
BURGERS & SANDWICHES 

classic burger*   8.99
lettuce, tomato, onion, pickles, 
mayo & mustard; with cheese add 1

SALADS
our dressings include:  1000 island, 
parmesan peppercorn, classic ranch, 
creamy blue cheese, herb vinaigrette
 

classic caesar    6.59   
with wood-grilled salmon 17.59
hearts of romaine, shaved parmesan, 
garlic croutons, caesar dressing

thai chicken chop chop* 14.29
grilled chicken, mixed greens, 
peanuts tossed in sesame ginger 
dressing with crispy wontons

GRILLED STEAKS
our wood-grilled steaks are finished with steak butter & 
served with herb smashed potatoes and fresh seasonal vegetables

filet mignon*   6oz/9oz    23.59/31.99

WOOD-GRILLED FISH*
served with seasonal vegetables & herb smashed potatoes

shrimp & pasta   17.99
sautéed shrimp, garlic, mushrooms, tomato, spinach, linguine with 
a lobster butter sauce

STARTERS & SOUPS

maryland-style crab cakes  lemon tartar sauce 12.99    

crispy calamari with chilies*  10.99   
tender calamari tossed in a thai sweet hot chili sauce

buffalo chicken fondue with tortilla chips 11.99 

DESSERTS 
new york-style cheesecake 6.99   
graham cracker crust, garnished 
with fresh seasonal berries & 
a swiss raspberry coulis

brownie sundae napoleon 7.49    
rich, moist chocolate fudge 
brownie served warm with a 
chocolate sauce & vanilla 
ice cream

florida key lime pie  6.99   
fresh whipped cream

SIDES
vegetable rice   3.99
herb smashed potatoes   3.99
seasonal vegetables   3.79
french fries   2.99
coleslaw   1.99
green beans   3.99

For parties of 8 or more, a 20% gratuity 
will automatically be added to your 
check. 
We sincerely appreciate your business.

*Consuming raw or under-cooked meats, 
poultry, seafood, shellfish or eggs may 
increase your risk of food-borne illness. 
Please inform your server of any 
food allergies. 

classic caesar or titanic wedge 
to accompany your entree  5.49

blue crab bisque
cup  6.59    bowl  7.99
add a cup of soup to 
any entree   4.59   

titanic iceberg wedge  6.59
chopped bacon, tomato, egg 
&1000 island dressing

top sirloin steak*   6oz/10oz      15.99/19.59
usda choice center cut

fish ‘n’ chips   16.99
crispy fresh grouper, french fries, 
coleslaw, traditional tartar sauce

11.4

CLASSICS

cajun chicken sandwich  8.59 
melted monterey jack, tomato, 
lettuce & red onion, chipotle mayo
on a toasted roll

crispy fresh grouper 
sandwich   12.99 
beer-battered grouper, cheddar 
cheese, tomato, lettuce & tartar 

crab burger   11.99
crab cake patty, lettuce, tomato, 
cheddar cheese, roasted red 
pepper mayo

cheddar, blue, swiss, monterey jack, 
american, provolone, mozzarella

CHEESE $1.00      •    BACON $1.79

house made fries or chips 1.95

broiled seafood platter   21.99
chef’s choice of fresh daily fish & shellfish, white wine lemon 
butter, herb smashed potatoes & fresh seasonal vegetables

long fin tilapia, COSTA RICA   17.99

wild salmon, ALASKA   22.99
  
shrimp & scallops,georges bank 18.99

lobster tail 9oz, CANADA   32.59

walleye, CANADA   22.59

chilean sea bass  29.59  22.59 small

wild grouper   28.59  21.59 small   
canadian salmon   18.59  14.59 small

rainbow trout, IDAHO   17.99

snapper, thailand   23.59

crabcake & sirloin   20.99
top sirloin 6oz, with a choice of a maryland crabcake or shrimp scampi 
served with fresh seasonal vegetables and herb smashed potatoes
upgrade to a 6oz filet mignon 8.00

wood-grilled double-cut pork chop 16oz   19.79
thick-cut, marinated in house, maple-glazed, bourbon apple chutney,
herb smashed potatoes, fresh seasonal vegetables

  

sesame seared ahi tuna* 12.59 
pan-seared rare, wasabi, pickled ginger

shrimp cocktail  a blake’s classic with cocktail sauce 10.59 

lemon-lime butter sauce  •  tropical salsa  •  
tomato lime herb garlic sauce  •  asian, sweet chili soy glaze •

lump crabmeat/bearnaise  add 6.59

featured sauces

TONIGHT’S FEATURES

lobster & shrimp stuffed pacific cod   19.59
oven-baked, pan-roasted asparagus, lemon hollandaise sauce

oysters on the half shell*
2.89 ea. (inquire about today’s oyster selection)    

blake’s chicken   16.59
crispy romano chicken, white wine, garlic lemon and capers, 
herb smashed potatoes, fresh seasonal vegetables

slow roasted wood-grilled chicken   15.99
herb-roasted 1/2 chicken finished over a wood grill with a sweet lemon 
butter sauce, herb smashed potatoes, fresh seasonal vegetables 

new orleans shrimp  9.99   
crispy, tossed in a spicy cream sauce

surf & surf   31.59
5oz lobster tail, maryland crab cake & sauteed shrimp scampi, 
fresh seasonal vegetables

spinach, bacon, bleu cheese costa rican tilapia   19.99
sauteed spinach, crispy bacon, bleu cheese sauce

white chocolate   6.99 
creme brulee       
      

mussels  herb butter, tomatoes, garlic, white wine  9.59 

pan-roasted asparagus   5.29
with entree add 3.50

scalloped potatoes   4.99
with entree add  2.59

chop chop salad    7.59
mixed greens, tomato, cucumber, red
onion, chopped bacon, cheddar 
cheese, house vinaigrette

maryland crab cakes   23.99
scalloped potatoes, fresh seasonal vegetables, lemon tartar sauce

Sample Menu
Items & prices are subject to change.


