JANUARY 26 2024
Menu Changs Daily

WINTER HOURS:
Monday-Saturday 12pm
Closed Sunday

Sustainable Seafood
Local Farms
Natural Wine

OUR
FARMERS
Dittmar Family Farms
Fox Briar Farms
Chesterfield Heirlooms
Fifer’s Orchards
Delaware Bay Bees

Vanderwende’s Creamery

*WE ARE REQUIRED TO INFORM YOU
THAT CONSUMING RAW OR
UNDERCOOKED PROTEIN CAN
INCREASE THE RISK OF
FOODBORNE ILLNESS.

*WE USE PEANUT OIL FOR ALL OF OUR
FRIED ITEMS

OYSTER SHOOTERS
« BEER oyster with cocktail sance & horseradish

+ CUCUMBER VODKA oyster with bloody mary mix 6

* CHAMPAGNE oyster with champagne vinegar mignonette 5
STEAMERS

OLD BAY SHRIMP 0/d bay, pickling spice, onions {Halft 13 {LB} 25
SOFTSHELL CLAMS natural jus,drawn butter, lemon 19
STEAMED OYSTERS onedozen, lemon, drawn butter 26
MIDDLENECK CLAMS spicy garlic butter, garlic, toast 18

MUSSELS lemongrass,lime, ginger, serannos, thai basil, mint, cilantro,coconut milk 19

POT LUCK shrimp, oysters, mussels,clams, housemade andonille, potatoes, brussels 3
SOUPS

CLASSIC OYSTER STEW t#raditional eastern shore I
NEW ENGLAND CLAM CHOWDER smoked bacon, potatoes & vegetables 9
SEAFOOD CHOWDER tomato base, vegetables, fresh fish, shrimp, scallops 9
SALADS

HOUSE SALAD mixed lettuce, shaved radish, dijon & red wine vinaigrette 9
CAESAR romaine, sourdough crontons, white anchovy 10

FRUIT & NUT mixed lettuce, dried cherries, apples, candied nuts, spiced pumpkin seeds,
blue cheese, white balsamic vinaigrette II

BEET spinach, meyer lemon & creme fraiche dressing, poppy seeds, pistachios, feta 1

CATVEATRL servedwithhouse potato chips, micro chive, creme fraiche 50
STERLING smooth brine, mineral finish {Californiat

LYNAPOLSKA OSETRA sharp brine, longfinish{Poland}

PRUNIER OSETRA sharp brine, smooth finish {France}

CHEESE BOARD a1
GOAT RODEO “MORE COWBELL? cow, firm, herbaceous, nutty{ Pennsylvania 't
FOURME D’AMBERT cow, semi-firm, mushroomnotes, earthy {France}

FROMAGE D’AFFINOIS cow, soft, bloomed rind, creamy, buttery Francet

APPETIZER
OYSTERS ROCKEFELLER 18
spinach, parmesean, buttered bread

crumbs, bacon hash

CLAMS CASINO 16
peppers, shallot, garlic, parmesan bread
crumbs, smoked bacon

CRISPY CLAM STRIPS Is

lightly breaded, spicy remoulade, lemon

FRIED VIRGINIA OYSTERS 15
lightly fried, with housemade walnut chicken
salad, served w| tartar sauce

CRISPY SCALLOPS 21
lightly breaded, sea urchin aioli, crispy
lemon, sea beans

YELLOWFIN TUNA TARTARE 123
cherry blossom shoyu, lemon oil,bee pollen,
red clay salt, pistachios, crispy rice paper

GRILLED OYSTERS 17
Johnson bays, korean chili flake & ginger
butter, scallions, lime, micro chives

SMOKED FISH BOARD 26
applewood ora king salmon, hickory blue-
fish, hickory mackerel, beet & horseradish,
crostini,mustard creme fraiche, cornichon,
rye toast

LOBSTER & LOUIE 28
shrimp &&° lobster terrine, king crab louie,

tobiko, green goddess aioli, lavash, chives

CRISPY COD CHEEKS 20
rice flour dusted, general t5o’s sauce, kelp
kimchi, toasted sesame seeds, scallions

SIDES -
Side Salad
Cole Slaw
Fresh-Cut Fries
Mac & Cheese
Duckfat Roasted Yukon Potatoes
Broccoli Rabe, Garlic, Calabrese Chiles

Roasted Brussel Sprouts, Agave, Balsamic
Braised Greens, Benton’s Bacon

SANDWICHES
HENLOPEN CITY BURGER

pickled sweet peppers, crispy onions, tomato-bacon jam,
shredded lettuce, gouda, brioche roll, choice of one side

OR lettuce & tomato on toasted brioche roll

HENLOPEN CITY PO’ BOY SANDWICH

choice of* shrimp, oyster, [scallops add $3]

creole mustard marinated cabbage, pickled red onions, soft roll, choice of one side

NEW ENGLAND LOBSTER ROLL

lobster, mayo, scallions, toasted split top roll, choice of one side

BBQPULLED PORK SANDWICH
toasted brioche roll, cole slaw, choice of one side

ENTREES

LOBSTER MAC & CHEESE

shell pasta, gouda, white cheddar, cognac, brown butter bread crumbs, chive

BOUILLABAISSE

clams, scallops,mussels, fish, shrimp, saffron tomato broth, rouille toast

FRIED VIRGINIA OYSTER DINNER
lightly breaded, choice of two sides

HERB GRILLED FLORIDA RED GROUPER

brushed with fresh herbs & choice of two sides

JERKGRILLED RHODE ISLAND MONKFISH

cara cara orange & mint relish, micro greens, choice of two sides

PAN ROASTED MASSACHUSETTS LEMON SOLE

18
16

18

27

14

32

34

34

38

38

38

Young carrofs, red onions, ginger, mirin, purple potatoes, bok choy, yellow coconut curry,

sunflower shoots, lemon argumato oil

NORWEGIAN KING CRABLEG

one pound, steamed, drawn butter, lemon, choice of two sides

WILD BOAR PAPPARDELLE

red wine braised, allspice, fennel, thyme, rosemary, roasted oyster mushrooms,

truffle oil, pecorino locatellis

GRILLED CREEKSTONE FILET MIGNON
duckfat confit potato, sauteed broceoli rabe, foie gras & roasted shallot butter,

sauce bourguignonne

100

56



VICTORY Prima Pils 5.3% {PA* 7 ]
STAR DAISY 428 _ . o BALNEA Perdejo 12/48 LIGHT BUBBS
starlight apple brandy, gin, orange liqueur, lemon GOUDEN Noe! Winter Ale 10.5% {Belgium 10 Verdejo {Rueda, Spain' POGGI O ANIMA 7/ Mostro Ragana 13/50
Pecorino, ChardonnayAbruzzo, Italy:
TWO ROADS Rocket to Ruin DIPA 9.5%{CT% 8
CAPTAIN ROSE. 2 REMHOOGTE FreetoBe 14/ 54 FULL BUBBS
old grand dad bourbon, rosemary infused aperol, OSKAR BLUES Hazy BluesIPA s%{DE} 8 Riesling {Stellenbosch, South Africay CASTELLROIG Corpinnat Brut 14/ 54
grapefruit, honey DUPONTAvec L es Bons Vieus 9.5% {Belginm’ 1o STORM POINT Chestin Blans ralsa Xarel-lo, Parellada, Macabeo {Catalunya, Spain:
M ) s
BLOOD & FIRE" B FOUNDERS Breakfast Stout {Nitr} 8.3% {MI: 8 Chentin Blanc {South.Africa; BOLET Reserva Brut Cava Rose /54
habanero infused tequila, solerno blood orange liqueur, Pinot Noir{Catalonia, Spain}
fresh lime juice, fresh blood orange juice, agave, ODD BREED Oddities & Outliers IV Wild Ale 7% {FL} 10 FUSO Cala Bianco 13/50
. %oy Catarratto}Sicily, Italy} PLOYEZ-JACQUEMART EwxtraQualityBrut 60
black saltrim spicy s ; ; .
STONE I/PA 6.9%{CA} 7 Pinot Noir ¢&° Meunier {Champagne, France}  1/2bottle
CUCUMBERPEARGIMLET 13 TSW Sanvignon Blanc 14/54
cucumber vodka, pear vodka, lime ON THE CASK Sanvignon Blanc {Cape South Coast, South Africat E D
DOGFISH HEAD 8 :
DARK & STORMY 13 Early-Aughts IPA JEAN AUBRON Fieilles Vignes 14/54 AMPELEIA Unlitro 12/52
gosting’s rum, ginger beer, lime {Reboboth Beach, DE 6% Saunvignon Blanc{Loire Valley, France} Alicante, Carignan, Mourvedre{Tuscany, Italy}  1Liter
BEER JAM MANHATTAN 2 MEINKLANG Burgenland White 13/52 CIELLO Rosso 12/ 48
old forester bourbon, housemade beer jam, Gruner Veltliner, Welshriesling {Austria} Nerod'AvolaSicily, Italy}
brandied cherry juice, orange bitters — FEATURED BEER — .
JEANNE MARIE Chardonnay 13/50 PASCAL BIOT’I.'EAUAn]ouRouge 2022 13/52
OYSTER HOUSE PUNCH Iz FIRST STATE Chardonnay {Central Coast, Californiat Cabernet FranciLoire, France}
pineapple infused rum, dark rum, spla:fb peach liqueur, Syn thetic Echos PAS DE PROBLEMTE. Pinor Noir ra/54
orange, strawberry, cranberry, grenadine 160z Can 8% ROSE Pinot Noir{L anguedoc-Roussillon, France}
ESPRESSOTINT {DE} PURO Row s
R I
o : 3 MalbecCotes Du Lo, France DOMAINE D’ANSIGNAN Les Grenadines 14/ 54
rise up infused espresso vodka, st. george coffee liqueur, ; ) 4
giffard vanille de madagascar Synthetic Echoes is a classic Double IPA featuring McKenzie, ORANGE Grenache, Carignan {Languedoc-Roussillon, France}
anew hop released just this year, alongside the oldies-but-goodies MATAROA Nautical 14/ 54 .
PORCH MARTINI 10 Centennial & Simcoe. Assertive, yet balanced, bitterness gives Assyrtiko{Drama, Greecet JOHNSON F.AMILY CabemetSauwgm;.f . 15/58
.o . . 4 Cabernet Sauvignon {Alexander Valley, California}
breckinridge gin, dolin blanc, lemon way to expressive notes of grapefruit, pine, nectarine, orange, &
BLOODY MARY n — FEATURED ORANGE — — FEATURED RED —
cucumber vodka, tomato, spices, worcestershire, 3 FERDINANDO PRINCIPIANO
FATTORIAD I VAIRA Langhe Nebbiolo 2020
FEATURED = UPCOMING DRAFT = Vincenzo Bianco Nebbiolo
COCKTAIL Trebbiano, Falanghina {Piedmont, [taly}
DE BRABANDERE Petrus Bourdeanx Molise, Italy Langpe is everything you want from
SWEATER WEATHER Al " endly vet With st nebbiolo without being a punch in the mouth like
fiel magety "{Ma mezcal, nux “lPl”f‘ waln o4 lzqu.eue 7 DOGFISH HEAD Covered in Nuggs{Cask} F 5 i;a::’z Z}:’;ff;{:;eg 4 };Jr’l ilja(i fo:i;;‘anrllic s:ine her royal parents: King Barolo and Queen Barbaresco.
zirbenz pine liquenr, rothman & winter apricot liqueut, » Comp 2 grip- Balanced with pepper and crunchy red frui,
orange VICTORY Prima Pils 14 /s 4 violet and rose.
12 16/64.
BRASSERIE DUPONT Saison




