
The Grilled Oyster Co. Fall Menu 
To Share 

GOC crab hush puppies  honey maple butter | $10 

Eastern shore fried pickles  spicy buffalo |$6 

Maryland crab dip  garlic bread, carrots, celery | $11  

Fried calamari  tossed in garlic lemon sauce | $10  

Lettuce wrap trio  seared Ahi tuna*, grilled shrimp, fried oyster | $14  

Mahi tacos (2) pickled cabbage, spicy crema, flour tortilla |$14  

Crab cake sharing plate  corn relish, pineapple slaw, two sauces | $15 

Eastern shore duck tacos (2)  pickled cabbage | pineapple pico de gallo |$13  

Oyster Bar* selection changes daily  

3 oysters | $8    1/2 dozen| $15       dozen | $28 

Grilled Oysters  
Drunken – Bourbon Garlic Butter | $2.50 

Fall Harvest – roasted turnips, carrots, radishes, quajillo salsa | $2.95  

Rick’s – special BBQ sauce, chilled cucumber relish | $2.50  

Farmer’s – roasted beet, rutabaga, sweet potato, celery cream | $2.95 

Grilled Sampler – one each of above oysters | $10 

Rockefeller – spinach, parmesan, bacon, Pernod cream | $2.95   

Maryland Crab Stuffed – jumbo lump, lemon butter sauce | $4.95 

Lobster Tartare  orange sticky rice, avocado, sesame tamari,  
Old Bay Sriracha aioli | $16 

15 Littleneck Clams  steamed in lemon broth, w/garlic bread | $12  

Jumbo Chilled Shrimp  stoli citron cocktail sauce | $1.95 each 	

Fried Ipswich Clams  dill tartar | $15 	

1/2 Dozen Maryland Style Fried Oysters  jalapeno aioli | $15  

Fresh Maine Mussels w/garlic bread | $16 
#1 garlic & butter      #3 fresh herbs, tomato, white wine  

#2 spicy roasted corn & leek            #4 Thai Basil  
 

Greens 
Fall Kale & Quinoa  roasted sweet potato, dried cherries, toasted almonds,  

lemon-garlic Dijon vinaigrette | $10 

Crispy Calamari Salad  cabbage, goat cheese, carrots, onion, Asian BBQ | $12 

Mediterranean Salmon  chilled orzo, arugula, Kalamata olives, feta, tomatoes,  
lemon-mustard & tarragon vinaigrette | $15 

Old Bay Seared Steak Salad  mixed greens, blue cheese, spiced macadamias, chopped 

apples, pickled carrots & onions, Old Bay Horseradish cream | $18 

Roasted Red & Golden Beet Salad mixed greens, goat cheese, spicy chili lime 
vinaigrette | $10  
Organic baby spinach & grapefruit  avocado, grilled red onion, goat cheese, 
balsamic |$10  

Our classic Caesar  homemade garlic croutons, shaved Parmesan |$8  
Add to any salad above 	

chicken |$5    grilled shrimp |$7    crab cake |$12    salmon |$7 

 

Eat more OYSTERS and save the BAY! We shuck sustainably and recycle every shell back 

to the Chesapeake Bay through the Oyster Recovery Partnership. 

 



Soups 
GOC Clam Chowder  

Pancetta | carrots | celery | bacon | onion | potatoes | $12 

Cream of Crab 

lump crab | sherry | Old Bay |$10 	

                           Shrimp Ratatouille Stew 

zucchini | squash | eggplant | white beans | tomato | $10 

Main Plates 

Pan Roasted Chesapeake Rockfish 
Sautéed kale | bacon | roasted sweet potato | almond brown butter | $27  

 

Steamed Maine Lobster 
hand cut Old Bay fries | spicy pineapple slaw | $31 

Pan Seared Blackened Tuna 

Roasted sweet potato | rutabaga | soy mustard sauce | $29 

Three Fish Grill 
Seared tuna* w/cucumber relish & wasabi vinaigrette 	

Grilled Salmon w/chilled Mediterranean Orzo & mustard tarragon vinaigrette Local 

Rockfish w/wild mushroom buerre blanc | $28 

Jumbo Lump Maryland Crab Cakes 
Grilled local corn & cucumber succotash | fennel & whole grain mustard sauce |$29  

Grilled Filet Mignon 
Mashed Potatoes | tequila mushroom sauce |$32 

Grilled Rosemary Chicken 
Balsamic & rosemary | mashed potatoes | spinach | mushroom sauce |$18 

Seared Sea Scallops 
Shitake & Portobello risotto | sauce romesco |$26 

Clams & Mussels Linguine 
Garlic herb butter sauce | garlic toast |$18 

Fall Chesapeake Cioppino 
  grilled shrimp| clams| mussels| rockfish| grilled corn| homemade cornbread | $26 

For the table 
mac & cheese, bacon & tomato |$8 fresh hand-cut fries w/Old Bay | $5 

spicy pineapple slaw |$5       roasted Mexican street corn | $6  

sautéed Brussel sprouts, bacon, balsamic glaze | $6 
 

House made sodas | coffee | tea 

House made sodas –blackberry, thyme & honey, ginger lime, cucumber basil|$4  

Chesapeake Bay Roasting Co. Cattail blend|$3 	

Chesapeake Bay Roasting Co. eco ridge Swiss water method decaf|$3  

fresh brewed iced tea|$3  

two leaves & a bud hot tea|$3                                               
 

 

  

 
 
 

*consuming raw or undercooked foods may increase your risk of foodborne illness,  
especially if you have certain medical conditions. 

     	


