OCEAN CITY'S FAVORITE
PREMIUM SEAFOQD

BUFFET ruimeecrioomon:

during the first hour of business

PLANNING AN EVENT?

Let us build your perfect party
at the Crab House!

Family Reunions - Rehearsal Dinners
Corporate Celebrations

Contact our group sales manager at
410.289.6821
to view our range of menus today

SEAEDON
SN G

Enjoy the flavors of Phillips in the convenience of your own
home or give the gift that will be talked about for years to
come. Either way, Phillips is making it easy to receive quality
seafood from the name that you've come to trust.

Visit PHILLIPSSEAFOOD.COM/STORE
or call 410.685.6600 to send seafood or gift cards.

Full dining room menu available for carryout.
Menu items & prices are subject to change without notice.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.
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Phillips

CRAB HOUSE

CARRYOUT
MENU

2004 Philadelphia Avenue
Ocean City, MD 21842
410.289.7747

0000

PhillipsSeafood.com



STEANED S SRAH CRABS
J I D )

STEAMED HARD SHELL CLAMS 13
ten, with garlic butter

CRAB CAKE MINIS 13 Sourced from our community of local fishermen and our
original seafood processing plant on Hoopers Island in the
Chesapeake Bay. Steamed to order to ensure freshness.
ORDER BY THE DOZEN. Market Price

NEW ENGLAND CLAM CHOWDER EAX FE' H) .JR'IE anB FEAST

half pint 5 « pint9 « quart 14 1 dozen medium crabs, 8 pieces fried chicken,

half d st d shrimp, 4 f ,
CRAB BISQUE  half pint 6 » pint10 » quart17 all pound steamed snrimp, & ears o cormn

o 1 quart vegetable crab soup, rolls and
MARYLAND VEGETABLE CRAB SOUP < sliced watermelon 69 or double it for 135
half pint5 = pint9 = quart 14

WEDGE SALAD 7

iceberg, bacon, tomatoes and blue cheese dressing
CAESAR SALAD s
GARDEN SALAD 4

tartar sauce

HOOPERS ISLAND CRAB CAKES single 18 double 28
Phillips’ original family recipe; served with chef's vegetables

and roasted potatoes
CRAB IMPERIAL 28
\ \ = e jumbo lump crab meat, imperial sauce and cheddar cheese;
X J jJ I JJ ) served with chef's vegetables and roasted potatoes
S—

CRAB CAKE & JUMBO FRIED SHRIMP 27
served with french fries and cole slaw

HOOPERS ISLAND CRAB CAKE 15 CRAB-STUFFED FLOUNDER 32
Phillips" original family recipe served with chef's vegetables and roasted potatoes

CHICKEN CLUB 12
avocado, applewood smoked bacon and

pepper jack cheese d-j FAMH&W MEA& @EA&S ¢

ANGUS BURGER 12

Served with fries

grilled to perfection CHICKEN & SHRIMP FEAST 28

10 pieces fried chicken, 34 pound steamed shrimp,
CRISPY FISH BLT © 1 pint potato salad, 1 pint cole slaw, rolls and butter
flaky white fish, applewood smoked bacon Double your feast for 52!
Gl Gl e CHICKEN FEAST 27

16 pieces fried chicken, 1 pint potato salad, 1 pint cole slaw,
rolls and butter

STUFFED GRILLED CHEESE 14

stuffed with crab imperial, on Texas toast

For ages 10 and under; Served with fries and a soda
CHICKEN TENDERS (2) 5
CHEESEBURGER 6

CRISPY CLAMS 6

CRAB CAKE MINIS 7

Served with rolls and butter

2PIECES 4 4 PIECES 7 8 PIECES 13



