
 

GOC Crab Hush Puppies |$10 
honey maple butter 

Single Crab Cake |$15 
tomato mustard marmalade, frisee 
salad 

GOC Clam Chowder |$12 
pancetta, carrots, celery, bacon, 
onion, potatoes  

Mahi Mahi Tacos |$12 
pickled cabbage, spicy crema, flour 
tortilla 

Maryland Crab Dip |$11 
garlic bread, carrots, celery 

Eastern Shore Fried Pickles |$6 
spicy buffalo 

Shrimp Ratatouille Stew |$10 
zucchini, squash, eggplant, white 
beans, tomato 

Cream of Crab Soup |$10 
jumbo lump crab, sherry 

Crab Mac & Cheese |$16 
jumbo lump, tomato, Old Bay 

Fried Calamari |$10 
tossed in garlic lemon sauce 

Eastern Shore Duck Tacos | $12 
pickled cabbage, pineapple  
pico de gallo 

Grilled Oysters 

Drunken - bourbon garlic butter |$2.50 
Island - pancetta, coconut rum |$2.50 
Rick’s - BBQ, cucumber relish |$2.50 
Rockefeller - spinach, parmesan, bacon, pernod cream |$2.95 
Grilled Sampler - one each of above oysters |$10 
Maryland Crab Stuffed - lemon butter sauce |$4.95

15 Littleneck Clams - lemon broth, w/garlic bread |$12 
1/2 Dozen Maryland Spiced Shrimp - peel & eat, cocktail sauce |$8 
Fried Ipswich Clams - dill tartar |$15 
1/2 Dozen Maryland Fried Oysters - jalapeno aioli |$15 
Fresh Maine Mussels - w/garlic bread |$16 
 garlic & butter  or fresh herbs, tomato, white wine 
Raw Bar Duo* - 1/2 Dozen Maryland Spiced Shrimp  !/2 Dozen Oysters |$22 

Greens 

Hearty Kale & Quinoa - roasted sweet potato, dried cherries, toasted 
almonds, lemon-garlic dijon vinaigrette | $10 

Crispy Calamari  - cabbage, goat cheese, carrots, onion, asian bbq | $12 

Mediterranean Salmon - chilled orzo, field greens, kalamata olives,  feta, 
tomatoes, lemon-mustard & tarragon vinaigrette |$15 

Roasted Red & Golden Beet - mixed greens, goat cheese, spicy chili lime 
vinaigrette | $10 

Organic Baby Spinach & Grapefruit - avocado, grilled red onion, goat 
cheese, balsamic | $10 

Classic Caesar - homemade garlic croutons, shaved parmesan | $8 
  

add to any salad above 
chicken $5    grilled shrimp $7    crab cake $12      

filet mignon $12          grilled salmon $7 

Oyster Bar* 
3 oysters |$8 

1/2 dozen |$15         dozen |$28 
stoli citron cocktail | mignonette 

eat more oysters & save the BAY! 
we shuck sustainably and recycle every shell back 

to the Chesapeake Bay through the 
          OYSTER RECOVERY PARTNERSHIP 

The Grilled Oyster Company 
 Washington, DC  |   Potomac, MD 

          

www.thegrilledoystercompany.com 

Interested in having a raw 
bar at you next event?  

We’ll bring everything you 
need …including the 

shucker!  Ask us about our 
new catering menu! 



Oyster Stew  

bacon, corn, vermouth, 
corn bread croutons 

$12 

Chesapeake Catfish  

cornmeal fried, 
shrimp étouffée,  

basmati rice 
$26 

Sautéed Monkfish 

shaved brussel sprouts,  
Maine lobster,  sauce 

américaine 
$26 

Pan Seared Rainbow 
Trout 

caramelized onion, 
roasted fingerling 
potatoes, orange 
rosemary sauce 

$26

Main Plates 

Chesapeake Cioppino | $26 
shrimp | crab | mussels | rockfish | clams | tomato broth | garlic bread 

Spicy Shrimp Pasta| $22 
asparagus | linguine | cajun cream sauce 

Pan Seared Blackened Tuna | $29 
roasted sweet potato | rutabaga | soy mustard sauce 

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

Prime Filet Mignon | $32 
mashed potatoes | tequila mushroom sauce 

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

Three Fish Grill | $28 
seared tuna* w/ cucumber relish & wasabi vinaigrette 

grilled salmon w/chilled mediterranean orzo & mustard tarragon vinaigrette 
local rockfish w/wild mushroom beurre blanc 

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

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

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

For the Table 

mac & cheese, bacon & tomato |$8 fresh hand-cut fries w/Old Bay | $5 
spicy pineapple slaw |$5    

sautéed Brussel sprouts, bacon, balsamic glaze | $6 

Housemade Sodas, Coffee & Tea 
Sodas - Strawberry | Ginger Lime | Cucumber Basil $4 

Chesapeake Bay Roasting Co. Cattail Blend & Eco Ridge Swiss Water Method Decaf $3 
Fresh Brewed Iced Tea  or Three Leaves & a Bud Hot Tea $3                 

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

Chef’s Winter Specials


