
SOFT SHELL PLATTER

Two whale soft crabs sautéed to
perfection. Served with two sides. 36

CHICKEN WINGS
Jumbo wings, tossed in your choice of Buffalo, Nashville hot, Old Bay, Honey Old Bay,

Lemon Pepper, Jerk, Mango Habanero, Garlic Parmesan. 
Served with celery, carrots & ranch or bleu cheese dressing.

6 for $10 / 12 for $18 (Extra dressing .50)

ROCKFISH FINGERS

Battered rockfish fingers fried to a golden
brown and served with sriracha ranch, slices
of avocado, and a lemon wedge. 20

CALIFORNIA SALAD

A vibrant mix of tomatoes, edamame, carrots,
cucumbers, red onions, feta crumbles, and
sliced almonds over crisp mixed greens. 14

SEAFOOD TRIO

Soft shell crab, boom boom shrimp, and
rockfish fingers. 30

FRENCH FRY BASKET 9

Soups &
BASKETSBASKETS

ONION RING BASKET

FRIED OYSTER BASKET w/ fries & slaw 16

FRIED SHRIMP BASKET w/ fries & slaw 16

FRIED PICKLE BASKET

CRAB DIP TOTS

APPETIZERS

FAVORITES
BOOM BOOM SHRIMP 

Ten large fried shrimp tossed in our
homemade "boom boom" sauce. 17

JALAPEÑO CRAB RANGOONS

a blend of fresh bell peppers, jalapeños,
claw crab meat and cream cheese
wrapped in wonton with a chipotle aioli
dipping sauce. 18 

LOW COUNTRY STEAM POT

One pound of large shrimp with potatoes,
onions, kielbasa, and corn on the cob. 26

PARMESAN SHRIMP

Large Gulf shrimp sautéed in a rich
garlic parmesan sauce and served atop
toasted crostinis. 18

TRIPLE DIP & CHIPS

FRIED GREEN TOMATOES

Topped with a creamy brandy sauce & lump
crab meat. 20

SKIPJACK’S SAMPLER

Mozzarella moons, wings, chicken tenders. 24

STUFFED MUSHROOM CAPS

Stuffed with our signature crab cake blend
and topped with hollandaise sauce. 20

MOZZARELLA MOONS with marinara 12

SteamedSteamed
Enjoy our premium crabs, sourced fresh in-
season from Maryland and year-round from
our own Louisiana crab dock. Hand-picked,

cooked to order, and seasoned with Skipjack’s
signature blend for unmatched flavor.

Salads
SEAFOOD COBB

A hearty mix of blackened rockfish and large
shrimp, crispy bacon, hard-boiled eggs, fresh
cucumbers, tomatoes, red onions, and feta
crumbles over crisp romaine. 22

HOUSE SALAD

Baby greens topped with cucumbers,
cherry tomatoes, red onion, shredded
carrots and garlic croutons. 10 / petite 8

MEDITERRANEAN SALMON SALAD

Grilled salmon atop baby spinach with feta
crumbles, marinated artichokes, cucumbers,
tomatoes, kalamata olives, red onions, sliced
almonds, with a creamy caper dressing. 20

GREEK SALAD

Baby greens with crumbled feta, kalamata
olives, cucumbers, cherry tomatoes, onions,
& pepperoncinis, with a Yasou feta dressing,
and toasted pita points. 14 / petite 11

CAESAR SALAD

Crisp romaine lettuce & shredded
parmesan tossed in Skipjack's Caesar
dressing, with garlic croutons. 10 / petite 8

CRAB DIP

Topped with melted cheddar jack cheese.
Served with freshly fried tortilla chips,
celery & carrots. 17

SESAME CRUSTED AHI TUNA 

Seared rare and thinly sliced, served over a
bed of white rice. Finished with wasabi
cream and teriyaki drizzle. Accompanied by
pickled ginger and house-made fried
tortilla chips. 17

NACHOS

Tri-colored tortilla chips piled high with
peppers, onions and smothered in beer
cheese. 10  Add crab meat 9, shrimp 6, grilled
chicken 6, or cheesesteak 6

With spicy mustard and beer cheese. 15 
Add crab dip. 4

BRAIDED PRETZEL STICKS
BRUSSELS SPROUTS

Bacon bits, feta crumbles, balsamic glaze 16

cup 7 / bowl 9MARYLAND CRAB SOUP

cup 8 / bowl 10CREAM OF CRAB SOUP

cup 8 / bowl 10HALF & HALF SOUP

cup 8 / bowl 10CRAB CORN CHOWDER

CHICKEN TENDER BASKET w/ fries 13

10

10

LOADED TOTS Bacon, Cheese, Chives. 16 17

Fresh homemade guacamole, salsa and
beer cheese. Served with freshly fried
tortilla chips. 18

ASK ABOUT OUR CATERING MENU

OR

HOSTING YOUR NEXT EVENT WITH US!

CRABSCRABS

FRIED COD SANDWICH w fries 18

(no substitutions)

Add ons: (grilled or blackened) Chicken 8, Tuna 9,
Salmon 9, Shrimp 9, Jumbo Lump Crab Meat 9
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GF

GF

GF



JUMBO LUMP CRAB CAKE PLATTER

6 oz Fried or Broiled. Single 26. Double 38.

RAW BARRAW BAR

SHRIMP SALAD WRAP

Shrimp with Hellman's mayonnaise and
celery mixed to perfection with our chef's
seasonings. Served on a flour tortilla with
lettuce and tomato. 16

SKIPJACK’S CRAB CAKE SANDWICH

Skipjack's signature Jumbo Lump Crab Cake,
broiled or fried, served with your choice of
bread or crackers with lettuce and
tomato. 23

AHI TUNA ABLT WRAP

Grilled or blackened tuna, served on a flour
tortilla with avocado, lettuce, tomato, crispy
applewood bacon and a cucumber wasabi
dressing. 17

Breaded chicken tenders tossed in a mild
buffalo sauce wrapped in a flour tortilla
with lettuce, tomato, red onions, and blue
cheese dressing. 16

BUFFALO CHICKEN WRAP

BALTIMORE CLUB

A Baltimore classic double decker sandwich
with our signature crab cake topped with
homemade shrimp salad on toasted bread
with lettuce, tomato & applewood bacon. 22

CRAB & CORN QUESADILLA

Fresh lump crab meat on a flour tortilla with
shredded jack cheese, corn, tri-colored bell
peppers, onions, and cilantro lime juice. With
salsa and sour cream. 20

SOFT SHELL CRAB SANDWICH

GRILLED CHICKEN CAESAR WRAP

Grilled chicken breast tossed with romaine,
parmesan cheese and Caesar dressing,
wrapped in a flour tortilla. 15 Sustitute
blackened shrimp.

CISCO’S BURGER

8 ounce Angus ground beef patty smothered
in bbq sauce, crispy onions, pickled
jalapeños, bacon, and pepper jack cheese. 18

TACOS

Three tacos with pico de gallo, queso fresco
and lettuce, served with your choice of
shrimp, fish, or chicken, grilled, blackened
or fried. 18

CHEESESTEAK SUB

Shaved sirloin steak on a toasted sub roll
with green peppers, sautéed onions, lettuce,
tomato, and your choice of cheese 16
(Also available as a chicken cheesesteak) 

NASHVILLE HOT CHICKEN SANDWICH

Chicken breast doubled fried in Nashville hot
sauce on a brioche roll with lettuce, tomato
and pickle. 17 
Also available without hot sauce. 16

All handelds but quesadillas and tacos served with fries. Substitute sides for 2. Substitute a salad for 3.

CHEESEBURGER

8 ounce angus ground beef patty. 16

BLACK & BLEU BURGER

8 ounce Angus ground beef patty with
blackening seasoning, topped with bleu
cheese crumbles and crispy onions. 17

SHRIMP WITH POTATOES & ONIONS

Extra large gulf shrimp, hand peeled &
deveined, with potatoes and onions
1/2 lb. for 16 / 1 lb. for 28

Steamer &

SKIPJACK’S STEAM POT

Half pound of large shrimp, potatoes, onions,
Canadian snow crab cluster & corn on the
cob. 30

STEAMED SHRIMP

1 lb. for 20 / 1/2 lb. for 12

CANADIAN SNOW CRAB CLUSTER

Solo 20  / Single Platter with 2 sides 26
Double platter with 2 sides 40

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of food borne illness.
 Skipjack's reserves the right to refuse

service. Prices subject to change.
All checks subject to 18% gratuity charge.

No separate checks. 

SKIPJACKSCRABDECK.COM

@SKIPJACKSCRABDECK

GARLIC MASHED POTATOES 4

BAKED POTATO 4 loaded 6

ONION RINGS 4 BROCCOLI 4

TATER TOTS 4

CILANTRO RICE 4

GREEN BEANS WITH BACON 4

BALTIMORE MUSSELS

PEI mussels sautéed in Natty Boh beer
with scallions, bacon, spinach, feta cheese
crumbles, and onions. Served with fresh
homemade garlic bread. 16

OYSTERS ROCKEFELLER

Local oysters with a rich blend of spinach,
Parmesan cheese, & buttery breadcrumbs. 24

SKIPJACK’S WRAP

Blackened chicken with lump crab meat,
crab dip and shredded jack cheese
wrapped in a flour tortilla with lettuce and
tomato. 19

Lightly sautéed on your choice of bread with
lettuce and tomato. 20

BRUSSELS SPROUTS 4

FRIES 4SWEET POTATO FRIES 4

COLE SLAW 4

NEW YORK STRIP

12 oz in fresh herb garlic butter. 28

ATLANTIC SALMON 

In a creamy lemon butter sauce. 26

FISH & CHIPS

Fresh cod, battered and fried. With fries
and cole slaw. 20

SKIPJACK’S SEAFOOD PASTA

Mussels, shrimp, crab meat, & spinach
sautéed in a garlic olive oil with vodka
cream sauce over fettuccine. Served with
homemade fresh garlic bread and a side
house or caesar salad. 26

CHICKEN CHESAPEAKE 

Topped with our signature crab cake
blend, finished with our homemade
hollandaise sauce. 24

SKIPJACK’S PLATTER

Our signature Skipjack’s crab cake,
broiled or fried, six extra-large fried
shrimp, and two rockfish fingers. 38

FRIED SHRIMP PLATTER

Eight extra-large shrimp fried to
perfection. 20

Served with your choice of 2 sides (sub
small salad for $3). 

SKIPJACK’S WINE & SPIRITS
LIQUOR STORE OPEN ALL YEAR

Sides

PLEASE NOTE:
NO OUTSIDE FOOD, BEVERAGES, OR CONTAINERS
ALLOWED. LIQUOR STORE PURCHASES MAY NOT

BE CONSUMED IN ANY DINING AREA.

GF

GF

GF

GF

GF

GF

GF

GF


