
 
 
 
 
 

Lite Fare & Lunch Menu 
 
 
 

__________Starters__________ 
 

Raw Oysters (6) 
Raw oysters served on the half shell, served with a wasabi cocktail. 11~ 

 
Black Ravioli 

Lobster filled black ravioli topped with diced shrimp, tomatoes, and crab meat 
in a sherry cream sauce with basil. 11~ 

 
Chicken Tenders (4) 

Breaded chicken strips, served with house made honey mustard. 6~ 
 

Onion Rings 
Fried Beer Battered onion rings. 4~ 

 
Grilled Oyster Casino (6) 

Topped with casino butter, apple smoked bacon & Provolone. 13~ 
 

Calimari 
Dusted in seasoned flour, served with a wasabi cocktail. 9~ 

 
Baked Brie 

Wrapped in a puff pastry and served with fresh fruit and plated on a raspberry Champagne reduction. 
9~ 

 
Middle Neck Clams 

Sautéed Clams served drunken style with fresh basil, lemon, garlic, old bay, fresh 
ground pepper & finished in white wine. 12~ 



__________1776 Specialties__________ 
 

Eastern Shore Favorite 
Chicken salad served on mixed greens with plump Panko Breaded Oyster. 11~ 

 
The 1776 Trio 

Fresh shrimp salad, chicken salad & Tuna Salad atop a bed of fresh mixed greens. 12~ 
 

Soup and Half Sandwich 
Choice of chicken, shrimp and tuna salad. 8~ 

 
 
 

__________Sandwiches__________ 
 

~All sandwiches are served with chips, butter pickles, lettuce & tomatoes~ 
 

Chicken Salad Sandwich 8~ 
 

Tuna Salad Sandwich 8~ 
 

Shrimp Salad Sandwich 9~ 
 

Broiled Crab Cake Sandwich 
Made with a lump crab, no filler! 13~ 

 
Our 1776 Burger 

10 oz burger, grilled to perfection! Topped with your choice of cheese. 11~ 
 

Add mushrooms, bacon, sautéed onions .50 each 
 

Surf and Turf Burger 
Rubbed with old bay and topped with crab imperial & swiss. 14~ 

 
Oyster Sandwich 

Fried panko breaded count oysters. 9~ 
 

Grilled Chicken Breast 
Topped with House Made Honey BBq and Apple smoked 

bacon & Gorgonzola cheese. 9~ 
 

Steak Sandwich 
Topped with fried onions & provolone cheese, served with a 

horseradish cream sauce. 14~ 
 

Blackened Salmon 
Topped with crab imperial and cheddar. 14~ 



__________Soups and Salads__________ 
 

1776 Crab & Lobster Bisque 
A Delightful Tradition! 8~ 

Cup 4~ 
 

Soup Du Jour 
Enjoy our chef’s special daily creation. 8~ 

Cup 4~ 
 

The 1776 Wedge 
Gorgonzola Dressing, Crumbled bacon, Cucumber & cherry tomatoes top this 

crisp Ice Burg Wedge. 8~ 
 

Caesar 
Fresh cut romaine tossed with buttered croutons and topped in our housemade dressing with fresh 

shaved Parmesan cheese. 8~ 
 

Mixed Field of Greens 
Apple smoked bacon, dried cherries, Walnuts & Crumbled Gorgonzola cheese gently tossed in maple 

vinaigrette. 7~ 
 

Fresh Mozzarella 
Tomatoes, Basil and Mangos, Drizzled with olive oil and a balsamic glaze. 12~ 

 
 
 

__________Find Your Salad Top Here__________ 
 

Broiled Crab Cake 9~ 
 

Seared or Blackened Salmon 7~ 
 

Steak 10~ 
 

Grilled Chicken Breast 6~ 
 

Shrimp 8~ 
 

Seared or Blackened Fish of the Day 8~ 
 

Seared Scallops 7~ 



__________1776 Desserts__________ 
 

Crème Brule 
Our Featured dessert 7~ 

 
Cheese Cake 

Our Chef’s Specialty 10~ 
 

Key Lime Pie 
A Classic 7~ 

 
Apple Tart 

Simple the Best 8~ 
 

Chef’s Featured Dessert 
Decadent 9~ 

 
 
 

__________Non-Alcoholic Beverages__________ 
 

Saratoga Water Sparkling 3~ 
 

Saratoga Spring Water 3~ 
 

Pepsi & diet 2~ 
 

Ginger Ale 2~ 
 

Sierra Mist 2~ 
 

Birch Beer 3~ 
 

Assorted Juices 2~ 
 

Coffee 2~ 
 

Hot Tea 2~ 
 

Ice Tea 2~ 
 

Cappuccino 4~ 
 

Espresso 3~ 


