
[bookmark: _heading=h.gjdgxs]MENU DESCRIPTIONS 2021 HOOPER’S CRAB HOUSE
GF=Gluten Free
STARTERS
CALAMARI-LIGHTLY BREADED FRESH CALAMARI (TUBES ONLY) SERVED WITH HOMEMADE MARINARA.  $13

GF SCALLOP SKEWERS- TWO SKEWERS WITH 3 SCALLOPS WRAPPED IN APPLE SMOKED BACON PER SKEWER. 
 (TOTAL OF 6) GLAZED WITH OUR BBQ SAUCE  $17

GF CHICKEN WINGS- 8 WINGS SERVED HOT, BBQ OR CHESAPEAKE  STYLE WHICH MEANS TOSSED IN A SPICY  SEASONING.  CELERY STICKS AND BLUE CHEESE WILL BE SERVED WITH THE WINGS. $12

 GF RAW OYSTERS-      $ 12 ½ doz   



COCONUT SHRIMP- 5-JUMBO SHRIMP DUSTED IN COCONUT FLAKES SERVED WITH RASPBERRY HABANERO SAUCE. $12



CRABBY PRETZEL-TOASTED PRETZEL WITH OUR SIGNATURE CRAB CHEESE DIP.  $13



GF STEAMED SHRIMP- 21/25 COUNT SHRIMP STEAMED, SEASONED, AND SERVED WITH COCKTAIL SAUCE.  $13 1/2LB   $22 1lb   

GF BASKET OF CRAB CLAWS-A BOUNTIFUL SERVING OF EVERYONE’S FAVORITE PART OF THE CRAB!  A GREAT STARTER FOR SOMEONE WHO JUST NEEDS A TASTE OF CRAB!	$10



CLAMS CASINO 6 TOP NECK CLAMS TOPPED WITH CHEESE AND BACON COOKED TO PERFECTION $12




	




SOUPS & SALADS

GF VEGETABLE CRAB SOUP-A TOMATO BASED SOUP FILLED WITH CRAB MEAT AND VEGGIES WITH A VERY SLIGHT KICK.  (VERY SIMILAR TO BEEF VEGETABLE SOUP EXCEPT THE BEEF IS REPLACED WITH CRAB MEAT)  $8

NEW ENGLAND CLAM CHOWDER-A CREAMY MILK BASED SOUP LOADED WITH CHUNKS OF CLAMS AND POTATOES.  (MANHATTEN CLAM CHOWDER IS TOMATO BASED)	$8

CREAM OF CRAB-  CREAM BASE SOUP WITH EXACTLY 2oz OF SUPER LUMP CRAB MEAT.   $10

 CAESAR SALAD- CRISP ROMAINE LETTUCE, CHEESE AND CROUTONS TOSSED IN OUR HOMEMADE CAESAR DRESSING. $10	


GF HOOPER’S HOUSE SALAD-A GREAT STARTER SALAD FILLED WITH A MIXTURE OF GREENS, CARROTS, RED ONION AND TRI-COLORED TOMATOES SERVED WITH YOUR CHOICE OF: HOUSE MADE SPICY HOUSE RANCH, BLEU CHEESE, GOLDEN ITALIAN, RASPBERRY VINAIGRETTE OR OUR SIGNATURE HOUSE BALSAMIC VINAIGRETTE DRESSING.  $8

GF CRAB&AVOCADO SALAD- JUMBO LUMP CARB MEAT, AVOCADO AND CRISPY BACON SERVED OVER MIXED GREENS WITH CITRUS VENAIGRETTE $18


	8 OZ CHICKEN BREAST $7                   4 GRILLED SHRIMP $10


SEAFOOD FEASTS

ALL YOU CAN EAT BLUE CRAB FEAST- SERVED FEAST STYLE- ALL YOU CAN EAT FRIED CHICKEN,  HUSH PUPPIES,  STEAMED SHRIMP (36/40 COUNT) STEAMED CRABS, ( LARGES ) AND CORN ON THE COB(MARYLAND GROWN).  SERVED WITH A STAINLESS BUCKET FOR TRASH AND ALL THE NECESSARY CONDIMENTS: COCKTAIL SAUCE, CRAB SEASONING, AND MELTED BUTTER.AVAILABLE.    $MARKET
CRABS BY THE DOZEN-LARGE, EXTRA LARGE AND JUMBO. PLEASE CHECK DAILY FOR THE PRICE.
WHEN ORDERING CRABS BY THE DOZEN ONLY THE FOLLOWING SIDES ARE AVAILABLE BY THE BASKET STEAMED SHRIMP $12, FRIED CHICKEN $12, HUSH PUPPIES $6
 
                                                                                                                                SEAFOOD ENTREES---ALL ENTREES SERVED WITH GARLIC MASHED POTATOES AND GREEN BEANS


TRIPLE TRIFECTA-TRY ALL THREE!  1 POUND OF SNOW CRAB CLUSTERS (2 CLUSTERS), A 4OZ COLD WATER LOBSTER TAIL, AND A HOMEMADE CRAB CAKE-YOUR CHOICE, BROILED OR FRIED. $45 

CATCH OF THE DAY- FILET OF FRESH FISH, CHANGES DEPENDING ON AVAILABILITY  $30

CRAB CAKE PLATTER-THE HOMETOWN FAVORITE!  TWO JUMBO LUMP CRAB CAKES BROILED OR FRIED SERVED WITH TARTAR SAUCE. $33

GF SNOW CRAB LEGS-APPROX 2 LBS OF 8UPS COUNT LEGS ( 4 CLUSTERS) STEAMED PERFECTLY AND SERVED WITH MELTED BUTTER.  MARKET PRICE

THREE WAY COMBINATION-SEVEN LARGE SCALLOPS, FIVE 21/25 CT SHRIMP, AND APPROX. 4 OUNCES OF LOBSTER MEAT ALL SAUTEED IN WHITE WINE AND CASINO BUTTER   $34

SEAFOOD PLATTER-BROILED-A 4 OZ PIECE OF COD, FOUR 21/25CT SHRIMP, SCALLOPS, AND A CRAB CAKE BROILED IN WHITE WINE AND BUTTER WITH A SPECIAL BLEND OF SEASONINGS.  $33

SEAFOOD PLATTER-FRIED-AN 8OZ PIECE OF HADDOCK, SCALLOPS, SHRIMP, AND A CRAB CAKE SERVED WITH COCKTAIL AND THAI CHILI SAUCE.  $33


FRIED FISH PLATTER- TWO 8OZ PIECES OF HADDOCK PUB BATTERED FILLETS DEEP FRIED TO A GOLDEN BROWN SERVED WITH TARTAR SAUCE.  $26

FRIED SHRIMP PLATTER-TWELVE JUMBO BUTTERFLIED SHRIMP DEEP FRIED AND SERVED WITH COCKTAIL SAUCE. $25

FISH TACOS- FRESH THREE FLOUR SOFT SHELL TORTILLAS FILLED WITH YOUR CHOICE OF CRISPY COD ,GRILLED MAHI-MAHI, OR FRIED SHRIMP, FRESH PICO DE GALLO SERVED WITH A ZESTY CILANTRO & LIME SLAW AND SAUCE.  $24 


POULTRY


FRIED CHICKEN PLATTER- FIVE GOLDEN BROWN PIECES OF OUR SIGNATURE FRIED CHICKEN BATTERED IN A SPECIAL BLEND OF SPICES.  $22

HAWAIIAN GRILLED CHICKEN BREAST- 2 CHICKEN BREASTS GRILLED AND GLAZED WITH OUR SIGNATURE GARLIC TERIYAKI SAUCE AND TOPPED WITH FRESH GRILLED PINEAPPLE.  SERVED WITH RICE…$23 



BEEF & PORK


GF NY STRIP- A 14 OZ STRIP SEARED WITH SEA SALT AND PEPPER TOPPED WITH OUR HOMEMADE CASINO BUTTER.  $39

PULLED PORK TACOS- THREE FLOUR SOFT SHELL TORTILLAS FILLED WITH OUR SIGNATURE BBQ PULLED PORK $22

					SIDE ORDERS
FRIES   HUSH PUPPIES   COLE SLAW    CORN ON THE COB   MASHED POTATOES   (YOU WILL NEED TO CHECK DAILY TO SEE WHAT STARCHES ARE AVAILABLE  EACH DAY.)
ADD ONS TO ANY ENTRÉE:	 4 GRILLED SHRIMP  $12   	SINGLE CRAB CAKE $14 		SNOW CRAB CLUSTER $12



THE BUCKET LIST

  
GF AWESOME CLAWSOME- 1LB LOBSTER, 1 SNOW CRAB CLUSTER, 2 BLUE CRABS, AND CORN $40


CRAB KNOWLEDGE:

BLUE CRAB-SERVED ON OUR ALL U CAN EAT AND BY THE DOZEN.  VERY POPULAR IN NORTHEAST REGION.

SNOW CRAB-NOTED FOR IT’S SWEET, DELICATE FLAVOR-SNOWY WHITE MEAT AND TENDER TEXTURE. ALASKAN AND CANADIAN


ALASKA KING CRAB-ONE OF THE LARGEST MEMBERS OF THE CRAB FAMILY.  RICH FLAVOR AND TENDER TEXTURE.  (NOT ON MENU)


LIL HOOPER TROOPER MENU-ALL KID MEALS ARE FOR CHILDREN 10 AND UNDER.   ALL SERVED WITH FRIES, FRUIT AND KIDS DRINK. ALL ARE $10 EXCEPT 
KID CRAB COMBO

KID CRAB COMBO 2 CRABS, 1 FRIED CHICKEN, HUSH PUPPIES, STEAMED SHRIMP AND CORN $18
  
  	 MAC N CHEESE                 4   FRIED SHRIMP                             2 FRIED CHICKEN	2 CHICKEN FINGERS
  
                                                                                 ICE CREAM WE SERVE ICE CREAM. 
      2SCOOPS CONE OR CUP $4            RAINBOW SPRINKLES OR CHOCOLATE SPRINKLES OR CHOCOLATE SYRUP .50 EA
FLAVORS: VANILLA, CHOCOLATE, COOKIES & CREAM OR FLAVOR OF THE WEEK (PLEASE CHECK ON THE SPECIALS BOARD OR IN THE CABOOSE)
HOOPERS SUPER SUNDAE- 3 SCOOPS ICE CREAM WITH WHIPPED CREAM, SPRINKLES SERVED IN A SAND PAIL THAT KIDS TAKE HOME.  $8


BUCKET BEERS -REEL IN ONE OF EACH STYLE CANNED BY FIN CITY BREWING.  ( WHITE MARLIN PALE ALE,  DOUBLE HUK 2X IPA, POOR MAN’S IPA, WATERMELON IPA, PURE LURE PILSNER, & WEEDLINE) . MIX AND MATCH 6 CANS $20,   SINGLE CANS ARE $4 EACH 
FIN CITY FLOUNDER-4 PACK OF SAMPLER DRAFTS: WATERMELON IPA, WHITE MARLIN PALE ALE, CRAFT ROTATING TAPAND POOR MAN’S  IPA $10

             
WEED LINE SESSION IPA—4.2% ABV [42IBU’S]Our session IPA is a sublime pairing of a relaxed ABV with a nice high IBU to enjoy all day with your buds.  We used a top secret blend of the dopest hops we could find in the joint and threw most of them in the pot after the boil to make the aromas very blunt.  A nice grassy, herbal nose perfectly compliments the light cracker body of this day drinker

DOUBLE HUK 2XIPA—7.9% A.B.V. [88 IBU’S]Our most aggressively hopped beer is crammed full of Centennial hops for a bright citrus delight.  This deep golden ale is finished with dry additions of fresh earthy hops over the course of many days to leave you with a richness and complexity you won't find in any other 2xIPA…
BIMINI KEY- 5%A.B.V.[ 22 IBU ] is the perfect warm weather beverage inspired by the great beers of the Bahamas.  To enhance this mildly hopped summer sipper even more, we infused it with key limes to add a smoother, sweeter citrus taste to the already soft mouth feel.  As all of our beers are dedicated to the local fishing community, this one was made to capture the essence of Ocean City based boat builders, Bimini Marine.
BAD LUCK BANANA PORTER – 6.0% A.B.V. [34 IBU’S]  This robust porter is a malt bomb that makes other porters blush.  we mash seven types of dark, caramel, chocolaty malts with fresh bananas to provide a smooth backbone to this winter treat.  to keep this ale a traditional porter, we balance it with a fair amount of english hops to round it out and add depth.  while bananas on a boat might hurt your chances of catching fish, bad luck banana will definitely help your chances of catching a buzz...
POOR MAN’S IPA-6.6% A.B.V. [77 IBU’S] golden IPA that's complexity is due to four separate additions of 6 hop varieties.  It's floral beginning is complimented by intense tropical and citrus aromas achieved by dry hopping with the finest hops from the west coast.
WHITE MARLIN PALE ALE – 6.0% A.B.V. [50 IBU’S]  This is our interpretation of true American style pale ale. It has an amber color and a smooth, full-flavored taste with a crisp finish. We brew this exceptional ale with pale, caramel, and wheat malts and aggressively-hop with a blend of 3 hop varieties in 3 separate additions providing a clean bitterness. This is a great beer for anytime of the year. Enjoy!  (CLEAN AND CRISP-A TOP CHOICE!)
BLACK FIN BLACK IPA – 6.0% A.B.V. [58 IBU’S]  A full bodied black I.P.A. brewed with pale and mild roasted malts and a citrus hop blend.  A well balanced roasty-sweet backbone and a smooth finish with a floral, citric hoppiness. (POURS DARK LIKE A STOUDT-FINISHES CLEAN AND CRISP WITH THAT LITTLE BITTER IPA FINISH)

CRAFT CANS Double Huk 2xIPA, Watermelon Ipa, Weedline Session IPA, Poor Man’s IPA, White Marlin Pale Ale, Pure Lure Pilsner, ANGRY ORCHARD,TRULY Wild Berry, Twisted Tea.
DOMESTIC BOTTLES Coors Light, Miller Light, Bud, Bud Light, Mich Ultra, Corona, Heineken, Heineken 0.0
DRAFT BEER,  Watermelon IPA, White Marlin Pale Ale, Poor Man’s IPA, Coors Light, Miller Light, Yuengling, Blue Moon, Pure Lure Pilsner,, Craft Rotating Tap
WINE Black Oak Merlot(red), Kendall Jackson Chardonnay(white),  Kendall Jackson Pinot Grigio (white), Cupcake Prosecco (white “sparkling wine”), Mark West Pinot Noir(red), JACOB’S CREEK MOSCATO(SWEET white), Ava Grace Rose,

NON ALCHOLIC DRINKS Iced Tea (Fresh Brewed unsweetened), Pepsi, Diet Pepsi, Sierra Mist, Mountain Dew, Dr Pepper, Ginger Ale, Pink Lemonade, Sweet tea,Raspberry Iced tea, Milk, Chocolate Milk, Coffee, Hot Tea, Fruit Smoothies(Strawberry, Pina Colada,  Banana, Tropical Fruit Punch)
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