!

Lunch & Dinner: Tuesday — Sunday 11am To 10pm
Beverage service: Tuesday — Saturday 11am to 11pm, Sunday 11am to 10pm
Happy Hour: Tuesday — Sunday 4pm to 6pm
Manager: Robert Faucette
Executive Chef: Abby Shelley
Sous Chef: Brian Hare
Proprietors: Jeremiah Anderson & Tom Sibol
*To ensure freshness our menu items have limited availability

Draft Beer
Blue Moon Belgian white abv: 5.4%
Crystal Ball Seasonal
Collusion Seasonal
Dogfish Head 60 Minute IPA abv: 6.0%
Evolution Seasonal
Guinness Draught Dry Irish Stout abv: 4.2%
Hoegaarden original white abv: 4.9%
Liquid Hero seasonal
Liquid Hero Irregardless Citra Hopped IPA abv: 6.5%
Liquid Hero Rye Oatmeal Stout abv: 5.9%
Liquid Hero Cloudification New England Session abv: 4.3%
Michelob Ultra Light Lager
Miller Lite Light lager abv: 4.2%
New Belgium Fat Tire, Ameri-Belgian ale abv: 5.2%
Stella Cidre Apple Cider abv: 4.5%
Sam Adams Seasonal
South County Seasonal
Spring House Seasonal
Stella Artois lager abv: 5.0%
Troegs Perpetual IPA abv: 7.5%
Troegs Seasonal
Victory Seasonal
Yards Brawler Dark Mild Ale abv: 4.2%
Yuengling Lager American Amber Ale abv: 4.5%
Feature Draft, selection varies
Sampler Paddle of four 5 oz. drafts of your choice.

8

Corona Extra or Light 12oz.
Pabst blue ribbon 16oz. can
Baltimore Martini - National Bohemian 16 oz. can with a crab seasoning rim.
Wyndridge Crafty cider 12oz.

4.5
4
4.5
5.5

Bottle & Can

5
6.5
6.5
6
6
7
7.5
5.5
5.5
5.5
5.5
4
4
5.5
5
5.5
6
6.5
7
6
6
6
5
4

Wines by the glass & bottle
House pour of Salmon Creek, California
White Zinfandel, Chardonnay, Pinot Noir, Merlot or Cabernet Sauvignon 6
Prosecco, Moletto, Italy
9
Champagne, Moet Chandon Brut, France
15
Champagne, Veuve Clicquot Yellow Label Brut, Reims, France
Champagne, Dom Perignon brut, Epernay, France
Rose’, Waltz estate vineyards, pa
9
Pinot Grigio, Ecco Domani, Italy
7
Sauvignon Blanc, Cape Mentelle, Austrailia
10
Chardonnay, Kendall-Jackson, California
9
Chardonnay, Newton, California
14
Riesling, Cht. St. Michelle, Washington
7
Pinot Noir, Pepperwood Grove, Chile
7
Pinot Noir, Argyle, Oregon
Malbec, Vina Antigua Una, Argentina
9
Merlot, Red Diamond, Washington
7
Cabernet Sauvignon, Casillero del diablo, Chile
7
Cabernet Sauvignon, Franciscan, Napa Valley
Cabernet Sauvignon, Newton, California
14
Claret, Newton, California
16

Cocktails

26
42
65
95
225
42
32
46
42
62
32
32
62
42
32
32
54
62
66

Mango Mojito
Bacardi mango rum, mango puree, fresh mint, lime and club soda.
7
RPH Bloody Mary
Made with Faber vodka and served in a J.O. spice rimmed glass with cocktail shrimp,
pickled okra, bleu cheese stuffed olive and a beef straw.
12
Cool Cucumber
Muddled cucumber, mint, Skyy vodka, melon liquor & club soda.
6
Painkiller
Gosling’s rum, cream of coconut, pineapple and O.J.
7
Da plane…da plane
mango pineapple vodka, melon liquor, pineapple and sour.
7
RPH “Finessed Manhattan”
Honoring our friends at Furniture Finesse with this smooth blend of bulleit rye,
carpano antiqua sweet vermouth and orange bitters.
11
RPH Creeper
Pina colada mix shaken with Bacardi rum and topped with a shot of kahlua. 7
Fresh Squeezed CRUSHES
Fresh squeezed Orange or grapefruit juice and Faber vodka served in a fishbowl. 8
Bay Shooter
Faber vodka, spicy bloody mary mix and a freshly shucked oyster.
7
Sangria, Rosé and fresh fruit
8

Freshly Shucked Oysters & Clams

Served with lemon, house made cocktail sauce and prosecco mignonette.
RPH by Madhouse
Our very own! Hooper’s Island, MD, sweet/medium salt. 3ea
Maryland Local
Wild harvested, larger size, medium salt. 2.5ea
Standish Shore
Duxbury, MA, Sweet-buttery, plump meats, med/low salt. 3.ea
Blue Point
Historically a crowd favorite! Connecticut, med/high salt. 3.5ea
chicoteague salts
chincoteague, VA, deep slender cup, high salinity. 3ea
Canadian
Rotating selection, see your server for what is fresh today. MP

Poached & Chilled

Served with lemon, house made cocktail and Florida style mustard sauces
Colossal Crab Cocktail
4oz of premium colossal blue crab meat. 18
Jumbo Shrimp Cocktail
Wild caught, sustainably harvested U-15 gulf shrimp. 2.5ea
Half Lobster Tail
Wild caught, sustainably harvested north Atlantic cold water lobster. 10.ea
RPH Chilled Seafood Plate
4 RPH oysters, 4 jumbo gulf shrimp cocktail, 4 middleneck clams and one split
cold water lobster tail. 40
RPH ULTIMATE Chilled Seafood plate (perfect to share)
3 each of our maryland local, RPH, Standish Shore, Blue Point, and
Chincoteague oysters, 6 raw middleneck clams, 6 jumbo shrimp cocktail, and a
split lobster tail, served chilled on an iced seafood tower. 60

Steamed & Fried

Shrimp
U-15 Jumbo peel and eat wild caught gulf shrimp tossed with J.O. seasoning and
served with lemon and our house made cocktail sauce. ½ lb. 14 / 1 lb. 25
Mussels
One pound of Hollander & De Koning mussels from Bar Harbor, Maine. Steamed
and served in a white wine, garlic, lemon, butter and herb broth with grilled
baguette.13
Clams
One dozen middleneck clams from Cherrystone Aquafarms in Virginia (yeah the
good ones). Served with lemon and drawn butter. 14
Fried Shrimp
Five butterflied U-15 Jumbo wild caught gulf shrimp breaded, deep fried
golden and served with lemon and house made cocktail sauce. 12
Super Clam Strips
Large fresh clam strips lightly dusted and flash fried. Served with lemon and
our house made tartar sauce. 10
Harris Oysters
Six fresh Chesapeake Bay oysters lightly dusted and flash fried. Served with
lemon, house made cocktail and tartar sauces. 12

How we roll

All items are stuffed in a grilled, buttery New England style brioche roll
accompanied by house made coleslaw. add a side for $3
Lobsta
Fresh lobster sautéed in clarified butter and fresh herbs. 19
Lobsta Salad
Fresh lobster lightly tossed with mayonnaise and fresh herbs. 19
Shrimp Salad
Fresh chopped shrimp tossed with mayonnaise and fresh herbs. 16
Bad Clama Jama
Lightly breaded flash fried super clam strips tucked in with a spicy
remoulade. 13
Oyster
Lightly breaded and flash fried Chesapeake Bay oysters tucked in with a spicy
remoulade. 15

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition.

Appetizers
Tuna Poke Nachos
Wonton chips, wakame seaweed salad and yellowfin tuna poke with yuzu, sesame,
ginger and soy sauce, drizzled with sriracha mayo and wasabi dressing. 14
Oysters Rockefeller
Three roasted Maryland local oysters topped with spinach, buttered bread crumbs, a
splash of Pernod and parmesan cheese. 8
Nola Oysters
Three Maryland local oysters chargrilled with a garlic lemon butter. 8
BBQ Oysters
Three roasted Maryland local oysters topped with sweet and tangy bbq sauce, bacon
and cheddar cheese. 8
Far East Oysters
Three Maryland local oysters roasted with siracha compound butter and Japanese
soy, yuzu, sesame, ginger sauce. 8
Calamari
Fresh Atlantic squid lightly breaded and flash fried, served with remoulade. 12
Rockfish Tacos
Three tacos with your choice of bibb lettuce, corn or flour tortillas stuffed with
lightly breaded and fried or seasoned and grilled rockfish, house made slaw,
avocado and siracha mayo. 16
Shrimp Tacos
Three tacos with your choice of bibb lettuce, corn or flour tortillas stuffed with
grilled gulf shrimp, house made slaw, avocado and siracha mayo. 14
Clam Tacos
Three tacos with your choice of bibb lettuce, corn or flour tortillas stuffed with
lightly breaded and flash fried super clam strips, house made slaw, avocado and
siracha mayo. 11
Chicken Tacos
Three tacos with your choice of bibb lettuce, corn or flour tortillas stuffed with
seasoned and grilled all natural chicken breast, house made slaw, avocado and
siracha mayo. 11
Tuna Poke Tacos
Three tacos with your choice of bibb lettuce, corn or flour tortillas stuffed with
yellowfin tuna poke, wakame salad, avocado and siracha mayo. 12
Seafood Nachos Libre
Tortilla chips topped with white cheddar and jalapeño cheese sauce, shrimp,
scallops, house made salsa, avocado, crab seasoning and scallions. 17
Chesapeake Chicken Nachos
Tortilla chips topped with white cheddar and jalapeño cheese sauce, seasoned and
grilled all natural chicken breast, house made salsa, avocado, crab seasoning and
sprinkle of blue crab meat. 15
Tuna Poke Bowl
Soba noodles topped with fresh hass avocado, yellowfin tuna poke, mixed greens,
edamame, cucumber, pickled vegetables and finished with a sriracha aioli. 15
BBQ Chicken Skewers
Two crab seasoned all natural chicken breast skewers wrapped in bacon, chargrilled
and basted with tangy bbq sauce, topped with smoked gouda cheese. 12
BBQ Shrimp Skewers
One Skewer with 5 crab seasoned u-15 wild caught shrimp wrapped in bacon and,
chargrilled, basted with tangy bbq sauce, topped with smoked gouda cheese. 13
Bleu Chips
House made potato chips topped with melted bleu cheese, bacon and fresh herbs. 6

Soups
Oyster Stew
Made to order with sautéed shallot, onion and celery finished with cream, butter,
bacon and lightly poached oysters. Served with crackers and fresh herbs. 8
Chef’s Seafood Stew
Chef’s selection of fish and shellfish in a crushed tomato broth with chorizo, bacon,
potatoes, kale, sautéed onion and fresh herbs. Cup 4/Bowl 8
New England Clam Chowder
Authentic cream based clam chowder loaded with potatoes and clams. Cup 5/Bowl 9

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition.

Salads

House made dressings: Caesar, bleu cheese, ranch, Japanese yuzu dressing,
Dijon vinaigrette, prosecco vinaigrette, & Thousand Island.

Little Biddy
Boston bibb lettuce towered and topped with fresh, shallots, chives, tarragon,
parsley, chervil, diced tomato and cucumber. half 6/full10
Classic Caesar
Chopped romaine hearts tossed with our house made dressing, croutons and parmesan
cheese. half 6/full10
Super Veggie Power
beets, broccoli stalks, cauliflower hearts, Brussel sprouts, carrots, kale, radicchio,
edamame and tomato with Japanese yuzu dressing. half 7/full 12
Cobb
Chopped romaine hearts, Boston bibb and arugula topped with crumbled bleu cheese,
tomato, avocado, bacon and hard cooked egg. half 8/full 14
Salad Additions
4-5oz. Rockfish or grouper filet. 9
Three grilled U-15 shrimp. 7
All natural grilled chicken breast. 7
4 oz. Shrimp salad. 7
4 oz. Lobsta salad. 14
3 oz. Colossal lump broiled crab cake. 10
4 oz. All natural grilled prime center cut filet mignon. 18

Forks & Fingers
Fresh Fish Your Way

Your choice of preparation (7-8oz. portion): pan seared, blackened, broiled or batter dipped
and fried, served with remoulade and your choice of two sides.

Rockfish, Chesapeake Bay 25
American Hero

Grouper, Florida 28

Cod, Massachusetts 19

Huge fresh cod fillet dipped in Liquid Hero beer batter, fried golden, served with tartar
sauce, lettuce and tomato on a toasted ciabatta roll with your choice of one side. 16

Crab Cake Hon

Colossal lump blue crab gently tossed in imperial sauce, broiled golden brown served with
remoulade. Sandwich with lettuce, tomato and one side 28 Entrée with two sides 34

Wagyu Burger

½ lb. chargrilled wagyu beef burger topped with American, cheddar, or bleu cheese, bacon,
lettuce and tomato served on a toasted ciabatta roll with your choice of one side. 15

Cajun Alfredo

Your choice of Cajun blackened chicken or jumbo shrimp served over linguine tossed in our
rich garlic alfredo sauce, served with a side salad and garlic bread.
Chicken 21 Shrimp 27

Lobsta Mac
Fresh lobster tossed with cavatappi pasta in lobster infused white cheddar cheese
sauce. 28
Hynes 57

No sauce needed…All natural hormone, antibiotic and steroid free USDA PRIME center cut
grilled filet mignon topped with a shallot herb butter, choice of two sides. 38

Veggie Power Tower

Stacked red quinoa, crimini mushrooms, kale, roma tomato and avocado salad topped with
parmesan pesto. 17

Shellfish Pasta

Middleneck clams, mussels and shrimp simmered in white wine, lemon, butter, shallots,
chorizo, fresh herbs, tomato and parmesan cheese, served with cavatappi pasta and grilled
baguette. 26

Crab Stuffed Lobster

Our colossal lump crab cake all snuggled in with a split cold water lobster tail and served
with drawn butter and your choice of two sides. 45

Surf & Turf

Our Hynes 57 prime center cut filet mignon paired with our colossal lump crab cake and
served with your choice of two sides. 4 oz. filet 50 8 oz. filet 67

Entrée Additions
Three grilled U-15 shrimp. 7 All natural chicken breast. 7
3 oz Colossal Lump broiled crab cake. 10 Split cold water lobster tail. 16

Sides
hand-cut french fries 4 sautéed baby carrots 5 sautéed kale and tomato 4
roasted fingerling potatoes 5 citrus-scented red quinoa 3 side salad 4
house made potato chips 3 coconut rice 3 corn on the cob with crab spice 3

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition.

Just For Kids

Selections below include choice of orange juice, cranberry juice, apple juice,
regular or chocolate milk.
Grilled Cheese
Grilled country wheat bread with American cheese and choice of one side. 6
Cheese Quesadilla
Grilled flour tortilla with white cheddar cheese and choice of one side. 6
Buttered Pasta
Cavatappi pasta tossed with drawn butter and parmesan cheese. 7
Cheese Pasta
Cavatappi pasta tossed in white cheddar and American cheese sauce. 7
Fish fingers
Batter dipped fish pieces with house made tartar sauce and choice of one side.8
Chicken Fingers
Breaded chicken fingers with bbq sauce and choice of one side. 8

Desserts

All our desserts are made fresh for us right here in York by Sprinkles
Specialties owned and operated by Rashida Kenney, a Baltimore International
Culinary College (BICC) Graduate, with over 14 years of experience.
Sprinkles Specialties offers a wide range of desserts for any occasion.
please visit her website: sprinklespecialties.com
Smith Island Cake
This official dessert of the state of Maryland and beloved waterman’s choice
features layers of delicious yellow cake, chocolate fudge and peanut butter
stacked high and certainly enough to share. 7
Key Lime Tart
Florida’s famous dessert! Individual key lime custard tart with a graham
cracker crust and whipped cream topping. 7
NY Cheese Cake
Dense and rich New York style cheese cake served with fresh strawberries. 7
Chocolate Lava Cake
Chocolate cake with a warm gooey chocolate center topped with whipped cream
7
Salted Caramel Chocolate Tort
Rich and dense tort with a layer of salted caramel. served with whipped cream.
7

Happy Hour On The ½ Shell
Tuesday through Sunday 4pm to 6pm
$1 off

all alcoholic beverages

½ price oysters on the ½ shell

All oyster selections freshly shucked on the ½ shell

½ Price Appetizers

Steamed Mussels
Steamed Middleneck Clams
Tuna Nachos
Seafood Nachos Libre
Chesapeake Chicken Nachos
Calamari
Nola Oysters
BBQ Oysters
Far East Oysters
BBQ Chicken Skewers
BBQ Shrimp Skewers
*

Private dinning and cocktail parties available visit our website for
booking details.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition.

