
From the Land
CHEESESTEAK SLIDERS (3) Shaved Prime Rib, provolone cheese, lettuce, 
diced tomato, crispy fried onions, hot pepper relish mayo  12.99

NAUTI WINGS (8) Tossed in the sauce of your choice (Old Bay, Thai Chili, 
Hot, Mild or Naked). Ranch or bleu cheese & celery sticks  14.99 (½ price 
on Sundays) 

SONNY’S TENDERLOIN Pan seared beef medallions, gorgonzola cream, 
with haystack onions  14.99

GORGONZOLA SWEET POTATO WAFFLE FRIES Melted gorgonzola, 
green onions, Bistro sauce  11.99

OLD FASHIONED SHEPPARD’S PIE Ground beef, mirepoix, rosemary 
demi, mashed potatoes, melted cheddar-jack, iron skillet baked  16.99

From the Sea
SEAFOOD STUFFED JALAPEÑOS (3) Panko breaded, golden fried, lump 
crab meat, shrimp, scallops, and cream cheese. Old Bay aioli and 1800 
Tequila Strawberry Coconut Margarita sauce  14.99

CRAB PIZZA  Pita crust, mozzarella provolone blend, lump crab meat, 
parmesan pesto sauce  12.99

NEPTUNE’S MINI CASSEROLE Lobster, lump crab meat, scallops, lobster 
sherry cream, gruyere, buttered seasoned breadcrumbs  22.99

SHANTYTOWN OYSTERS (6) Locally harvested, topped with lump crab 
meat, candied bacon, sautéed shallots, Dijon, imported parmesan, hint of 
sherry, lemon beurre blanc finish  21.99

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase the risk of food 
borne illness, especially if the consumer has certain medical conditions.

Happy Hour Monday to Thursday, 4 to 6:30Sunday, noon to close



9-4-2025

WHITE WINE
Sparkling, Chandon Brut, CA (mini split)   13
Prosecco, Spellbound, Italy  8 
Moscato, Movendo ‘Frizzante’ Puglia, Italy  10 	
Riesling, Relax ‘23, Germany   9 
Pinot Grigio, Caposaldo ‘24, Italy   9
Pinot Grigio, Barone Fini ‘23, Italy  10
Rosé, Bieler Père et Fils Sabine ’23, Provence   10
White Zinfandel, Beringer Main & Vine ‘22, St. Helena, CA	  8 
Sauvignon Blanc, Matua ‘23, N.Z.   10
Sauvignon Blanc, L’Orangeraie ‘24, Pays d’Oc, France   11
Chardonnay, Josh Cellars ‘23, CA   10 
Chardonnay, La Crema ‘23 Monterey, CA   12 
Chardonnay, Sonoma-Cutrer ‘23, Russian River  14 

RED WINE
Pinot Noir, Carmel Road ‘22, Monterey  10 
Pinot Noir, Bouchard Ainé Et Fils ‘20, Pays d’Oc, France  12
Merlot, Noble Vines ‘22, CA   9 
Malbec, Alta Vista Estate ‘23, Argentina   10 
Blend, Double Trouble ‘21, Columbia Valley   10 
Cabernet Sauvignon, Charles & Charles ‘21, WA  10 
Cabernet Sauvignon, St Huberts The Stag ’22, Paso Robles  13 
Cabernet Sauvignon, DECOY by Duckhorn ‘22, Sonoma  15 

$7 Orange Crushes
$5 House Spirits
New Amsterdam Vodka
Parrot Bay White
Monte Alban Repo
Seagram’s VO Whiskey
Early Times Bourbon
Gordons Gin
J & B Scotch

Beer
$1 off all bottles & drafts

AMERICAN BOTTLES
Angry Orchard Hard Cider
Bud, Bud Light
Coors Light
Michelob Ultra
Miller Lite
Natural Light

Redbridge Gluten Free
High Noon Seltzers
Athletic Hazy IPA N/A

IMPORTED BOTTLES
Corona, Corona Light
Heineken, Heineken 0 N/A
Stella Artois, Modelo Especial

MICROBREW BOTTLES
Selections change weekly from:
Dogfish Head (Milton, DE)
EVO (Salisbury, MD)

PINTS ON TAP
Dogfish Head 60 Minute IPA
Blue Moon Belgian Wheat
Sam Adams Seasonal
Michelob Ultra
RAR Nanticoke Nectar 
Yuengling Amber Lager


