
Start ers 
Deviled Eggs w. Spiced Pecans & Sugar Cured Bacon ...................................................7

Yucatan Shrimp Cocktail…gulf shrimp, mango, jicama and avocado in a
traditional tomato, orange and lime sauce ......................................................................8

Blue Crab & Rock Shrimp Fritters...grilled corn salsa & lobster ginger butter.............8

Crispy Sweet & Spicy Calamari...tossed with thin beans and pepper jelly ................9.5

Hot Spinach, Parmesan & Artichoke Dip...with fresh tortilla chips .............................9.5

Crab Imperial Dip...parmesan crusted, served with old bay lahvosh crackers............9.5

Lobster Bisque...Sambuca cream & fresh chives .............................................................5.5

Corn & Crab Chowder ........................................................................................................5.5

Sal ads 
Mixed Field Greens...with grape tomatoes, sun dried cranberries, garlic

croutons and champagne vinaigrette ...blue cheese or goat cheese, add $1 ............6

Chop House Salad...with romaine, roasted corn, tomato, radish & garlic
croutons tossed with buttermilk herb...blue or goat cheese,  add $1 .........................6

Warm Goat Cheese & Spiced Pecan Salad...with mixed field greens, sun dried
cranberries, tomatoes and champagne vinaigrette ........................................................8

Coastal Roast Chicken Salad...mixed field greens, avocado, grape tomatoes,
sesame almonds, champagne vinaigrette & a touch of buttermilk herb…................13

Mango Chicken & Spiced Pecans...mixed field greens, grapes & sun dried
cranberries with ginger vinaigrette...couscous with almonds .....................................13

Crispy Two Noodle Shrimp Salad...salt & pepper fried shrimp with mixed
greens, mango, sesame almonds, ginger vinaigrette & spicy peanut sauce.............14

Short Smoked Grilled Salmon Salad*...new potatoes, bright red tomatoes,
thin beans, balsamic onions & mixed field greens in champagne vinaigrette…
goat cheese, add $1 .........................................................................................................15

Sesame Crusted Grilled Tuna Salad*...drizzled w. cilantro ginger sauce...thin
beans, kalamata olives, grape tomatoes, balsamic onions & new potatoes
over mixed greens with champagne vinaigrette ..........................................................16

A smaller por tion of salad dress ing is avail able

Sand wiches 
Coastal Lobster Roll...lobster salad from the meat of a 1 ¼ pound lobster

on a grilled roll w. fries & roasted corn on the cob...while it lasts......................market

Cheddar Cheeseburger*...mustard mayo, ketchup, pickle & fries ................................10

Grilled Chicken & Havarti Cheese...citrus mayo & roasted peppers on grilled
ice box bread with fries ....................................................................................................10

Coastal Shrimp Roll...crispy salt & pepper fried shrimp with tartar sauce
on a grilled roll, cocktail sauce & fries ...........................................................................13

Coastal Kids Un der 12...served with milk or soda

Grilled Cheese...with choice of fries, unsweetened applesauce or carrots ....................5

Cheeseburger*...with choice of fries, unsweetened applesauce or carrots ....... ..........5

Grouper Fingers...with choice of fries, unsweetened applesauce or carrots.... ............7

Grilled Short Smoked Salmon*...choice of mashed potatoes, applesauce or carrots..7

Tenderloin Steak*...roast mushrooms and choice of mashed potatoes,
unsweetened applesauce or carrots ................ ............................................................9

Sides
Basil Redskin Mashed Potatoes...........3 Great American Fries.............................3

Cauliflower Mash ....................................3 Cole Slaw .................................................3

Couscous with Almonds ........................3 Roasted Mushrooms ..............................3

Seasonal Vegetable ...............................3 Sweet Potato Fries ................................3
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Fresh Sea food
Hickory Grilled Absolutely Fresh Fish...hand filleted in house daily ...................market

Jumbo Lump Crab Cake...our real big baked crab cake w. fries & cole slaw .......market

Hong Kong Style Sea Bass...steamed with fresh leaf spinach in a soy sherry
broth with sesame ginger, scallions & sticky rice ..................................................market

Grouper Fingers...crisply fried in Coastal Flats Lager beer batter...
tartar sauce, fries & cole slaw ..........................................................................................15

Pecan Crusted Trout...with the original chardonnay citrus sauce… couscous
with almonds ......................................................................................................................17

Sauteed Shrimp & Creamy Grit Cakes...with Smithfield ham, roasted corn,
asparagus, peppers, sweet onion & Cajun cream.........................................................18

Short Smoked Salmon Filet*...marinated & smoked, then hickory grilled...with
cauliflower mash & Pomerey mustard sauce ..................................................................18

Hickory Grilled Jumbo Shrimp... with Mediterranean orzo salad, goat cheese 
& oven roasted tomatoes .................................................................................................18

Crab Cake & Filet Mignon*...a not-so-big baked crab cake with redskin
mashed potatoes .................................................................8 oz filet...29,   5 oz filet...25

Beef, Ribs & Chicken
Hickory Grilled Chicken Breast...roasted red peppers & mushrooms, thin green

beans & brown butter sauce on angel hair ....................................................................14

Wood Grilled Filet Mignon*...with roasted mushrooms, basil redskin mashed
potatoes & choice of mixed field greens or chop house salad ...................................25

Drunken Ribeye*...marinated in our Great American Pale Ale...with roasted
mushrooms, basil redskin mashed potatoes and choice of mixed field greens
or chop house salad ..........................................................................................................25

Low Country Beef Back Ribs...hickory smoked, mustard bbq, fries & cole slaw.........19

Des serts
Key Lime Pie ............................................................................................................................6

Old Fashioned Banana Pudding...candied vanilla wafers, caramel &
chocolate sauces...while it lasts.........................................................................................6

Warm Flourless Chocolate Waffle...with vanilla ice cream & toasted almonds .........6.5

Warm White Chocolate Bread Pudding…bourbon custard sauce, vanilla
ice cream & caramel.........................................................................................................6.5
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To re duce your wait in the res tau rant, please phone ahead.

Our food is “high main te nance” and does not travel well...please un der stand when
we  de cline “to go” re quests.

Best Buns Bread Co., our Shirlington Bak ery, bakes our bread fresh daily.

* May con tain raw or un der cooked in gre di ents. Writ ten in for ma tion is
 avail able upon re quest re gard ing these items.

   Rare         Med. Rare        Medium        Med. Well        Well Done   ..........................................................................................................

cool red        warm red          hot red           hot pink              order
 center            center             center             center               chicken       


