
APPETIZERS

MARYLAND-STYLE CRAB CAKES 9.95

served over fried green tomatoes with chili remoulade and crostini.

BACON WRAPPED STUFFED SHRIMP 8.95

shrimp stuffed with crabmeat, wrapped with bacon,  deep fried and  served with a honey dijon sauce.

DYNAMITE CRUSTED OYSTERS 6.95

broiled half shell oysters with dynamite aioli.

CHEESY MUSHROOMS 6.95

mushrooms baked with garlic butter and three cheeses until sizzling.

BAKED CAPRESE 7.95

fresh Roma tomatoes and mozzarella baked on a french baquette with basil pesto and balsamic drizzle.

PRINCE EDWARD ISLAND MUSSELS* 9.95

sauteed in a lemon garlic butter with sun-dried tomatoes, feta, frisee and

toasted pine nuts with a garlic crostini.

* when available

SOUPS & SALADS

FRENCH ONION SOUP 4.95

caramelized onions in a madeira beef stock, crostini and melted jack, gruyere and swiss.

OSCAR’S-STYLE SHE CRAB SOUP         cup 4.95

a local favorite - made with fresh lump crab and aged sherry.       bowl 5.95

NEW ENGLAND CLAM CHOWDER         cup 3.95

      bowl 4.95

CHIPOTLE LIME CHICKEN SALAD 8.95

mixed greens, tomatoes and red onions topped with chipotle lime chicken salad, jack and cheddar cheeses,

and crispy tortilla strips.  served with mexicali ranch or honey lime vinaigrette.

CHICKEN DESIGNER SALAD 10.95

grilled or pan-blackened chicken served with mixed greens, shredded cheese, seasonal fruit,

almonds, chopped bacon and tomatoes with your choice of dressing.

GRILLED SIRLOIN SALAD 12.95

roasted red bliss potatoes, tomatoes and field greens topped with black pepper and garlic crusted sirloin,

crispy fried onions and bleu cheese crumbles with your choice of dressing.

LOWCOUNTRY FISH FRY

fresh lightly fried seafood served with cole slaw and french fries.

SHRIMP 13.95

CRAWFISH 13.95

OYSTERS 13.95

TILAPIA 13.95

SEAFOOD DUO 14.95

choose two

THE BIG COMBO 17.95

 tilapia, shrimp, crawfish and oysters

DINNER

BUILD YOUR OWN BURGER
all burgers are made with Sterling Silver ground chuck and served with cheese

on a kaiser roll with french fries. 8.95

CHOICES:

bacon, mushrooms, avocado, pepperoncinis, pepperoni, mozzarella, pesto, bleu cheese, proscuitto                  .45 each



SIGNATURE ENTREES

OSCAR’S-STYLE SHRIMP AND GRITS 15.95

tender shrimp sauteed with bacon, mushrooms, scallions and garlic, and served over pepper-jack cheese grits.

POTATO-CRUSTED SALMON 17.95

served over wilted baby spinach, crispy fried oysters and dill beurre blanc.

MALAYSIAN GOLDEN CURRY PAD THAI 16.95

pad thai stir fry of asian vegetables and rice noodles in a sweet and mild yellow curry sauce

with your choice of chicken or shrimp.

CRAB STUFFED TROUT 17.95

served over sweet corn mashed potatoes with broccolini and baby carrots with parsley hollandaise.

CHICKEN CHASSEUR 15.95

pan-seared chicken breast with peas and mushrooms in cognac sauce served with baby vegetables

and roasted garlic mashed potatoes.

GRILLED PORK TENDERLOIN 17.95

sweet and spicy red cabbage, port glazed apples, spiced pecans and sweet potato mash.

NEW YORK STRIP AU POIVRE 23.95

grilled ny strip served with a creamy cognac au poivre sauce with a bacon brie knish roll

and sauteed baby spinach.

CHICKEN OSCAR 16.95

pan-seared chicken breast with crabmeat and asparagus topped with a lemon-parsley hollandaise

sauce and served with rice pilaf and broccoli.

FILET MIGNON 25.95

grilled to perfection and accompanied by baby vegetables, green peppercorn demi-glaze and choice of

roasted garlic mash or haystack potatoes.

CRISPY ROASTED HALF DUCK 23.95

Japanese white rice, vegetable skewers and sweet chili soy glaze.

GRILLED RACK OF LAMB 24.95

cantonese bbq lamb with curried mash and baby vegetables.

STEAK OSCAR 26.95

grilled to order ny strip topped with crab meat, asparagus and hollandaise, and

served with roasted garlic mashed potatoes.

GRILLED 16 OZ. CAJUN RIBEYE 27.95

rustic steak fries, caramelized onions and veal demi with a touch of horseradish cream sauce.

SHORT RIBS 19.95

tender ribs of beef with veal demi glace, roasted garlic mashed potatoes, baby vegetables and crispy onions.

BURRITOS

GRILLED CHICKEN BURRITO 12.95

strips of grilled chicken in a spicy pepper jack cheese sauce, shredded lettuce, pico de gallo,
caramelized onions and green chiles.

BEEF OR CHICKEN BURRITO 11.95

with beans and covered with chile verde and cheese, then served with shredded lettuce
and pico de gallo,

SEAFOOD BURRITO 15.95

sauteed shrimp, scallops, crab meat and mushrooms in a flour tortilla, topped with  lobster sauce and

setrved with house rice.

CHIMICHANGAS
a flour tortilla stuffed with a blend of our specially seasoned beef or chicken, green chiles, cheese, onions,

jalapenos and salsa, deep fried and topped with chile verde, sour cream and guacamole, then served with

Mexican-style rice and refried beans. 10.95


