
D O C K   o f   t h e   B A Y 
   

Consuming raw or under cooked meats, seafood, poultry or eggs can increase your risk of  
food borne illness, especially if you have certain medical conditions.  

 

APPETIZERS
Maryland Crab Dip 
A creamy blend of blue crab meat, 
cheeses and seasonings with a side of 

French bread for dipping 12.95 

  

Crab Dip Fries 
Our signature seasoned fries topped 

with our creamy crab dip and 

blended cheeses 12.95 
 

Crab Pretzel 
A Large braided pretzel topped with 

our creamy crab dip and blended 
cheeses 13.95 

 

Waterman’s Sample 
Steamed mussels, fried clams and 
steamed shrimp served with drawn 

butter and cocktail sauce 28.95

Popcorn Shrimp 
Fried popcorn shrimp served just 
battered or tossed in your favorite 

wing sauce 8.95 

 

Seared Tuna 
Ahi tuna, seared and served with 
wasabi ginger and soy sauce 9.95 

 

Dock Fries 
French fries topped with cheddar and 
jack cheeses, bacon, scallions and a 

side of ranch 6.95 
 

Chicken Tenders 
Breaded chicken tenders deep friend 

and served with our seasoned fries 
and your choice of dipping sauce 7.95

Dock Nachos 
Tortilla chips topped with cheddar 
and jack cheeses, tomatoes, black 

olives, jalapeños and scallions with a 

side of salsa and sour cream 8.95 
 

Add Chicken 4.00 | Steak 6.00 

Pork BBQ 6.00 
 

Boneless Tenders 
Grilled Chicken tenderloins 

smothered in your favorite wing 

sauce, served with a side of blue 
cheese and celery 10.95 

 

Wings 
8 grilled wings sauced however you 
want, served with a side of blue 

cheese and celery 9.95 
 

BBQ, Mild, Hot, Honey Mustard, 
Lemon Pepper, Old Bay, Sweet Chili

 

 

SOUPS & SALADS
Maryland Crab 

Cup 4.25 | Bowl 5.50 

 

Maryland Cream of Crab 
Cup 4.50 | Bowl 5.95 

 

Soup du Jour 
Cup 4.25 | Bowl 5.50

House Salad 
Fresh seasonal vegetables served over romaine and mixed 
greens with your choice of dressing 5.95 

 

Mediterranean Salad 
Feta cheese, Kalamata olives, tomatoes, cucumbers, red 
onions and pepperoncinis over assorted lettuces and tossed in 

our homemade balsamic-herb vinaigrette 10.95 

 

Caesar Salad 
Crisp romaine lettuce tossed in our homemade classic 

creamy Caesar dressing and served with fresh backed 

croutons 8.95 
 

The following can be added to the above salads 

Chicken 6.00 | Shrimp 7.00 |Scallops 8.00 

Fried Oysters (seasonal) 6.00 

Wedge Salad 
¼ head of lettuce topped with ranch dressing, crumbled 
blue cheese, diced tomatoes and bacon bits 6.95 

 

Caprese Salad 
Vine ripened tomatoes and fresh mozzarella topped with 
fresh basil, capers, pesto and reduced balsamic vinaigrette 

7.25 

 

Nuts & Berries 
Mixed greens topped with candied pecans, crumbled 

feta cheese and seasonal berries, served with raspberry 

vinaigrette 6.95 
 

Steak Salad 
Romaine lettuce, tomatoes, onions, cucumbers, crumbled 

blue cheese, croutons, topped with grilled New York strip 
steak 13.95

 

Salad dressing: Balsamic-Herb Vinaigrette | Ranch | Blue Cheese | Pepper Parmesan | Creamy Italian | French 

 Honey Mustard | Raspberry Vinaigrette | Thousand Island | Oil & Vinegar | House Dressing  
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BURGERS | SANDWICHES | BASKETS 
Our burger are a half pound of hand-pattied Black Angus and grilled to a temperature of your liking. All burgers and sandwiches 

served with a pickle spear, lettuce, tomato and your choice of bread: Roll, Rye, Wheat, White, Wrap 

Add cheese: Provolone, American, Swiss, Cheddar .50 | add Bacon 1.00 
Burgers served with seasoned fries | Sandwiches served with fresh kettle chips, Substitute fries 1.50 

 

 

The Original 
Our large mouthwatering traditional 

cheese burger prepared and served 
the way you like it 8.50 

Provolone, American,  
Swiss or Cheddar 

 

The Dock Burger 
Topped with cheddar and jack 
cheeses, bacon and scallions 9.50 

 

BBQ Cheddar Bacon Burger 
Topped with grilled onion, bacon, 
BBQ sauce and cheddar cheese 9.95 

 

Black and Blue Burger 
The Original, blacked with Cajun 
spice and topped with crumbled blue 

cheese 9.25 
 

Crab Cake Sandwich 
Our almost famous mouthwatering 

jumbo lump crab cake Market Price 

 

Crab Cake Club 
Our almost famous mouthwatering 

crab cake topped with bacon and 

Swiss cheese 17.95 
 

Shrimp Salad Sandwich 
Millers Island’s oldest shrimp salad 

recipe. A heaping pile of shrimp salad 
served on your favorite bread 13.95 

 

Tuna Salad Sandwich 
White meat albacore tuna salad with 
celery 5.95 

 

Chicken Salad Sandwich 
White breast meat chicken salad 5.95

Crab Cake Melt 

Crab Cake on toasted English muffin 

covered in cheddar cheese 12.50 
 

Tuna Melt 
Tuna salad on toasted English muffin 
covered in cheddar cheese 5.95 

 

Pollock Johnny Hot Dog 
Baltimore’s famous Pollock Johnny 
Hot dog on Martin potato roll with 

the “works” One $3.95 | two for 

$7.50 
 

Lady Baltimore 
Boneless grilled chicken tenderloin 

seasoned with Old Bay, topped with 
shrimp, grilled onions, sweet peppers 

and Swiss cheese. Served on a toasted 
sub roll, dressed with zesty tiger 

sauce 13.95 

 

Grilled Chicken Sandwich 
Grilled boneless chicken breast 

marinated in our homemade 
vinaigrette 8.95 

 

Chicken Chesapeake Sandwich 
Broiled chicken breast topped with 
our creamy crab dip 15.95 

 

Edgemere’s Favorite 
Grilled marinated chicken breast 
topped with grilled onions, 

mushrooms, sweet peppers and 
melted Swiss cheese 9.95 

 

Chicken Parmesan 
Breaded tenderloins topped with our 
homemade marinara, provolone and 

parmesan on a sub roll 10.95 

Turkey Sandwich 
An over-stuffed helping of freshly 

sliced turkey 8.95 
 

Turkey Club 
An over-stuffed helping of freshly 
sliced turkey topped with bacon and 

Swiss cheese 10.95 

 

White Reuben (traditional Rachel) 

Turkey, slaw, Thousand Island 

dressing and Swiss cheese on rye 9.95 

 

Bourbon Pork BBQ 
Tender, hand pulled pork flavored 

with bourbon and BBQ sauce and 

smothered with grilled onions 10.95 
 

Fresh Grilled Ahi Tuna 
Cooked to your liking and dressed 

with tangy tiger sauce 12.95 
 

Fish and Chips Basket 
Lightly breaded fresh fish fried 

golden brown served with seasoned 
fries 9.95 

 

Fried Oyster Basket (seasonal) 
Lightly breaded oysters fried golden 
brown served with cocktail sauce and 

seasoned fries 9.95 

 

Popcorn Shrimp Basket 
Fried popcorn shrimp served with 

cocktail sauce and seasoned fries 9.95
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RAW BAR

Steamed Shrimp 
With Old Bay and sweet onions 

½ Pound 11.95 | 1 Pound 21.95 
 

Steamed Mussels 
Served in a white wine garlic sauce with a side 

of drawn butter 10.95 

Oyster on the Half Shell (seasonal) 
With sides of lemon and homemade cocktail sauce 

½ Dozen 7.95 
 

Steamed Oysters (seasonal) 
With sides of lemon and homemade cocktail sauce 

½ Dozen 7.95

Steamed Crabs year round by reservation 
  

  

ENTRÉES 
Entrées served with a choice of two sides: House salad, broccoli slaw, applesauce, cole slaw, cucumber salad, seasoned fries, and 

vegetable of the day. Baked potato available after 5pm  

Crab Cake Platter 
Our almost famous, mouthwatering 

jumbo lump crab cake seasoned just 
right and served with tartar sauce 

 (1 or 2 cakes) Market Price 

 

New York Strip Steak 
12 oz 100% Angus beef prime cut 

strip steak grilled to your liking 19.95 

 

Steak and Cake 
A great combination platter of our 

prime cut strip steak and our jumbo 

lump crab cake 32.50 
 

Fresh Catch of the Day 
Our Chef’s daily fresh catch entrée 

specially prepared. Ask your server 
for today’s special Market Price

Stuffed Shrimp 

Jumbo shrimp baked with crab 

imperial and topped with mildly 
sweet imperial sauce 20.95 

 

Fried Shrimp Platter 
Breaded shrimp fried golden brown 
and served with our homemade 

cocktail sauce 13.95 

 

Stuffed Broiled Flounder 
Broiled flounder stuffed with crab 

imperial 22.95 

 

Tuna 
Blackened or grilled 13.95 

 

Broiled Flounder 

Flounder fillet broiled in a lemon 

butter sauce 14.95 
 

Fried Oyster Platter (seasonal) 

Lightly breaded oysters fried golden 

brown and served with our 
homemade cocktail sauce 14.95 

 

Broiled Sea Scallops 
Sea Scallops broiled in a lemon butter 
sauce 19.95 

 

Chicken Chesapeake 
Boneless grilled chicken breast 
smothered in crab imperial 23.95

 

 

EXTRAS 
 

Applesauce 1.95 

Steamed Broccoli 2.95 

Creamed Spinach 2.95 

Cole Slaw 2.95 

Cucumber Salad 2.95 

Seasoned Fries 2.95 

Vegetable Du Jour 2.95 

Baked Potato 2.95 

Onion Rings 5.95
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PASTA 
Served with a side house salad and warm dinner rolls. Substitute Caesar Salad 3.00 

 

Pasta Marinara 
Our Signature house made marinara atop a bed  

of fresh made linguine 7.95 
 

Pasta Primavera 
Sautéed vegetables in a rose cream sauce  

served over linguine 10.95 
 

Add Chicken 6.00 | Shrimp 7.00 

Scallops 8.00 | Mussels 6.00 

Chicken Parmesan 
Lightly breaded boneless chicken breast smothered din 

parmesan and provolone cheese, topped with marinara and 
served over linguine 12.95 

 

Seafood Linguine 
Generous portions of crab, shrimp, sea scallops and  
mussels sautéed with shallots in a creamy shite wine and 

butter sauce 22.95

 

KIDS MENU
 

Every Kid’s meals come with a choice of chips, seasoned 

fries or applesauce 

 

Chicken Tenders 4.95 

Peanut Butter and Jelly 3.95 

Grilled Cheese 3.95 

Pollock Johnny Hot Dog 3.95 

Penne Pasta with Marinara or Butter sauce 4.95 

 

Kid Drinks $1: Apple Juice | Fruit Punch | Milk 

 

 

Cooper and Courtney’s Cove 
Hey kids, when the weather is nice, make sure you check out 

our Pirate Ship inside Cooper and Courtney’s Cove! 

 

Obey the Rules while playing in the Cove 

1. Children must be supervised by an adult 

2. No Throwing objects of any kind 

3. No rough playing 

 

Keep these rules in mind, watch out for the little pirates 

and have a great time!

 

DESSERTS 
 

Carrot Cake 4.25 

Cheese Cake 4.25 

Vanilla ice cream 3.50 

 

Apple Pie 4.25 

Apple Pie a la Mode 5.50 

Chocolate Cake 4.25 

Warm Chocolate Cake with 

vanilla ice Cream 5.50

SOFT DRINKS 
Bottomless soft drinks 2.00 

Coca Cola | Diet Coke | Spite | Ginger Ale | Fruit Punch | Iced Tea 

 Red Bull Energy 3.00 
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SPECIALTY DRINKS 
If you want a drink you don’t see, tell us.  We will do our best to accommodate you. 

 

Mud slide 
Kahlua, Irish Sweet Cream, Vodka shaken over ice 6.00 

Kurt’s Bloody Mary 
Three Olives Vodka marinated for 7 days with tomatoes,  

peppers, garlic and onion, tomato juice, Worcester sauce, and celery seed,  

served over ice with Old Bay rimmed glass 6.00 

Orange or Grapefruit Crush 

Fresh squeezed fruit juice with Vodka shaken over ice 5.00 

Sue’s Rumchatta 
Rumchatta liquor with Fireball Whiskey, shaken over ice 6.00 

Pumpkin Rumchatta Martini 
The name says it all 6.00 

Dirty Martini 
Your choice of Vodka, vermouth, olive juice, olives, chilled served up 6.00 

 

WINE LIST 
 

White Wine     Glass   Bottle 

Butterfly Kiss Chardonnay        $6.00   $18.00 

Chateau St Michelle Chardonnay  $8.00   $24.00 

Butterfly Kiss Pinot Grigio   $6.00   $18.00 

Butterfly Kiss Moscato    $6.00   $18.00 

Chateau St Michelle Riesling   $7.00   $21.00 

 

Red Wines     Glass    Bottle  

BV Merlot     $4.00   $18.00 

Da Vinci Brunello Montalcino     $80.00 

Gabbiano Chianti    $5.00   $20.00 

Kendal Jackson Cabernet   $8.00   $30.00 

Riunite Lambrusco    $4.00   $18.00 

Kendal Jackson Merlot   $8.00   $30.00 

 

Blush Wine     Glass   Bottle 

Berringer White Zinfandel   $6.00   $18.00 

Sutter home White Zinfandel   $6.00   $18.00 
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BOTTLE BEER LIST 
 

Domestic Bottles $2.50     

Buckets of 5 $11.50  

Budweiser 

Bud Ice   

Bud Light  

Bud Light Lime  

Bud Light Platinum 

Coors Light 

Michelob Ultra   

Miller Lite  

Yuengling 

                                    O’douls (non-alcoholic)

Imported or Specialty Bottles $4.00 

Bucket of 5 $18.95 

Corona 

Corona Light 

Heineken 

Heineken Light 

Sam Adams 

Warsteiner 

Mikes Hard Lemonade 

Blackberry |Raspberry | Twisted Tea 

     Red Bull energy drink  $3.00 

     Natural Light Cans  $2.00 

  

 

DRAFT BEER LIST 
 

Domestic Pints $2.50 

Pitchers $9.00 

Bud Light 

Coors Lite 

Michelob Ultra 

Yuengling 

Natty Boh $2.00 

 

Imported or Specialty Pints $4.00 

Pitchers $12.00 

Angry Orchard 

Fat Tire 

Dogfish Head 

Sam Adams Oktoberfest 

Blue Moon 


