
For Two  48.95                      

2 Cluster Snow Crab Legs          

2 Cluster Dungeness Crab Legs  

For One  25.95                

1Cluster Snow Crab Legs           

1 Cluster Dungeness Crab Legs  

 

 

 

 

There is one thing more exasperating than a  wife who can cook and won’t, 

and that’s a wife who can’t cook and will.  Robert Frost 

Raw Bar 

Starters 

Soup n Salads 

 

Naked Fish               

 Plates 

 Sandwiches  

 

 

     

Sides 

If God had intended us to follow recipes, he wouldn’t have given us Grandmothers .  Linda  Henley 

The best way to a fisherman’s heart is through his fly 

Do vegetarians eat animal crackers? 

Chesapeake Sampler for Two 18.50                                             

Oysters Rockefeller, Clams Casino, Crab Balls and Crab Dip Served with French Bread 

Steamed Spiced Shrimp 1/4 lb 7.95    1/2 lb 13.95                        

Served with Old Bay Seasonings and Cocktail Sauce 

City Dock Crab Dip     12.75                                                     

Lump Crab Meat folded with Cheddar and Cream Cheese, Served with                           

Crackers  & Mini Baguette      

Calamari    12.50                                                                          

Dipped in Rice Flour, Sesame Seeds, Seasoned Bread Crumbs topped with                           

Chipotle Aioli  and a Homemade Plum Sauce 

Annapolis Bruschetta    11.75                                                      

Garlic toast topped with Crab Meat, Artichoke Hearts and Imperial Sauce 

Oysters Rockefeller(5)  Market Price                                                         

With Spinach, Pernod and Herbs topped with Hollandaise. 

Clams Casino   (5) 9.95                                                                         

With Peppers, Shallots, Casino Butter, Bacon, Bread Crumbs and Parmesan Cheese            Sea-

food Tower for Two     22.95                                                                   

Cream of Crab 7.75  Maryland Crab 7.25  French Onion 5.95 

Baby Lettuce Salad  9.75   

Chopped pecans, Walnuts, Dried Cranberries, Dried Peaches over Mixed Greens in a grilled 

Peach Vinaigrette, served with Goat Cheese Croutons 

Wedge Salad  7.25 

Iceberg Lettuce Wedge, Cucumber, Carrots, Onion, Bacon and Blue Cheese Dressing 

Classic Caesar Salad  8.25 

Romaine Lettuce, Croutons, Parmesan with our Classic Dressing 

Add to any Salad 

Chicken (Grilled or Blackened) 5.00 Grilled Shrimp (4)  7.00 

Today’s Market Fish/Shellfish        Market Price   

        Comes with House salad & your choice of 2 sides   

 Prepared: Grilled, Blackened or Broiled served with your 

choice of (Lemon-caper butter, Hollandaise Sauce or Crab Tomato Salsa) 

 

 

                                                  

Comes with French Fries or Chips 

Pizzas 

Will  try to accommodate all dietary special requests 

GIVE A MAN A FISH 

AND HE WILL EAT FOR 

A DAY.  TEACH HIM 

HOW TO FISH AND HE 

WILL SIT IN A BOAT 

AND DRINK  BEER ALL 

DAY. 

Oyster Shooter   1.50    Shrimp Shooter 1.50   Add Vodka 2.00       

On the Half Shell Oyster & Clams   Raw or Steamed (Market Price)

Steamed Mussels      10.95                                                   

Steamed with White Wine, Butter Onion, Garlic, Thyme and Herbs                                                 

Steamed Snow Crab Legs     21.95                                       

Served with Melted Butter and Old Bay Seasonings 

Steam Pot (Please no substitutions)                                                                        

Shrimp, Red Potatoes, Andouille Sausage, Corn on the cob 

For One  25.95 

1Cluster Snow Crab Legs 

For Two  48.95 

2 Clusters Snow Crab Legs 

 Rockfish O'Brien's   24.95   “Maryland State Fish” Chesapeake Striped Bass Seared topped 

with sautéed Lump Crab meat, & Mushrooms served on a Mesclun Salad with Asparagus & Rice Pilaf 

Colossal Crab Cake   32.95   A 9 oz Jumbo Lump Crab Cake Broiled or Fried and         

topped with Imperial Sauce over Fried Green Tomatoes served with Rice Pilaf 

Pan Seared Scallops  23.95  1/2 lb of Sea Scallops over a bed of Lobster-Pancetta                  

Risotto and steamed Broccoli 

Steamed Whole Maine Lobster  (Market Price)    1 1/2 to 3 lbs Fresh from our tank  

and steamed to perfection. Served with Rice Pilaf and Asparagus 

Fisherman’s Platter Fried   24.95   Jumbo Shrimp, Bay scallops, Fish and Crab Balls served 

with Fries and Cole Slaw ( No Substitutions) 

Chesapeake Fried Oysters  23.95   Our own  local Oysters, breaded and deep fried to a 

golden brown with Sautéed Spinach and Mashed Potatoes 

Seafood Pasta  24.95   Sautéed Shrimp, Bay Scallops and Jumbo Lump Crab in a Sun Dried  

tomato and Garlic Pesto Cream Sauce over Fettuccini 

Chicken Bona Boca  19.95  Breaded boneless Chicken Breast layered with Prosciutto, Sautéed 

Spinach, Mushrooms and Mozzarella over Linguini in a Garlic & Herb Butter Sauce 

New York Strip  25.95  12 oz marinated in Olive Oil, Garlic and Fresh Herbs then Seared and 

Grilled to your liking. Served with Mashed Potatoes and Broccoli  

Grilled Sirloin   20.95   A 8oz Teriyaki Basted Center Cut Sirloin Grilled to Perfection served 

with Baked Potato and Sautéed Spinach 

Steamed Asparagus  4.25 

Broccoli  3.50  

Fried Green Tomatoes  4.50 

Sautéed Spinach 4.25  

Mashed Potatoes 3.95 

Lobster Risotto 3.95 

Baked Potato  3.95 

Pommes Frites 4.50 

Open Faced Crab McClusky    13.95   

Jumbo Lump Crab Imperial on toasted Italian bread, topped with Swiss cheese and baked 

Old Salt Burger  8.50 

Topped with Shredded lettuce, Tomato, Pickle, Onion Add Cheese 1.00 Add Bacon 1.00 

Black n Blue  Burger9.50 

Blackened Burger topped with Melted Bleu cheese, Shredded Lettuce and Pickle             

Add Bacon 1.00 

O'Brien's Reuben 10.95 

Traditional Corned Beef  

  On Rye Bread with Sauerkraut, Thousand Island Dressing and Swiss Cheese 

Crab Cake Sandwich   Market Price 

One of our Jumbo Lump Crab Cakes Broiled or Fried on a Kaiser roll 

O'Brien's Specialty Sliders  7.95 

Three Mini Burgers with Onions and Pickles   Add cheese 1.00 

Twin Seared Scallop Sliders with Asian Cole Slaw  and Tobacco Onion Crisps  

Blue Crab Meat Sliders with Lettuce & Tomato, Tartar Sauce 14.95 

Chipotle Chicken  Sandwich 9.95 

Grilled Chicken Breast, chipotle Ranch Dressing, Pepper-jack Cheese and                      

Cayenne Candied Bacon 

Roast Beef Melt 10.50 

Thinly sliced Roast Beef Served on Italian Garlic Toast with melted Provolone cheese, 

topped with onions crisps 

Pizzas 12”—10.95 Vegetarian, Margherita, 3 cheese or Pepperoni                                             

               Extra toppings   .50 each  Onions, Green pepper, Mushrooms 

Bar Bites 

There some days when I think I ‘m going to die from an overdose of satisfaction.                 

Salvador Dali 

Chicken Tenders w/sauce 7.95 

Chicken Wings 7.95                             

Choice of: Lemon Pepper, Old Bay, Teriyaki, BBQ or HOT 

Mozzarella Sticks 6.95 

Navajo Nachos  8.75 

Cheesy Tots 5.95 

“Tower of Power” Onion Rings 6.95 

Fish N Chips 9.95 

Vegetables are a must on a diet. I suggest Carrot cake, Zucchini bread and         

pumpkin pie    Jim Davis 



For Two  48.95                      

2 Cluster Snow Crab Legs          

2 Cluster Dungeness Crab Legs  

For One  25.95                

1Cluster Snow Crab Legs           

1 Cluster Dungeness Crab Legs  

 

O’Brien’s Oyster  

Bar & Restaurant 
_________________________________________________________________________ 

 

Lunch, Dinner & Bar Menu 
     

 

Please visit our website at www.obriensoysterbar.com                    

(410) 268-6288  

O’Brien’s Classics                                                                                                                                                                                                                                                                                                                              
 

**O’Brien’s Lemonade    8.50 

Bourbon, Amaretto, Triple Sec, Sour and a splash of Sprite. 

**Main Street Rum Runner   9.50 

Light Rum, Dark Rum, Coconut Rum, Raspberry Liquor,  

Orange Juice, Pineapple and Grenadine,  

garnished with an Orange and a Cherry. 

**Drunken Golfer    9.00 

Jeremiah Weed Vodka with Freshly Squeezed Lemonade. 

**The Orange Crush 9.00 

Stoli Orange Vodka, Fresh Squeezed Orange Juice and Sprite. 

**Cherry Lemonade 9.00 

Bacardi Torched Cherry Rum and Freshly Squeezed Lemonade. 

**Blue Angel 10.00 

Vodka, Gin, Rum, Tequila, Triple Sec, Blue Curacao Sour and Sprite 

**O’Brien’s Mojito 10.00 

10 Cane Rum, muddled Lime & Mint, Simple Syrup and Sprite 

Downtown Cosmopolitan   9.00 

A blend of Vodka, Triple Sec, and a splash of  

Cranberry and Lime Juice. 

**  “Tall Boys” - Served in a 16oz Glass!!! 

 
 

Wines by the Glass 
We Proudly Pour  BV CENTURY CELLARS   As Our House Wine 

Cabernet • Merlot • Chardonnay • 

White Wines 
“Wines are listed light to full-bodied” 

                                                                                         Glass         Bottle 
White Zinfandel, Sycamore Lane, California 6.25 23                              

 

Red Wines  “Wines are listed light to full-bodied” 

    Pinot Noir, Parker Station, Santa Barbara County              8.50             32                                               

        Cherry fruit • Light and easy 

    Merlot, Hahn, Monterey              7.75             28                   

       Berry and plum fruit • round and direct  

    Chianti Classico, Monrosso, Tuscany               6.75             25 

        Cherry • Light spice • supple tannins  

    Cabernet Sauvignon, Sterling Vintner’s, California                8.25                  31                                  

         Dark berry fruit • nice oak structure 

    Shiraz, Woop Woop, Australia                 7.75              28 

          Concentrated fruit • Rich with some pepper                                                                                               

    Zinfandel, Ravenswood, California                 7.75              28 

          Spicy strawberry • Easy tannins 

For additional wines, please see our Wine List. 

Slightly sweet • Strawberry flavors 

Pinot Grigio, Angelini, Italy 7.75 28                                                                  

      Bright • Low acidity • Fruit focused  

Riesling, Five H, Oregon  7.75           28                                                          

      Floral orange blossom • Lemon-lime accents 

Sauvignon Blanc, Babich, New Zealand 7.75 28 
                                                                        

     Bright grapefruit • Good acidity  

Chardonnay, Edna Valley, San Luis Obispo   7.50 28                                                                                           

     Cool weather fruit • Citrus with acidity     

Chardonnay, Kendall Jackson, California                                  8.50             32 
                                                               
     Tropical nuances • Oak focused 
 

Chardonnay, Sonoma Cutrer, Russian River Valley                    11.50 42                                                                            

     Bright citrus • Green apple fruit 

Beverages                                                                                        
Sodas   2.25                       Iced Tea or Hot Tea   2.25                          Coffee   2.25                      Hot Cocoa   2.75                 Milk   3.38         

Juices   2.75   Cranberry, Apple, Orange                       Fresh-Squeezed Lemonade   3.95 

(Free Refills for Sodas, Iced Tea & Coffee ) 

Consuming raw or undercooked meats, fish, shellfish, or fresh eggs  may increase                      

your risk of food-borne illness  

December  2010 

Signature Frozen Drinks   8.95                                     

Pina Colada, Strawberry Daiquiri,   Margarita and Creamsicle 

Bottled Beers 
Amstel Light 

Bass Ale 
Budweiser 
Bud Light 

Bud Light Lime 
Bud Select 55 
Coors Light 

Corona 
Corona Light 

Heineken 
Heineken Light 
Hardcore Cider 

MGD 64 
Michelob Ultra  

Miller Lite 
Miller Chill 

O’Doul’s 
Sam Adams Light 

Smirnoff Ice 
 

 

Draft Beers 
 

Blue Moon 
 

Guinness Stout 
 

Miller Lite 
 

New Castle Brown Ale 
 

O’Brien’s Oyster Ale 
 

Stella Artois 
 

Sam Adams 
 

Sam Adams Seasonal 
 

Smithwicks 
 

Yeungling Lager 
  

 

Ask your server about our 

monthly beers 

http://www.obriensoysterbar.com

