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HOT COMBO

Clams, mussels, scallops & shrimp, white wine, garlic & basil

GRILLED OCTOPUS

Roasted cherry tomatoes & red pepper puree

STUFFED MUSHROOM CAPS

Crab imperial, lemon butter sauce

WINGS OVER BALTIMORE
Buffalo, Old Bay, honey BBQ, Cajun or lemon pepper

FRIED CALAMARI

Marinara or chipotle sauce

HOT CRAB DIP

Served with fresh toasted bread

OYSTER JUSTICE signature dish
Fresh local oysters topped with shrimp, crab meat,
spinach & imperial topping

JUMBO LUMP CRAB CAKE

Served with lemon butter sauce
FRIED OYSTERS (cocktail sauce)
CRAB BALLS (cocktail sauce)
BUFFALO SHRIMP

Served with blue cheese dressing

FRIED CHICKEN FINGERS

Served with honey mustard dressing
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All cold appetizers served with cocktail sauce
OYSTERS ON A HALF SHELL
CLAMS ON A HALF SHELL
SHRIMP COCKTAIL

JUMBO LUMP COCKTAIL

SHELL COMBO

Jumbo lump crab meat, shrimp, oysters, and clams

Fresh Coluds

Choice of dressing: Garlic Parmesan, Ranch,
French & Blue Cheese

HOUSE SALAD

Romaine lettuce, cucumber, carrots, cabbage & tomato

CAESAR SALAD
Romaine lettuce, croutons & Parmesan cheese,
tossed in Caesar dressing

GREEK SALAD
Romaine lettuce, cucumbers, tomatoes, onions, green peppers,
black olives, feta cheese

Add on: chicken 9, shrimp 11, scallops 14,
crab meat 9, salmon 14

Homemade Goupns

CREAM OF CRAB signature dish
MARYLAND CRAB
SOUP DU JOUR

Disclaimer: A 15% gratuity is added to all checks; 20% for parties of 6 or more.
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MARYLAND BLUE CRAB

Ask for available sizes

SEAFOOD BOIL

Snow crab legs, shrimp, mussels, clams, blue crab, whole
Maine lobster, beef sausage, corn, potatoes & onion
Spicy seafood boil sauce or steamed with Old Bay

ALASKAN KING CRAB LEGS

market price

market price

market price

WHOLE MAINE LOBSTER 35.95
SNOW CRAB LEGS 1lb / 2Ib market price
SHRIMP Y%lb 15.95 1lb 28.95
CLAMS or MUSSELS 15.95

Choice of garlic, basil white wine sauce, or marinara sauce

Served with your choice of one side: baked potato, french fries,
steamed rice, mixed vegetables, broccoli or salad.

JUMBO LUMP CRAB CAKES signature dish market price

STUFFED SHRIMP w/ CRAB IMPERIAL 35.95
6 shrimp stuffed with crab imperial, lemon butter sauce

SHRIMP DINNER (fried or grilled) 30.95
SCALLOP DINNER (fried or grilled) 39.95
FISH & SHRIMP (fried or grilled) 34.95

8 0z. LOBSTER TAIL signature dish
Stuffed with shrimp, scallops & crab imperial or
broiled with lemon butter sauce

SEAFOOD PLATTER
6 oz. Maine lobster tail, jumbo lump crab cake,
atlantic salmon, and shrimp in our special sauce

market price

market price

FISHERMAN PLATTER 41.95
Shrimp, scallops, pollock, crab cake, fried or broiled
CRAB TRIO 55.95

Jumbo lump crab cake, snow crab legs, and crab imperial

STEAMED STUFFED TRIO
Whole lobster stuffed with crab imperial, snow
crab legs, and steamed shrimp.

Pt Catrses

Served with roasted vegetables and steamed rice.

market price

ROCK FISH 31.95
SALMON 29.95
FLOUNDER 26.95
CATFISH 25.95

FISH OF THE DAY market price

* YOUR CHOICE OF BLACKENED OR BROILED *
Choice of lemon butter sauce, stuffed w/ crab imperial 14.95
or seafood imperial 18.95
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7 oz. FILET MIGNON or 16 oz. RIBEYE STEAK or 12 oz. NY STRIP
(All of our beef is from Certified Black Angus cattle.)
Served with roasted vegetables and mashed potatoes.

JUMBO LUMP CRAB CAKE
SCALLOPS (fried or grilled)
SHRIMP (fried, grilled or steamed)
6 0z. LOBSTER TAIL

KING CRAB LEGS

SNOW CRAB LEGS

STEAK NINA signature dish

Topped with shrimp, scallops, and jumbo
lump crab meat in our special sauce.

Bocp Entrees

(All of our beef is from Certified Black Angus cattle.)
Served with roasted vegetables and mashed potatoes.

RIB-EYE 16 oz.
NY STRIP 12 oz.
FILET MIGNON 10 oz.

Served with roasted vegetables and mashed potatoes.

CHICKEN CHESAPEAKE

Chicken stuffed crab imperial, lemon butter sauce

CHICKEN BREAST

Your choice of blackened or grilled

Choice of fettuccine, linguine or penne. Alfredo dishes
prepared with our creamy Alfredo sauce.

SEAFOOD

Shrimp, scallops, crab meat and mussels

SHRIMP & CRAB MEAT

Grilled or blackened

SALMON

Grilled or blackened

SHRIMP

Grilled or blackened

CHICKEN

Grilled or blackened

Substitute marinara sauce upon request
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VEGETABLE POT

(Potato, corn, onion & mix vegetables)
SWEET POTATO FRIES
SAUTEED MUSHROOMS
SAUTEED SPINACH

GRILLED ASPARAGUS
GARLIC BREAD

FETTUCCINE ALFREDO

MAC & CHEESE
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APPLE PIE

Served with vanilla ice cream
STRAWBERRY CHEESECAKE
SALTED CARAMEL CRUNCH CAKE
MOLTON CHOCOLATE LAVA CAKE

Served with vanilla ice cream

lunch Goecials 12om - 4pm

Choice of one side: french fries, vegetable medley or steamed rice

JUMBO LUMP CRAB CAKE

6 oz. jumbo lump crab cake

BAKED STUFFED SHRIMP

4 shrimp stuffed with crab imperial, lemon butter sauce

SHRIMP

6 shrimp, fried or grilled
SCALLOPS

5 scallops, fried or grilled
FISH & CHIPS

Fried pollock & French fries

BIG GABE'S CRABBY MAC

Traditional mac & cheese, crab meat

TATYANA'S LOBSTER MAC & CHEESE

Traditional mac & cheese, lobster meat

SALMON IMPERIAL

Salmon stuffed with shrimp, scallops & crab imperial
SHRIMP ALFREDO

CRAB MEAT ALFREDO

CRAB CAKE ALFREDO

SEAFOOD ALFREDO

Shrimp, scallops, mussels & crab meat

CHICKEN ALFREDO
CHICKEN CHESAPEAKE

Chicken breast stuffed with crab imperial and
topped with lemon butter sauce.

CHICKEN BREAST
Grilled or blackened chicken breast topped with
lemon butter sauce.

ORDER ONLINE CARRY OUT & DELIVERY
www.angiesseafood.com - Tel: 410.342.0917
1727 EAST PRATT ST. BALTIMORE, MD 21231

9.95

9.95
9.95
10.95

market price
26.95
21.95
26.95
21.95
26.95
26.95
31.95

24.95
27.95
31.95
31.95

24.95
26.95

19.95

Disclaimer: Angie’s Seafood is not responsible for lost or stolen items in the dining
room or bar area. We reserve the right, under federal law, to refuse service to anyone
who is disruptive or violates restaurant policies. No checks accepted. During peak
hours, dining time is limited to 2 hours per table. Consuming raw or undercooked meat,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




