Vinegar) 
 

The Titanic         $ 5.95 
             ¼ Wedge of Iceberg topped with Blue Cheese, 
             Hickory Smoked Bacon Bits and Red Onion 
 
House Salad         $ 5.50 
 Mescalan greens, carrots, tomatoes, cucumbers 

 and choice of dressing 
 
Classic Caesar Salad        $ 6.50 

Crisp Romaine lettuce tossed with a Caesar dressing with  
croutons and Parmesan cheese 
 

Add a Salad Topper: 
Grilled Cajun Jumbo Shrimp $5.95  Teriyaki Ahi Tuna  $5.95     
Blackened Chicken Breast $4.95 

 
Sandwiches 

All sandwiches served with Fries & a pickle or a Side Salad 
Vegetarian options always available 

 
Betty’s Chicken Salad            $7.95 

Mom’s secret recipe. Healthy and Delicious!!! Served on toasted Rye 
 

Chesapeake Shrimp Salad         $ 8.95 
Homemade Shrimp Salad with a hint of “Old Bay” Seasoning. 
Served on toasted White bread 

 
Reuben           $ 8.95 

Choice of Traditional Corned Beef or Turkey on Rye bread with 
Thousand Island dressing, Sauerkraut & Swiss Cheese 

 
Crab Melt          $ 11.95 

One of our delicious Jumbo Crab Cakes split in half placed on top of an  
English muffin crowned with Pepper Jack and Cheddar cheese and tomato. 
 

Signature Steak & Cheese         $ 9.50 
Tender Thin Sliced Prime Rib topped with Sautéed Onions and  
Melted Provolone Cheese 

 
Jumbo Lump Crab cake         $ 11.95 

Handmade Jumbo Lump Crab Cake Broiled Golden Brown  
Served on a toasted Kaiser Roll 

 
Michael’s Kicken Chicken                   $ 9.95 

Tender 8 oz. Chicken Breast basted with Chipotle, then grilled to Perfection  
Topped with Hickory Bacon and Pepper Jack and served on a Kaiser 



 
 
 
Ahi Tuna           $ 9.95 
 Blackened or Grilled to Perfection served with a Key West Tartar 
 
8 oz. Black Angus Burger        $ 8.50 
 Served with Lettuce, tomato and onion.  

(Add your favorite topping for $.50 each: Bacon, Cheese, or Mushrooms) 
(Make it a Signature “Rapa Jack” Burger for an extra $1-(Scrapple & Pepper jack Cheese)) 

 
 

Entrees 
(Available after 5pm) 

All entrees served with your choice of Hickory Smoked Bacon Mashed Potatoes  
or fries and fresh vegetable of the day 

Add a side salad to any entrée for $2.50 
Vegetarian options always available 

 
Citrus Salmon          $ 16.95 

 Beautiful Atlantic Salmon lightly seasoned and Pan Seared with a refreshing 
Citrus sauce. Presented on a bed of Curried Rice 
 

New York Strip Steak         $18.95 
12oz USDA prime steak grilled to order and delicious.  

 
Crab Cake Dinner        $19.95    

Two of our signature hand made jumbo lump crab cakes broiled  
to perfection and served with Basil Butter Rice 

 
Fresh Fish of the Day        $Market 

Broiled or Blackened. Tender & Fresh 
 
Corned Beef & Cabbage       $ 15.75 
 First cut corned beef brisket, fork tender.  Served with red  

potatoes and cabbage 
 
Fish & Chips          $13.95 
 Homemade beer battered cod filets, lightly fried  

and served with French fries 
 
Shepherd’s Pie         $13.95 
 Seasoned ground beef, vegetables and gravy topped with our 

Homemade mashed potatoes and broiled golden brown. 
 

 
 
 
 
 
 
 
 



 
 
 
 
                                                                  PASTA 
 
Seafood Ensemble        $17.75 

Crab Meat, PEI Mussels, Shrimp and Scallops sautéed then tossed 
in a zesty Marinara with Angel Hair Pasta. Served with Garlic Bread 
 

Chicken Chesapeake        $16.75 
Tender Grilled chicken breast in a sweet sherry cream sauce  
topped with jumbo lump crab meat and smoked ham served on  
a bed of Angle Hair Pasta.  
 
 

 
 

Children’s Menu 
(12 years & younger) 

 
Kids Crab Cake Sandwich                   $7.95 
           Mini Crab Cake fried to a golden brown. Served with fries 
 
Fried Chicken Tenders        $ 5.25 
 Served with fries  
 
Pasta          $4.95 
 Choice of red sauce or butter 
 
Grilled Cheese         $4.95 
 Served with fries  

 
Kid’s Saloon Burger        $6.95 
 Served with fries  

 
 

LOGO 
 

“An American Saloon with an Irish Attitude!!” 
 

~Daily Lunch & Dinner Specials~ 
~Daily Happy Hour with Free Nibbles M-F 4pm-7pm~ 

~Live Music Nightly~ 
~Outdoor dining available in our BEAUTIFUL Back Garden~ 

~Banquet and Private Parties Available~ 
~We Card Because We Care~ 

Open 11am-2am 
7 days a week 


