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) SERVING THE FRESHEST, FINEST SEAF0OD AVAILABLE

RAW BAR

PHILLIPS SIGNATURES

Icep MippLE NEck Crams oN THE HALF SHELL 9.99 *CuEesareakt Cras CAKES 28.99
OysTERS ON THE HALF SHELL, we proudly serve Long Island Blue Points ~ 12.99 BROILED SEAFOOD PLATTER, crab cake, garlic shrimp & fresh catch 29.99
PN PAIRS WELL WITH RErax, Riesrine
CHILLED SAMPLER FRrIED SEAFOOD PLATTER, crab cake, shrimp, flounder, fries & slaw 27.99
. - ‘v STUFFED FLOUNDER, crab imperial 28.99
king crab legs, oysters, clams, jumbo lump crab,
shrimp cocktail, tuna tartare - 28.99 GRILLED SALMON, carrot ginger emulsion, spinach & wild mushrooms 24.99
FrieEp FLOUNDER, fries & slaw 24.99
Tuna Two WAays, blackened tuna & tuna tempura roll, seaweed salad, 25.99
cucumber, wasabi créme fraiche & ginger soy glaze
APPETIZERS CraM Baxke ror Two, two whole Maine lobsters, snow crab clusters, shrimp,  98.99
SteaMED Mojito CraMs, fresh garlic, chiles, lime & cilantro 9.99 clams, mussels, potatoes & com on the cob
CoL0SSAL SHRIMP COCKTALL 12.99 CarraiN’s CatcH, our Clam Bake for 2 divided in half 49.99
STEAMED SHRIMP, 1/2 lb., peel & eat 10.99
SiNGLE CHESAPEAKE CRAB CAKE 13.99
=:Puirrips CraB & SpiNacu Dip, lump crab, cheddar cheese, bread bowl 12.99 FISH
& tortilla chips Simply prepared broiled, grilled or blackened, served with fresh vegetable.
SarT & PEppER CALAMARI, sweet pineapple chili sauce 10.99 Choose your favorite sauce- Thai green curry, pineapple mango salsa or garlic herb butter
PAIRS WELL WITH PHILLIPS AMBER ALE SALMON 22.99
STEAMED MUSSELS, choice of yellow Thai curry or tomato white wine 8.99 Trout 22.99
2>(CRAB STUFFED MUSHROOMS 1099 *Tuna 24.99
Corossar Lump CraB MEat Cockralr, Phillips mustard sauce 1499  FLOUNDER 24.99
Tuna & Asparacus TEMPURA RoLL, wasabi créme fraiche, soy glaze 13.99  GROUPER 24.99
& cucumber seaweed salad Fisu or TuE DAY 24.99
CRAB, SHRIMP & LOBSTER
SOUPS Baxep CRAB STUFFED SHRIMP 25.99
Ol Bowr,  GOLDEN FRIED SHRIMP, fries 19.99
= CreEaM oF CRAB 599 699  CraB CakE & GOLDEN FRIED SHRIMP, fries 28.99
MARYIAND VEGETABLE CRAB 509 6.99  WHOLE MAINE LOBSTER, one & a half to three pounds MKT
New Encrano Cram CHOWDER 5.99 699  Kine Gras Lecs MKT
Snxow CraB LEGs 1.51bs  24.99
PHILLIPS CHOPPED SALAD PASTA
greens, tomatoes, Cuczzl;iriicfjn(irzf);;’ feta & bacon - 7.9 CraB Macaront & CHEESE, crab, three cheeses 19.99
add shrimp - 7.99 add jumbo crab - 8.99 paIRS WELL WiTH CHALONE MONTEREY, CHARDONNAY
SHRIMP SCAMPI, sautéed shrimp, garlic, olive oil, lemon, white wine & linguini 23.99
PAIRS WELL WITH BERRINGER Nara VALLEY, PINoT GRIGIO
S ALADS Brue Cras Raviouirs, crab cream sauce 18.99
TceBERG, BacoN & Breu CHEESE 5.99 SWEET BasiL Pesto & PENNE, spinach, tomatoes & feta 16.99
MiIxED CREENS 299 add chicken - 6.99 add shrimp - 7.99 add jumbo crab - 8.99
CAESAR 7.99
CRISPY SHRIMP SALAD, spicy pepper glaze, dried cranberries & pecans 12.99 STEAK & CHICKEN
BaBy SpINACH & ARUGULA SALAD, red onions, eggs, tomatoes & warm 10.99
applewood smoked bacon dressing BrackeneDp Ris Eve (160z), roast potatoes & tobacco onions 26.99

Fresu TomaTo & M0zZARELLA SALAD, balsamic glaze & fresh sweet basil 10.99

STEAK & SHRIMP, grilled flat iron steak & Peruvian shrimp skewer, buttermilk 24.99

mashed potatoes, broccolini & soy onion vinaigrette

Enhance your Salad by Adding: PAIRS WELL WITH AvALON, CABERNET SAUVIGNON

Grilled Chicken 6.99 Grilled Shrimp 7.99

Jumbo Crab 8.99 Lump Crab Cake 12.99 Roast HALr CHICKEN, corn succotash & roasted potatoes 17.99
SIDES ENHANCE ANY ENTREE WITH ONE OF THE FOLLOWING:

BurrerMirk MasuED PoTaToES 599  CursaPEakk Cras CAKE 12.99
FrEsH AspArRAcUS 6.99  (graB [MPERIAL 12.99
FrENcCH Fr1ES & MARKET SAaUCE 499  LomsTer TAIL 15.99
SAUTEED BABY SPINACH, garlic chips 5.99
BroccoLiNi, garlic, lemon & toasted almonds 5.99
VEGETABLE DU JoUR 5.99

= PHILLIPS FAMOUS CRAB CAKE SANDWICH
served with fries & slaw - 14.99

)9 WineDown Every TuurspAY wiTh HALF Price Borrres oF WiNE

*Phillips Seafood is committed to sustainable fishing practices. We lead the way in promoting global crab programs to protect the
resource for generations to come. This includes encouraging the use of fishing gear that reduces by-catch and not purchasing under
-sized crabs or taking pregnant females. Phillips is also committed to buying hook & line caught mahi mahi, a fishing method that
promotes sustainability. For more information on sustainability efforts visit www.phillipsfoodservice.com
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For your convenience, a gratuity of 18% will be added to parties of 8 or more. e

We care about your health, our cooking oil contains no trans-fats.

Phillips Specialty
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COREUMING BAW OR UNDERCOOKED MEAT., POULTEY OR SEAFDOD MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS.




