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Castaways

SEAFOOD TOWER  (served on ice)    62.50 * gf      
Clams, mussels, peel-n-eat shrimp,

oysters on the half shell & a half pound of crab legs
NO SUBSTITUTIONS PLEASE

STEAMER’S POT     62.50 * gf
Clams, mussels, oysters, shrimp, half pound of crab legs,  

corn on the cob, sausage & potatoes, steamed with  
Old Bay and herbs  

NO SUBSTITUTIONS PLEASE

CRAB DIP     16.75 
Our own special recipe served with pita points (gf available)

SPINACH ARTICHOKE DIP     14.25 
Topped with jalapeños, served with freshly made tortilla chips 
(gf available)

SPICY PIMENTO CHEESE DIP     14.50 
Served with pita points (gf available)

PEPPER JACK SAUSAGE DIP     14.00 
Served with freshly made tortilla chips (gf available)

CHIPS & SALSA     9.50  (gf available) 
Mango salsa served with freshly made tortilla chips  

BEER CHEESE NACHOS     14.95 
Freshly made tortilla chips topped with beer cheese, mango 
salsa, jalapeños, green onions & sour cream
Add Chicken 2.75     Add Philly Steak 3.75     Add Chili 2.75

BAVARIAN STYLE SOFT PRETZEL     10.00 
Sprinkled with salt, served warm with beer cheese

CHILI CHEESE FRIES     10.50 
French fries topped with chili & beer cheese

BONELESS CHICKEN BITES     12.25 
Breast nuggets tossed in BBQ sauce, buffalo wing sauce or 
garlic parmesan sauce, served with celery and choice of ranch 
or blue cheese dressing

CLAMS & MUSSELS     16.00 
Sautéed in a garlic white wine sauce, served with garlic bread

SHRIMP COCKTAIL     12.00  gf 
Served with cocktail sauce

LOBSTER & CRAB SALAD LETTUCE WRAPS    16.25 
Cold seafood salad (mayo based) served with leaf lettuce & 
Thai chili sauce

OYSTERS ROCKEFELLER     15.25 
Four oysters on the half shell topped with creamy seasoned 
spinach, bacon bits & parmesan

LOBSTER BISQUE 
Cup     7.00          Bowl     9.00

MOMMA’S OYSTER STEW  
Fresh oysters sautéed in garlic, olive oil & heavy cream,  
topped with cheddar cheese, bacon bits & green onions      
Cup     7.50          Bowl     9.50

CAPRESE     9.75  gf 
Sliced roma tomatoes, fresh mozzarella & fresh basil drizzled 
with a balsamic reduction

CASTAWAYS ORIGINAL GREEK SALAD     11.75 
Crisp romaine surrounding red potato salad topped with  
green peppers, tomatoes, cucumbers, Greek olives, feta  
cheese & pepperoncinis, served with Greek dressing  gf

CHILLED ICEBERG WEDGE     10.75  gf 
Topped with blue cheese dressing, diced tomatoes, red onions, 
bacon bits & balsamic reduction drizzle

CRANBERRY NUT SALAD     10.75  (gf available) 
Crisp romaine, feta cheese, cranberries, candied pecans & Asian 
croutons tossed in raspberry vinaigrette dressing

CAESAR SALAD     10.50  (gf available) 
Crisp romaine, shredded parmesan & croutons tossed in  
our creamy Caesar dressing

BLT SALAD     10.75  gf 
Crisp romaine, diced tomatoes & bacon bits tossed in  
our creamy ranch dressing

GARDEN SALAD     10.50  (gf available) 
Crisp romaine, purple cabbage, carrots, cucumbers, tomatoes, 
cheddar cheese, bacon bits & croutons, choice of dressing

Dressings:   
Ranch, Balsamic Vinaigrette, Honey Mustard, Blue Cheese,  
1000 Island, Greek, Raspberry Vinaigrette, Fat Free Ranch

Add to above salads:
Cajun Shrimp  gf	 5.75          
Grilled Shrimp  gf	 5.75
Cajun Chicken  gf	 5.25
Baked Chicken  gf	 5.25

Salmon  gf	 8.00
Cajun Grouper  gf	 8.00
Crab Cake    Market Price
Lobster & Crab Salad	 10.00

PEEL-N-EAT SHRIMP     gf 
Hot or Cold with Old Bay seasoning 
(1/2 pound)   12.95    (1 pound)   22.95
CRAB LEGS     gf 
Steamed  (1/2 pound or 1 pound)  Market Price

OYSTERS ON THE HALF SHELL*     gf 
From the Chesapeake Bay  -  Raw or Steamed  
(half dozen or dozen)     Market Price

STEAMED OYSTERS (IN THE SHELL)*     gf 
From the Gulf of Mexico  
Half bucket (12) or bucket (24)     Market Price

STEAMED CLAMS    16.50  gf 
Served with drawn butter

STEAMED MUSSELS    14.75  gf 
Served with drawn butter

MARGHERITA     15.00 
Olive oil base topped with shredded mozzarella,  
sliced roma tomatoes, fresh mozzarella & fresh basil 
drizzled with a balsamic reduction

MEAT  LOVER     15.00 
Marinara sauce base topped with pepperoni, sausage,  
ground beef, shredded mozzarella & spices

SEAFOOD      16.25 
Creamy crabmeat sauce base topped with shrimp, 
crabmeat, shredded mozzarella, spices & fresh basil

Twenty percent gratuity will be added to parties of seven or more.

*These items are served RAW or UNDERCOOKED, or contain (may contain) RAW or UNDERCOOKED ingredients.  
Consuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH or EGGS may increase your RISK of food borne illness.

gf = Gluten Friendly
Made with ingredients that do not naturally contain Gluten. Our kitchen is not a gluten free environment.
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Baked Sweet Potato  gf	 2.50
Red Potato Salad  gf	 2.75
Coleslaw  gf	 2.50
French Fries 	 3.50
Cheddar Cheese Grits  gf	 2.50
Fresh Fruit  gf	  2.95
Corn on the Cob  gf	 2.25
Seasoned Rice  gf	 2.25
Potato Chips  gf	 1.50

(Age 12 and under)  
Hot Dog, Hamburger, Cheeseburger,  
Grilled Cheese or Chicken Nuggets 
Above served with one side order & drink  10.00

Pepperoni pita bread pizza, served with a drink  9.50

Cheese pita bread pizza, served with a drink  9.50

*These items are served RAW or UNDERCOOKED, or contain (may contain) RAW or UNDERCOOKED ingredients.  
Consuming raw or undercooked MEATS, POULTRY, SEAFOOD, SHELLFISH or EGGS may increase your RISK of food borne illness.

CHEESEBURGER     14.75 
Angus Beef burger with cheddar cheese, shredded lettuce, 
tomato & mayonnaise

BACON CHEESEBURGER     15.75 
Angus Beef burger with cheddar cheese, bacon, BBQ sauce, 
shredded lettuce & tomato

PIMENTO CHEESEBURGER     15.75 
Angus Beef burger with bacon, shredded lettuce, tomato &  
spicy pimento cheese 

RAJUN CAJUN     14.95 
Cajun chicken breast with bacon, cheddar cheese, shredded 
lettuce, tomato & freshly made ranch dressing

PHILLY CHEESESTEAK     15.25 
Marinated sirloin with mayo, sautéed peppers & onions, 
topped with beer cheese sauce on a toasted hoagie roll

HB FOOTLONG      16.25 
Half pound Nathan’s all beef dog topped with chili,  
cheddar cheese, onions & coleslaw

CRAB CAKE SANDWICH      Market Price 
Jumbo lump Maryland style crab cake, served with freshly 
made remoulade sauce

FISH SANDWICH      13.95 
Baked almond crusted tilapia, topped with lemon dill tartar 
sauce & coleslaw

JERK MAHI MAHI SANDWICH      Market Price 
Mahi Mahi baked with Jerk seasoning, topped with shredded 
lettuce, tomato & lemon dill tartar sauce

POT ROAST SANDWICH     17.50 
Tender pot roast with provolone cheese, horseradish sauce 
& au jus

SHRIMP BURGER     13.95 
Grilled shrimp patty with parmesan, peppers & spices, 
served with shredded lettuce, tomato & remoulade sauce

TURKEY BACON CHEESE WRAP     14.25 
Sliced turkey, bacon, provolone cheese, lettuce, tomatoes & 
ranch dressing in a tomato basil tortilla

CAJUN GROUPER WRAP     16.50 
Cajun grouper with shredded lettuce & thai chili sauce in a 
tomato basil tortilla

CHICKEN CAESAR WRAP     14.50 
Marinated chicken breast with shredded lettuce, parmesan, 
tomatoes & Caesar dressing in a tomato basil tortilla

LOBSTER & CRAB SALAD TACOS     16.25 
Cold seafood salad (mayo based) served in two flour tortillas 
with shredded lettuce, tomatoes & Thai chili sauce

BUFFALO CHICKEN TACOS     13.00 
Served in two flour tortillas with shredded lettuce, tomatoes, 
cheddar cheese & ranch dressing

CAJUN SHRIMP TACOS     13.25 
Served in two flour tortillas with cheddar cheese,  
shredded lettuce, Thai chili sauce & honey wasabi sauce

MAHI MAHI TACOS     Market Price 
Served in two flour tortillas with cajun spices, cheddar 
cheese, shredded lettuce, tomatoes & honey wasabi sauce

Above served with potato chips & a pickle spear

Substitute choice of side order  2.25

SEAFOOD MAC-N-CHEESE     22.25 
Shrimp mac-n-cheese topped with jumbo lump crabmeat & 
herbed breadcrumbs, served with garlic bread

SHRIMP & GRITS     22.25  gf 
Cajun shrimp sautéed in garlic & olive oil with tasso ham,  
red onions & green onions, served over cheddar cheese grits

CAJUN SHRIMP & SAUSAGE     23.00  gf 
Shrimp, smoked sausage, potatoes & onions sautéed in  
olive oil & cajun seasonings, served over seasoned rice

PASTA ALFREDO     18.25 
Linguini tossed in Alfredo sauce, served with garlic bread 
ADD GRILLED or CAJUN SHRIMP     5.75 
ADD GRILLED or CAJUN CHICKEN    5.25

JUMBO LUMP CRAB CAKES     Market Price 
Two Maryland style crab cakes, served with  
our freshly made remoulade sauce & one side order

ALMOND-CRUSTED TILAPIA     19.50 
Two tilapia fillets, coated in almonds, parmesan & panko, 
baked & topped with buerre blanc sauce, served with  
one side order

CRAB STUFFED FLOUNDER     Market Price 
Two flounder fillets, stuffed with jumbo lump crabmeat, 
baked & topped with Buerre Blanc sauce, served with  
one side order

CAJUN MAHI MAHI      Market Price   
Baked Mahi Mahi with cajun spices, topped with our  
orange citrus glaze, served with one side order

BABY BACK RIBS     gf 
Slow roasted baby back ribs, served with coleslaw  
& one side order 
Half rack     16.50          Full rack     33.00

Add a side Caesar, BLT or Garden Salad to any item    4.95
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ASK ABOUT OUR FRESH DESSERTS!


