
RAW/ROLLS SALADS

MICHELOB SHRIMP
Beer Battered Jumbo Shrimp, Lava & Rooster Sauce

(half dozen 17 dozen 32)



THE CLAW 
One Dozen Large Crab Claws, White Wine Garlic Butter,

Shallots, Green Onions, served with Toast Points 20



MEDITERRANEAN PLATE
Baked Goat Cheese, Artichoke Hearts, Heirloom
Tomatoes, Roasted Garlic, Roasted Red Peppers,
Kalamata Olives, E.V.O.O. served with Crostini 14

KITCHEN CAESAR
Romaine, Caesar Dressing, Rosemary Parmigiano

Reggiano Crisps, Garlic Croutons 10



BEET & FRIED GOAT CHEESE
Roasted Sugar Beets, Golden Beets, Baby Arugula,

Red Onion, Mini Heirloom Charred Tomatoes,
Charred Lemon Vinaigrette, Balsamic Glaze, Walnut

Encrusted Fried Goat Cheese 13



FARMHOUSE GREEK
Simple Greens, Heirloom Tomatoes, Feta Cheese,
English Cucumbers, Kalamata Olives, Red Onion,

Peperoncini, Oregano Vinaigrette 13



AUTUMN HARVEST SALAD
Seasonal Mixed Greens, Goat Cheese, Heirloom

Tomatoes, Granny Smith Apples, Dried Cranberries,
Candied Pecans, Apple Cider Vinaigrette 9

STARTERS

Salad Toppers:
Grilled Chicken 6 | Grilled Salmon 10 

Grilled Shrimp 8 | Crab Cake 15

MINI POKE TACOS *
Spicy Ahi Tuna, Avocado, Dynamite Sauce 17



TUNA TATAKI *

Seaweed Salad, Jumbo Lump Crab, Ponzu,
Wonton Crisps M.P.



PORCH ROLL*

Salmon Tartare, Avocado, Masago, Ponzu 17



CALI-VIRGINIA ROLL
Lump Blue Crab, Avocado, Cucumber, Jalapeño,

Ponzu & Dynamite Sauce 19.50



TSUNAMI ROLL*
Ahi Tuna, Sake Salmon, Avocado, Unagi 18



SHRIMP TEMPURA ROLL

Tempura Fried Shrimp, Avocado, Ponzu,
Bang Bang Sauce 16



CRUNCHY TUNA ROLL *

Tuna, Cucumber, Avocado, Crispy Shallots,
Wasabi-Honey 17

 BAKED CRAB DIP
Served with Crostini M.P.



CHESAPEAKE SHE CRAB SOUP

Cup 9 bowl 12



BBQ CHICKEN FLATBREAD
Smoked Gouda, Mozzarella, Red Onion, Cilantro 13



SHRIMP SCAMPI FLATBREAD

Heirloom Tomatoes, Mozzarella, Parmesan,
Garlic Butter 14

 LOCAL MARKET OYSTERS
On the Half Shell.  M.P.

BAKED OYSTERS GRATIN
Seaside Oysters, Garlic Butter,

White Wine, Parmesan, Fresh Herb Panko 15

CAJUN FRIED OYSTERS
Crispy Dill Pickles, Thai Chili Aioli 16



SEARED SCALLOPS
Saffron Cream Sauce, Southern Risotto with Applewood Smoked Bacon, Corn, and Baby Spinach 39 

 
CATCH OF THE DAY

Lemon Caper Butter, Herb-Roasted Fingerling Potatoes, Seasonal Vegetables M.P. 

JUMBO LUMP CRAB CAKES
Herb-Roasted Fingerling Potatoes, Seasonal Vegetable, Lemon-Caper Tartar M.P.

CHEF'S NEW ORLEANS GUMBO
Rich Stock, Andouille, Holy Trinity of Onions, Bell Peppers and Celery, Seasoned Roux, Rice M.P.

PENNE ALLA VODKA
 Vodka, Tomato Cream Sauce, Baby Spinach, Shallots. Parmesan, Basil, Crushed Red Pepper 20

(Add Chicken +6 Shrimp +8 or Salmon +10) 

PRIME FILET MIGNON
Yukon Gold Smashed Potatoes, Seasonal Vegetables, Frazzled Onion Rings, Bordelaise 40

HERB CRUSTED RACK OF LAMB
 Pistachio Mint Pesto, Yukon Gold Smashed Potatoes, Seasonal Vegetables, Balsamic Glaze, Demi-Glace 40

SANDWICHES

ENTREES

Served with your choice of french fries or seasonal vegetables

Available after 4pm

(Please be aware, parties of 6 or more may not split checks and a 20% service charge will be added. Thank you)

Jumbo Lump Crab Cake +15
Grilled Shrimp +8

Jumbo Lump Crab & Truffle Hollandaise +15
Pan Seared Sea Scallop +8 ea.

FRENCH DIP AU JUS
Slow Roasted Shaved Prime Rib, Provolone, Grilled

Onions, Horseradish 20



JUMBO LUMP CRAB CAKE
Bibb Lettuce, Tomato, House Remoulade, Martin's

Potato Roll 20

Seasonal Vegetables 6
Herb-Roasted Fingerling Potatoes 6

Yukon Gold Smashed Potatoes 6
French Fries 5

Southern Risotto 7

SIDES

Chicken Tenders 8   Pepperoni Flatbread 8 

THE PORCH BURGER *
Applewood Bacon, Pickled Red Onion, Bibb

Lettuce, Aged White Cheddar, Tomato,
Roasted Garlic Aioli 16



FLOUNDER BLT

Crispy Fried, Applewood Bacon, Bibb
Lettuce, Tomato, House Remoulade 18

 Consuming raw or undercooked meat, eggs, poultry, or seafood may increase your risk of contracting a food
borne illness, especially if you have certain medical conditions. These foods can be cooked to order.

*

KIDS

ACCOMPANIMENTS



PORCH PALOMA 14
Espolon Blanco, Grapefruit, “Q”

Grapefruit Soda, Hibiscus Salt Rim.



OLD FASHIONED 13
Maker’s Mark, Seasonal House-made
Bitters, Muddled Cherry & Orange,

over a big rock.



Try it "Banana Bread" style - Tullamore D.E.W. Irish Whiskey,
Giffard Banane, spiced syrup, black walnut bitters + $2




CRUSHES 9
Flavors: Orange | Grapefruit Raspberry

Cherry Limeade | "John Daly" Style
 

Flavored Vodka, Fresh Juice,
Lemon-Lime Soda, Crushed Ice.




LONG CREEK MOJITOS 10
Flavors: Classic | Raspberry | Cucumber



Made with Bacardi Silver, Fresh Fruit,

Fresh Mint.




FUEGO MARGARITA 14
Espolon Blanco, Jalapeño, Agave,

Lime, Chili Lime Salt Rim.



MULE-EN-ROUGE 15
Reposado Tequila, Cabernet Sauvignon,

Creme De Cassis, Ginger Beer



GENTLEMAN JACK SOUR 14
Gentleman Jack Whiskey, Lemon, House

Spiced Simple Syrup



MOON SIGN 15
Ford's Gin, Blueberry Syrup, Coconut

Milk, Earl Grey Tea



MS. BALI HAI 15
Bacardi Superior, Papa's Pilar Dark

Rum, Coffee Liqueur, Lemon,
Pineapple, Demerara Syrup, Tiki

Bitters
CRISP PEAR MARTINI 14

Tito's Vodka, Pear Nectar, House
Spiced Simple Syrup

HANKY PANKY 14
Ford's Gin, Fernet Branca, Ginger

Syrup, Grapefruit Juice

Budweiser 5  |  Bud Light 5  |  Miller Lite 5
Yuengling Lager 5  |  Coors Light 5 
Michelob Ultra 5.50  |  PBR 5  |  Corona 6
Corona Light 6  |  Heineken 6 
Bold Rock Cider 6  |  El Guapo IPA 6.5
Modelo Especial 6  |  Modelo Negra 6
Stella Artois 6  |  Stella Liberty (N.A) 6

Lagunitas IPA
6.2 ABV 7.5
Devil's Backbone Vienna Lager
5.2 ABV 7
Kona Brewing Co. Big Wave Golden Ale
4.4 ABV 7
Ask about our Rotating Seasonal Draft 

SIGNATURE COCKTAILS
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Happy Hour

$1 OYSTERS ON-THE-HALF-SHELL$1 OYSTERS ON-THE-HALF-SHELL
(minimum of 6) raw, served on crushed ice with homemade cocktail(minimum of 6) raw, served on crushed ice with homemade cocktail

MONDAY-FRIDAY 4:00-5:30PM

MONDAY
$11 SUSHI ROLLS
PORCH ROLL
CRUNCHY TUNA ROLL
TSUNAMI ROLL
SHRIMP TEMPURA ROLL

$10 BUILD YOUR OWN OLD
FASHIONED

TUESDAY
$9 CRAFT COCKTAILS

2. BITTERS

Ask your server about our limited supply bourbons 

CHOCOLATE
ORANGE
BLACK WALNUT
SPICED CHERRY
ANGOSTURA BITTERS

Each cocktail will be
garnished with an orange
peel and a bada-bing cherry.

BASE1.

THURSDAY

50% OFF BOTTLES
$50 AND UNDER

WEDNESDAY

CLASSIC SIMPLE SYRUP
DEMERARA SYRUP
MUDDLED ORANGE & CHERRY
SYRUP

WOODFORD RESERVE BOURBON OR RYE
BULLEIT BOURBON OR RYE
KNOB CREEK BOURBON OR RYE
MAKERS MARK
WEEKLY FEATURED BOURBON

3. SWEETENER

CLASSIC ORANGE CRUSH / 6
TITO'S MULE / 9
CLASSIC MOJITO / 8

PORCH ROLL
CRUNCHY TUNA ROLL
SHRIMP TEMPURA ROLL
TSUNAMI ROLL

MICHELOB SHRIMP
MEDITERRANEAN PLATE
BBQ CHICKEN FLATBREAD
SHRIMP SCAMPI FLATBREAD

WELLS / 5
TITO'S / 7
JACK DANIELS / 7
BOMBAY / 7

$9 Plates

$12 Plates
DOMESTICS / 4
IMPORTS / 5
$1 OFF DRAFTS

Drinks

Nightly Specials

WINE NIGHT

25% OFF BOTTLES
$50-$100



MASCHIO Prosecco Brut NV 187ml | Veneto IT 8 
MIA Sparkling Moscato NV 187 ml | SP 8
JEIO Prosecco Brut NV | Valdobbiadene IT 30
GRUET Brut NV | New Mexico 35
PIERRE SPARR Brut Reserve NV | Alsace FR 45
VITTEAUT-ALBERTI CREMANT DE BORGOUGNE Rose Brut NV | Burgundy FR 48
SCHRAMSBERG Blanc de Blancs 2016 | North Coast CA 65
LAURENT PERRIER LA CUVEE Brut NV | Champagne FR 70 
LUC BELAIRE "PHANTOM" Rose NV | FR 75
MOET Brut NV | Champagne FR 85
PERRIER JOUET BLASON Brut Rose NV | Champagne FR 95
VEUVE CLICQUET "Yellow Label" Brut NV | Champagne FR 100
TAITTINGER Brut Prelude Grands Crus NV | Champagne FR 125
MOET Imperial Brut NV MAGNUM | Champagne FR 150
DOM PERIGNON Brut 2006 | Champagne FR 300 

LUNA NUDA Pinot Grigio 2021 | Dolomite IT 9 / 32 
DOMAINE VERDIER Muscadet 2018 | Loire Valley FR 32
S.A. PRUM Essence Riesling 2021 | Mosel GR 32
PACO & LOLA Albarino 2021 | Galicia Spain 38
BARBOURSVILLE Viognier Reserve 2021 | Barboursville VA 40 
SOKOL BLOSSER Pinot Gris 2021 | Willamette Valley OR 40 
DOMAINES SCHLUMBERGER Pinot Blanc 2019 | FR 40
CAYMUS CONUNDRUM White Blend 2020 | CA 45
ERNIE ELS BIG EASY Chenin Blanc 2021 | Stellenbosch SA 45

YEALANDS Marlborough 2021 | NZ 10 / 35 
MATANZAS CREEK 2021 | Sonoma County CA 36
CRAGGY RANGE 2021 | Marlborough NZ 45
TWOMEY 2020 | Napa Valley CA 50
DANIEL REVERDY 2021 | Sancerre FR 60
CLOUDY BAY 2021 | Marlborough NZ 65

CARMEL ROAD 2021 | Monterey County CA 10 /35
CHALK HILL 2020 | Russian River Valley CA 12 / 42
MORGAN 2019 | Santa Lucia Highlands CA 48  
ROMBAUER 2021 | Carneros CA 70 
DOMAINE J.A. FERRET POUILLY-FUISSE 2018 | Burgundy FR 70 
CAKEBREAD 220 | Napa Valley CA 75
FAR NIENTE 2020 | Napa Valley CA 90
DOMAINE LEFLAVIE 2020 | Puligny-Montrachet Macon-Verze FR 95

CHATEAU BERNE Romance 2021 | Mediterranee FR 9 / 30
HOGWASH 2020 | Napa Valley CA 32 
AIX 2021 | Provence FR 35
CHATEAU D'ESCLANS Whispering Angel 2021 | Cotes de Provence FR 45
DOMAINES OTT By. Ott 2021 | Cote de Provence FR 50

SPARKLING AND CHAMPAGNE

SAUVIGNON BLANC

OTHER WHITES

Vintage selections may vary
(V) Vegan

whites

ROSE

CHARDONNAY



KULETO ESTATE India Ink Red 2019 | Napa Valley CA 38
(V) ATTECA Garnacha Old Vines 2017 | Calatayud SP 40
PALACIOS REMONDO LA MONTESA Rioja 2017 | SP 40
TENUTA DI NOZZOLE Chianti Classico Riserva Nozzle 2018 | Tuscany IT 40
BARBOURSVILLE Cabernet Franc 2020 | Barboursville VA 48 
ABIOUNESS Sangiovese 2019 | Mendocino County CA 55 
MOLLY DOOKER Two Left Feet Shiraz/Cab 2020 | AU 55
LADIES WHO SHOOT THEIR LUNCH Shiraz 2018 | AU 65
LUCE DELLA VITE Lucente Toscana 2018 | Tuscany IT 65
ORIN SWIFT "ETERNALLY SILENCED" Pinot Noir - Syrah 2018 | CA 75 
ANDRE BRUNEL 2019 | Chateauneuf-du-Pape FR 80
ELVIO COGNO BAROLO CASCINA NUOVA 2017 | Piedmont IT 95 
CAPANNA BRUNELLO Brunello Di Montalcino Sangiovese 2016 | Tuscany IT
100
TIGNANELLO "Super Tuscan" 2018 | Tuscany IT 170
QUINTESSA Meritage 2018 | Napa CA 310 

DISTRICT 7 2019 | Monterey CA 10 / 37
"AUSTIN" BY AUSTIN HOPE NV | Paso Robles CA 11 / 40
"UNSHACKLED" BY THE PRISONER WINE CO. 2019 | CA 13 / 45
OBERON 2019 | Napa CA 45
QUILT 2019 | Napa Valley CA 60 
PAUL HOBBS CROSSBARN 2018 | Napa Valley CA 80 
AUSTIN HOPE WINERY 2020 | Paso Robles CA 80
SCHRADER CELLARS DOUBLE DIAMOND 2019 | Oakville CA 95
SILVER OAK 2018 | Alexander Valley CA 115
JOSEPH PHELPS VINEYARDS 2019 Napa Valley CA 115
CAYMUS 2020 | Napa Valley CA 120
CHIMNEY ROCK Stag's Leap District 2018 | Napa Valley CA 125
PORTER FAMILY 2018 | Napa Valley CA 130 
NICKEL & NICKEL Quarry Vineyard 2019 | Rutherford CA 140
PALMAZ VINEYARDS 2018 | Napa Valley CA 200 
KATHRYN HALL 2018 | Napa Valley CA 200 
CAYMUS SPECIAL SELECT 2017 | Napa Valley CA 240
OPUS ONE 2018 | Napa Valley CA 375
SLOAN ESTATE "ASTERICK" Red 2017 | Rutherford, Napa Valley CA 375

NINER WINE ESTATES 9 Red Blend 2018 | Paso Robles CA 12 / 42 
(V) CHERRIES & RAINBOWS ORGANIC SANS SOUFRE (no sulfites) Rhone
Red Blend 2019 | Minervois FR 40
CAYMUS CONUNDRUM Red Blend 2020 | CA 45
FEDERALIST BOURBON BARREL AGED Merlot/Zin/Cabernet Sauvignon
2017 | Mendocino CA 45
MATTHEWS WINERY Red Blend 2019 | Columbia Valley WA 45
MAD HATTER Red Blend 2018 | Napa Valley CA 60
CHATEAU LASSEGUE Bordeaux Blend 2017 | Saint Emilion FR 76 
ORIN SWIFT PAPILLON Bordeaux Blend 2019 | Napa Valley CA 95
OVERTURE BY OPUS ONE Meritage NV | Napa Valley CA 175
INSIGNIA Bordeaux Blend 2018 | Napa CA 350

ANCIENT PEAKS Zinfandel 2018 | Paso Robles CA 45
SWANSON Cygnet Merlot 2018 | Napa Valley CA 45
EL ENEMIGO Malbec 2018 | Mendoza Argentina 55
GHOST BLOCK Zinfandel 2019 | CA 60
RED SCHOONER BY CAYMUS Voyage 6 Malbec NV | Argentina & CA 70 

FIRESTEED 2020 | OR 10 / 35
A TO Z 2018 | OR 12 / 42 
ARGYLE 2020 | Willamette Valley OR 40 
BOUCHARD PERE & FILS 2019 | Burgundy FR 45
BELLA GLOSS Clark and Telephone 2020 | CA 60
JOSEPH PHELPS Freestone Vineyard 2018 | CA 80
ANTHILL FARMS 2019 | Sonoma Coast, CA 85
PENNER ASH 2019 | Willamette Valley OR 90 

MALBEC, MERLOT & ZINFANDEL

CABERNET SAUVIGNON

reds

PINOT NOIR

RED BLENDS

OTHER REDS

Vintage selections may vary
(V) Vegan


