
Crab Cake Benedict 
Two poached eggs* 

with fried crab cakes  
and tomato slices 

over English Muffins  
topped with Hollandaise sauce

The House Ham &  
Cheese Omelet

Six eggs, 
white cheddar cheese,  

and sliced Canadian Bacon

‘Rise & Shine’ 
Farm-fresh scrambled eggs,  

Canadian Bacon 
and home fries

Classic Eggs Benedict 
Two poached eggs* 
 served on toasted  

English muffins with Canadian Bacon 
and garden tomatoes, 

topped with Hollandaise sauce

Crab Omelet 
A six-egg omelet stuffed  

with Alaskan snow crab meat, white 
cheddar cheese, and our special seasoning

bananas foster 
french toast 

Three slices of French toast, smothered with fresh 
bananas and house-made brown sugar 

and rum sauce topped with whipped cream

SUNDAY BRUNCH
served 11 to 2

Each of our brunch entrées is served with 
Home Fries, Honey Buns, and Fresh Fruit 

BOTTOMLESS Champagne



♦While preparing oysters for serving, shell residue may be retained in the serving that may cause dental damage. We will not be responsible for paying the cost of repairing any damage done by this residue. 

* H.R.S. Warning: Raw & Undercooked Foods: Foods from animals such as meat, poultry, fish shellfish, oysters and eggs when eaten raw or undercooked sometimes contain harmful viruses and bacteria that can pose a risk of foodborne illness. Young 
children, pregnant women, older adults and those with compromised immune systems are particularly vulnerable.

* * Contains raw ingredients.
18568-3/16/22

FROZEN
Crab Attack 
A frozen drink with Bacardi rum and fresh strawberries  
blended together with our secret Elixir of Crab 

Crabwacker 
Our version of the Island’s favorite drink, which  
originated at the Sandshaker 

Crabby KeyLada Colada 
This sweet, frozen, KeKe Keylime rum-based cocktail  
will definitely put you in a good mood 

Crab-A-Rita 
Everyone’s favorite blended with Sauza Tequila

Turbo Crab  — Our Long Island Ice Tea with Red Bull 
served in a Mason Jar You Can Keep!   

Crabs’ Bucket O’ Rum  
A bucket (that’s yours to keep) of dark rum, vanilla rum  
and 151 mixed with pineapple and orange juice  
with a splash of grenadine and a fruit wedge

Crabs’ Hurricane  
Ivan, Katrina, Dennis, Opal, Erin, Danny, Betsy, Georges,  
Elena, Camille, Frederick. We get ’em! You haven’t survived  
“The Big One” until you’ve had this one

specialty drinks

Our New & Improved Blend of Bacardi Rum 
and other Island Rums with pineapple and cranberry juices.  

Served in a Crabby Ole’ Mason jar — yours to keep!!

Crab Trap
Our signature drink! drinks

cool reds 
Pinot Noir, Liberty Creek 

Pinot Noir, Meiomi 
Merlot, Copper Ridge 

Cabernet Sauvignon, Copper Ridge  
Cabernet Sauvignon, Snap Dragon 
Cabernet Sauvignon, William Hill 

chilled whites & rosÈ 
Rosé, Whispering Angel 

Moscato, Mirassou  
Sauvignon Blanc, Kim Crawford 

Pinot Grigio, Copper Ridge  
Chardonnay, Copper Ridge 

Chardonnay, Kendall-Jackson  

WINE BY THE  
glass   proudly pouring 

a 9 oz. glass!  

BOTTOMLESS Champagne

LONGNECKS, DRAFT Beer & wine
ice cold longnecks

McGuires Irish Red, Budweiser, Bud Light, Miller Lite,  
Michelob Ultra, Coors Light, Landshark, Angry Orchard, 

O’Douls, Corona, Heineken and Blue Moon

cold DRAFT beer on tap
 Proudly serving McGuires Irish Red! 

Ask your server for our other selections.


