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Appetizers

Seared Tuna
Ahi tuna lightly blackened and sliced thin servegromixed greens with a lime ginger
sauce
$13
Calamari
The sweetest, most tender that you will ever ta$éed-battered and flash fried
accompanied by our zesty Marinara sauce
$9
Shrimp Cocktall
Five large shrimp served with our own Cocktail sauk classic!
$10
Creamy Crab Dip
Lump crab with our special blend of cheeses & sgiags served in a delicious crispy
bread bowl
$11
Crab Bruschetta
A traditional tomato & basil Bruschetta topped wlitmp crab and a sweet drizzle of
balsamic reduction
$10
Grand Marnier Scallops
A house favorite! Tender scallops sautéed withagirand cherry tomatoes topped with
our Grand Marnier glaze
$12
Asian Spring Rolls
A crisp pastry roll stuffed with Asian vegetables\sed with a sweet chilly sauce. A
vegetarian treat!

$9

Did You K now?

~ Our Lunch Specials are served daily. Choose froarigty of lunch entrees and have a
soft beverage on us for just $6.95!
~ We offer a full Brunch Menu on Sundays from 9:80tdl 2:00 pm. Bring your family
for a delicious treat of Blueberry Pancakes or @inalla Oscar!
~ We specialize in private functions: Rehearsal elianBirthday parties, Business
Meetings, Luncheons, and Weddings!
Call us at: 410.352.5250 to reserve your speciahetoday!




Soups

Maryland Crab
$8

French Onion
$7

Soup du Jour
$8

Lighthouse Soup Trio
$13

Salads

Light “House” Salad
Mesculin greens, cherry tomatoes, toasted waliMasdarin oranges with our famous
honey poppy seed dressing

$7
Caesar Salad
Romaine, herbed crouton, Parmesan cheese, creagspaiGiressing

$8
Spinach & Mozzarella Salad
Fresh spinach, cherry tomatoes, red onion, halddegg & fresh milk Mozzarella.
Served with a creamy bacon dressing & balsamicateztiu

$8

Add a Crab Cake, Sautéed Crab or Grilled Shrimp $8
Add Beef Tips or Grilled Chicken $6
Add 40z Salmon Filet $7



Entrees

All entrees served with fresh baked bread and &cehad two sides

Salmon Oscar
Fresh Atlantic salmon, broiled & topped with lumalemeat, steamed asparagus, and
Hollandaise. A culinary masterpiece!

$28
Blackened Tuna
Two generous portions of Ahi tuna served with ligeger sauce
$25
Seafood Primavera
Scallops and shrimp tossed with linguini and mixedetables in a creamy Beurre Blanc
$24
Vegetables Primavera
Farm fresh, hand-picked zucchini, squash, red gmind plum tomatoes served on a bed
of Angel hair pasta and topped with our homemadéyAdarinara

$18

Stuffed Chicken
Fresh chicken breast stuffed with creamy Bourseesk and fresh spinach and topped
with our own Beurre blanc sauce. Always servedeeatd juicy!

$19

Off the Girill

Add Crab Imperial for $8
Blue Cheese encrusted for $4

NY Strip
A huge 140z, one inch thick slice of juicy tendesgrilled to your desired temperature
and accompanied by Cabernet Demi glace

$26

Filet Mignon
8 0z of the finest Angus beef tenderloin grillegprfection, served with a side of
Cabernet Demi glace

$34

Super Sirloin
A hand cut 10 oz barrel style sirloin grilled touydiking and topped with caramelized
onions. Best cooked medium or cooler!

$21



Lighthouse Featured Entrees

Lighthouse Scampi
Large shrimp served over linguini, cherry tomat@aesl spinach in a creamy Chardonnay
sauce

$23

Lighthouse Scallops
Scallops broiled with Casino butter, Applewood seuwkacon, and topped with a blend
of Italian cheeses. All aboard!

$28

Lighthouse Crab Cakes
Jumbo Lump Crab Meat blended with our secret ingred. Served with a roasted corn
and tomato relish. An Eastern shore classic!

$29

Fresh Catch of the Day
Market price

PONAFFETITE!

Ask your server about our homemade Desserts



