
 

  

     SEAFOOD SNACKS 
                      SALMON & BROCCOLI CROQUETTES                                                                                                    

                GARAM MARSALA & PRESERVED LEMON AIOLI 16 

  PANKO FRIED GULF OYSTERS CREOLE MUSTARD                            

    SLAW, DIJON ESPUMA, KEY-LIME SOUR CREAM 18       

        SEAFOOD NACHOS BLACKENED BIG EYE TUNA, 

           CRABMEAT, KEY WEST PINK SHRIMP, MONTEREY JACK CHEESE, 
          GUACAMOLE, PICO DE GALLO, CHIPOTLE SALSA VERDE 30 

      CRISPY FRIED CALAMARI PICKLED JALAPEÑOS, 

                      FRISÉE, RED CURRY CREMA 16 

            CHESAPEAKE OLD BAY SHRIMP BOIL 19 

               BANKS FAMOUS CLAMS CASINO 

BACON, GARLIC-BELL PEPPER BUTTER 20 

                               HOT CRAB AND ARTICHOKE DIP 16 

                     TRUFFLE REGGIANO FRIES 13 

  

    RAW BAR* 
          SEE DAILY OYSTER SELECTION MARKET PRICE 

    AHI TUNA CRISPS MISO & YUZU CREMA, SWEET SOY,  

           GREEN ONION, TOASTED WONTON CRISPS 20                                                                                                   

            BIGEYE TUNA TOGARASHI THAI CHILE, SOY,  

                      KEY LIME CREMA, CRISP WONTONS 18 

          RAINBOW TIRADITO SCARLET SNAPPER, AHII TUNA,  

SALMON TROUT, SOY, LIME, SESAME SEEDS, CORN TORTILLAS 18 

                           SMALL PLATES 
   IMPORTED SPECIALTY CHEESES &  

SPANISH CHARCUTERIE PLATE    

       QUINCE PASTE, SPICED PECANS, GARLIC CHIVE HONEY, 
                                                        WARM GROGÉRES 17 

                            SMOKED BEEF BRISKET QUESADILLA 

PICO DE GALLO, PICKLED JALAPEÑOS, 
SHREDDED JACK CHEESE & SALSA VERDE 12 

                                LOBSTER MAC-N-CHEESE 24 

                          CHICKEN TENDERS BUFFALO OR PANKO, 

                                BLUE CHEESE DRESSING OR HONEY DIJON 8 

                         FRIED PICKLES CREAMY GARLIC SAUCE 10 

                             TEMPURA BATTERED ASPARAGUS 

                                                              SRIRACHA AIOLI 12 

 
 

            PROCESSING OF NON-SECURITY CHIP CREDIT CARDS (EMV) WILL 
               REQUIRE A VALID PHOTO IDENTIFICATION CARD  
                           TO COMPLETE THE TRANSACTION 

 

                SEAFOOD KITCHEN TACOS 
AHI TUNA AVOCADO, TOMATO, CILANTRO, 

LIME, CHILES, CRISP CORN TORTILLAS 16 

BAJA FISH FRIED POLLOCK, ICEBERG, CILANTRO,  

KEY LIME SOUR CREAM, SOFT WHITE CORN TORTILLAS 16 

    BANG BANG SHRIMP FRIED SHRIMP, CALIFORNIA-STYLE GREENS,  

RED CURRY CREMA, SOFT FLOUR TORTILLAS 16 

BLACKENED BIGEYE TUNA PICO DE GALLO, GUACAMOLE, 

ICEBERG, SOUR CREAM, SOFT FLOUR TORTILLAS 16 

              MAINE LOBSTER ICEBERG, SPICED TOMATO RELISH,  

                                  CILANTRO, SOFT FLOUR TORTILLAS 24 
 

SANDWICHES 

PORK BELLY SLIDER 

PUFF DOUGH BUN, TOMATO JAM, MICRO SALAD 7 

SMOKED BRISKET SANDWICH 

ARTISAN BUN, SLAW, & FRESH JALAPENOS 12 

MAINE LOBSTER ROLL  

 FRESHLY STEAMED MAINE LOBSTER SALAD,  
  GRILLED NEW ENGLAND STYLE BUN,  

  KENNEBEC POTATO CHIPS 27 

CRABCAKE SANDWICH 

JUMBO LUMP CRABCAKE, ARTISAN BUN, 
NEW ORLEANS STYLE REMOULADE, 

HOMEMADE FRENCH FRIES 24                                                         

BANKS HOME STYLE BURGER 

HERBED BOURSIN CHEESE, LETTUCE, PICKLE, 
ONION, SPICY TOMATO JAM, FRESH CUT FRIES 16 

 

 
 

 

Scan our QR code to view our entire 
selection of menus.  

 
Add this link to your favorites! 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

                                        SIGNATURE COCKTAILS 
 

    SPIKED CHERRY LIMEADE                                       12                           

    WESTERN SON LIME VODKA, SPLASH OF AMARENA CHERRY SIMPLE SYRUP,             
    SPRITE, SERVED OVER ICE, TOPPED WITH A CHERRY-LIME FLAG.  

    TITO’S SHIPWRECK                                                                                  13 

    TITO’S VODKA, PINEAPPLE JUICE, AMARENA CHERRY JUICE, CHILLED AND  
    SERVED UP 

    SOUTH OF THE BORDER                                                                                  13 

    TEQUILA CAZADORES CAFÉ LIQUEUR, KAHLǓA COFFEE LIQUEUR, CREAM,  
    SERVED OVER ICE   

    GIN BOY                                               13 

    FRESH SQUEEZED LEMON, ST-GERMAIN ELDERFLOWER LIQUEUR,  
    BOMBAY SAPPHIRE GIN, SPLASH OF SIMPLE SYRUP, SPLASH OF CLUB,  
    SERVED OVER ICE 

    APEROL SPRITZ                                                          13 

    ZARDETTO PROSECCO, APEROL, FRESH SQUEEZED LIME, CLUB SODA 

    PEACH POP MARTINI                                                                                        16 

    ABSOLUT APEACH, SPLASH OF PINEAPPLE & CRANBERRY JUICE, POP ROCKS RIM,               
    MANGO SIMPLE SYRUP, SERVED CHILLED AND SERVED UP 

   CHERRY-VANILLA BOURBON COKE                                                                             13     

    VANILLA BEAN AND AMARENA CHERRY INFUSED BOURBON,  
    SPLASH OF COCA COLA OVER ICE, TOPPED WITH A CHERRY 

    SIGNATURE OLD FASHIONED                            14 

    MAKER’S MARK BOURBON WHISKEY, MUDDLED ORANGE & AMARENA CHERRY,  
    ANGOSTURA BITTERS 

   CLASSIC ESPRESSO MARTINI          16 

    ABSOLUT VANILA, KAMORA COFFEE LIQUEUR, SHOT OF ESPRESSO,  
    CHILLED AND SERVED UP, LEMON TWIST 

    CLASSIC MULE                                                               15 

     LOCAL STATESIDE VODKA, GOSLINGS GINGER BEER, FRESH SQUEEZED LIME,  
    SERVED IN COPPER MUG  

    SIGNATURE MARGARITA OR PINEAPPLE-JALAPENO INFUSED MARGARITA  

     PATRON SILVER ARTESANAL TEQUILA, COINTREAU, FRESH SQUEEZED LIME,         14 
    SALTED RIM, SERVED OVER ICE 

    LEMON POMEGRANATE MARTINI           14 

    DEEP EDDY LEMON VODKA, PAMA POMEGRANATE LIQUEUR,  
    FRESH SQUEEZED LEMON 

    WHITE PEACH SANGRIA                                              13 

    WHITE WINE, BRANDY, HONEY, PEACH LIQUEUR, FRESH PEACHES 

   SOUTH OF THE BORDER                                                      13 

   TEQUILA CAZADORES CAFÉ LIQUEUR, KAHLǓA COFFEE LIQUEUR, CREAM,  
   SERVED OVER ICE  

 

NON-ALCOHOLIC BEVERAGES 
 

    PUREZZA WATER STILL OR SPARKLING  10   
         CHEF’S COCKTAIL CRANBERRY JUICE, SELTZER, LIME 6  
         SPARKY HABANERO AGAVE SYRUP, PINEAPPLE JUICE, LIME, SELTZER 6 

    LAVENDER SPRITZ LEMON, GRENADINE, ANGOSTURA BITTERS 6                                                                                                                                                            
                                                              4•11•24 

 

DRAFT BEER 
 

ALLAGASH WHITE – MAINE 5.1%ABV                                                                               7.5 
BLUE MOON – COLORADO 5.4%ABV                                                          7.5 
BROOKLYN PILSNER – NEW YORK 5.1% ABV 8 
CAPE MAY ALWAYS READY HAZY PALE ALE– NEW JERSEY 4.8% ABV  8 
COORS LIGHT – COLORADO 4.2% ABV                                                      7.5 
DOGFISH CITRUS SQUALL – DELAWARE 8% ABV 8 
FIDDLEHEAD IPA, -- VERMONT 6.2% ABV                            8.5 
FOUNDERS PORTER – MICHIGAN 6.5% ABV 8 
GUINNESS – IRELAND 4.1%ABV                                                         20OZ 9 
LAGUNITAS IPA – CALIFORNIA 6.2% ABV                              7.5 
PERONI – ITALY 5.1% ABV                   7 
YUENGLING LAGER – PENNSYLVANIA 4.4%ABV                                      6.5 
 

BOTTLE/CAN BEER 
 

AMSTEL LIGHT – HOLLAND 3.5%AB 7.5 
BIG OYSTER BREWERY HAMMERHEAD IPA – DELAWARE 6.4%ABV     8.5 
BIG OYSTER FUSCO’S ITALIAN ICE SHANDY – DELAWARE 4.5%ABV   8.5 
BROOKLYN AMBER LAGER – NEW YORK 5.2%ABV                                     7 
CAPE MAY COASTAL EVACUATION DOUBLE IPA – NEW JERSEY 8%   7.5 
CORONA/CORONA LIGHT– MEXICO 4.5%ABV                                             7 
DOGFISH HEAD 60 MINUTE IPA - DELAWARE 6.0%ABV 7 
GUINNESS NON-ALCOHOLIC DRAUGHT – IRELAND 0.5%ABV               8 
HEINEKEN/HEINEKEN SILVER – AMSTERDAM 5.0%ABV                            7 
HEINEKEN NON-ALCOHOLIC – AMSTERDAM 0.0%ABV                                                     7 
HIGH NOON HARD SELTZER – CALIFORNIA 4.5%AB                                   8     
       -PEACH, -PINEAPPLE, -WATERMELON 
MICHELOB ULTRA – MISSOURI 4.0%ABV 7 
SAM ADAMS COLD SNAP WHITE ALE – BOSTON 5.3%ABV                        8 
SIERRA NEVADA PALE ALE – CALIFORNIA 5.6%ABV 7 
STATESIDE VODKA SODA – PENNSYLVANIA 4.5%ABV 8 
       -BLACK CHERRY, -PINEAPPLE, -ORANGE, -LEMON CUCUMBER MINT 
STELLA ARTOIS – BELGIUM 5.2%ABV                7 
STRONGBOW GOLD APPLE HARD CIDER – AMSTERDAM 5.0%ABV 7 
SURFSIDE VODKA ICED TEA –OR- LEMONADE – PENNSYLVANIA          8.5 
THE FINNISH LONG DRINK TRADITIONAL/SUGAR FREE – NEW YORK      8 
BUDWEISER/BUD LIGHT/COORS LIGHT/MILLER LITE                                   7 

YUENGLING FLIGHT—PENNSYLVANIA 4.2%ABV                               7 

MENU ITEMS MAY CONTAIN THE FOLLOWING FOOD ALLERGENS: 
MILK, WHEAT, FISH, SHELLFISH, SOYBEANS, TREE NUTS, EGGS, PEANUTS  

*ITEMS IN THIS SECTION ARE SERVED RAW OR UNDERCOOKED.  
THIS INCREASES THE RISK OF FOODBORNE ILLNESS 

 

 


