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Starters 
Fried Oysters $6.95 

served with smokey remoulade 

Buffalo Oysters $7.95 
served with tangy spicy sauce & blue cheese crumbles 

 

Marlin Club Smoked Fish Dip $7.95 
served with saltine crackers 

 

Crab Balls (fried or broiled) $10.95 
with homemade tartar or cocktail sauce 

 

Spicy Steamed Shrimp 
½ Pound $7.95 

one pound $14.95 
served with cocktail sauce 

 

Drunken’ Little Neck Clams $10.95 
in white wine and garlic butter & bread 

 

Chicken Tenders $5.95 
served with Honey Mustard 

 

Buffalo Tenders $5.95 
served with our special hot or mild sauce 

 

Club Wings(10) $6.95 
served hot, mild ,old bay, or asian 

 

Johnny’s Delmarvalous Crab Dip $8.95 
served with baked crostinis 

 

Soups and Salads 
Homemade Soup of the Day $3.95 

 

Side Salad Fresh Garden or Caesar $2.00 
 

Large Salad Fresh Garden or Caesar $4.95 
add chicken (blackened or grilled)  $9.95 
add tilapia (blackened or fried) $10.95 
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Sandwiches 
All served with lettuce, tomato, chips & pickle 

 

Grilled Pineapple BBQ Chicken Breast $6.95 
topped with pepper jack cheese 

 

Grilled or Blackened Chicken Breast $5.95 
topped with cheddar, provolone, swiss or pepper jack cheese 

 

4oz Jumbo Lump Crab Cake $10.50 
broiled or fried served with tartar or cocktail sauce 

 

French Dip $7.50 
served on a sub roll with provolone, au jus, & a side of fries 

 

Shaved Roast Beef $6.50 
topped with swiss cheese & horseradish 

 

Grilled 8oz Angus Burger $5.95 
with your choice of american, cheddar, swiss, or pepper jack cheese 

 

Marlin Burger $6.95 
sautéed mushrooms & onions in sherry topped with swiss cheese 

 

All Beef Grilled Hot Dog $3.95 
 

Fried or Blackened Tilapia $6.50 
accompanied by tartar or cocktail sauce & fries 

 

For the Kid’s 
Chicken Tenders, Hot Dog, or Grilled Cheese $3.95 

served with fries 
 

Sides 
French Fries $2.00 
Onion Rings $3.25 
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Entrees 

All served with vegetable and starch of the day 
 

Grilled 6oz Center Cut Filet Mignon $18.95 
served with veal stock reduction 

 

Baked Fish of the Day $18.95 
topped with jumbo lump crab meat & lemon beurre blanc 

 

10oz Marinated Center Cut Pork Chop $15.95 
with balsamic reduction 

 

Baked Jumbo Stuffed Shrimp (4)   $18.95 
served with crab imperial & lemon barr blanc 

 

Jumbo Lump Crab Cakes (1) $14.95 (2) 23.95 
broiled or fried served with homemade tartar or cocktail sauce 

 

Add a crab cake to any meal $8.95 
Stuff it with crab imperial $8.95 

 

For Dessert 
 

All Desserts $3.95 
ask your server for details 

 
As always please remember we have a very small kitchen. 

All food is prepared fresh so sip a cocktail enjoy the view and relax! 
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CLUB WINES BY THE GLASS 
 

Oxford Landing, South Australia $3.50 
Chardonnay, Pinot Grigio, Merlot & Cabernet Sauvignon 

 
 

PREMIUM WINES BY THE GLASS 
 

Estancia Pinot Grigio, California $5.50 

 
Kendall-Jackson Reserve Chardonnay, California $5.50 

 
Leth Gruner Veltliner, Austria, 2008 $5.50 

white wine, bursting with lemon and citrus, med-full body,  
outstanding with shellfish! 

 
Chalone Pinot Noir, Monterey, California $5.50 

soft, silky smooth red wine, full bodied with excellent balance of fruit,  
great with everything from Burgers to Pasta 

 
Sagelands Cabernet Sauvignon, Washington State, USA $5.50 

this deep dark red wine from the northwest is a virtual fruit bomb,  
exploding with plum and raspberry 

 
Borsao, Tempranillo & Grenache Red Blend, 2005, Spain $6.25 

Finesse is the result of this red blend, soft and  
elegant combined with a high note of spice from the Grenache 

 
Domaine Chandon, Sparkling (Split Size), California $7.50 


