
Per Side / 5 
Caesar Salad 

House Salad 

Jasmine Rice 

Garlic Smashed Potatoes 

Fresh Steamed Broccoli 

House-Cut French Fries 

Fire Roasted Asparagus 

Coleslaw 

Sauteed Spinach 

 
 
 

Lobster Mac n’ Cheese /Mkt. Price 

Sweet Potatoe Soufflé /10 

Angela’s Vegetable Medley/10 

 

 

          

 
.  

 

 

 

 

 

 

 

 

 

 

  

 

DINNER 

Hour 

Tuesday-Thursday 

3pm - 9:30pm 

Friday & Saturday 

3pm - 12am 

 

Jimmy’s  Flatbread 

Chef’s Daily Special. /12 

 

Deviled Eggs 
Finished with candied bacon. /10 

 

Crispy Brussel Sprouts 
With bacon and spiced pecans. /12 

 

Dex’s Fresh Catfish Fingers 

Hand breaded catfish fingers served with our 

house-made cajun remoulade. /12 

 

Calamari 
Golden fried tentacles & rings, Served with our cajun 

remoulade and ginger soy teriyaki sauce. /12 

 

Crab Dip 
Topped with a jumbo lump crab ball, 

Served with Old Bay Tortilla chips. /15 

 

Mussels 
Served in your choice of a…  

white wine or spicy butter sauce. /12 

 

Jackie’s Wings 

Grilled or Fried and tossed in your choice of sauce. /12 

• Buffalo                                   

• Honey Old Bay 

 

 Jazmyne’s Cauliflower Wings 

Lightly breaded, flash fried florets, tossed in sauce or dry 
rub of your choice. (see choices above.)  
Served with ranch or bleu cheese dressing. /12 
 

Chicken Tenders  
Served on a bed of house-cut fries. /11 

 

 

Buffalo Shrimp 

Jumbo shrimp tossed in house-made buffalo sauce,  

Served with ranch or bleu cheese dressing. /12 

 

Fried Oysters 
Served with our house-made cocktail sauce  

and cajun remoulade. /15 

 

Honey Zing Salmon Nuggets  
Hand breaded and golden fried salmon nuggets tossed in  
honey zing sauce . / 15 
 

 
 
 
 

 

 

• Old Bay 

• Lemon Pepper  
 
 

 

Soup of the Day                                 

 
Chef’s Daily Special.  

 

Cream of Crab                               

 
Creamy and rich with hints of sherry. 

Served with house-cut french fries. 

Bubba’s Fish Sandwich 

Golden Fried catfish fillets stacked to perfection, 

served on a warm toasted Brioche bun. /18 

 
 

Bacon Swiss Burger 
½ pound ground beef patty, topped with applewood 

smoked bacon and swiss cheese. Served on a brioche 

bun. /16 

 

 

Honey Zing Chicken Sandwich 
Fried chicken breast, glazed with honey zing sauce, 

topped with Pepper Jack cheese, lettuce, red onion, 

and tomato. Served on a buttered brioche bun. /16 

 

 

Shrimp Po Boy 
Lightly fried jumbo shimp, topped with mixed 

greens, tomato, and red onion, drizzled with lemon 

aoli. Served on a toasted baugette. /18 

 

 

Crab Cake Sandwich 
Jumbo Crab Cake, topped mixed greens, tomato, and 

red onion. Served on a brioche bun with house-made 

remoulade. / Mkt. Price 

 

 

 

 

 

 

 

Alba’s Harvest Salad 
Romaine, mixed greens, apples, walnuts, dried 

cranberries, feta cheese and grilled chicken. /16 

 

Grilled Salmon Salad 
Mixed greens, carrots, tomatoes, cucumbers, bacon, 

cheese, and grilled salmon. /18 

 

Shrimp Salad 
Romaine, boiled eggs, cucumbers, red onion, cheese,  

and your choice of grilled or fried shrimp. /18 

 

Southern Salad 
Romaine, avocado, tomatoes, pecans, bacon, cheese, 

croutons, and chopped crispy chicken. /18 

 

Allegra’s Blackened Caesar Salad 

Romaine, shaved parmesean, and croutons. /12 

Add Protein: Shrimp +8  Salmon +10  Chicken +5 

 

House-Made Dressing Options: ranch, chipotle 

ranch, house italian vinagrette, balsamic vinagrette, 

raspberry vinagrette 

 

Chef Rob’s Fresh Catch of the Day 
Chef Rob’s daily coice of fresh, wild caught fish, seasoned and 

cooked to perfection. Served with Chef’s choice of two sides. / 25  

 

Omar’s Cajun Chicken & Shrimp Alfredo 
Sautéed shrimp and grilled chicken in a creamy cajun alfredo 

sauce. /25 

 

Jambalaya 
Sautéed shrimp, chicken, andouille sausage, tomatoes, and 

scallions in a spicy creole sauce. Served on a bed of penne pasta or 

Jasmine rice. /25 

 

Seafood Platter 
Fried or Broiled.  

Fish, shrimp, scallops, and one 2oz. crab ball. /34 

Upgrade to our 5oz crab cake +10 
 

Infamous Red Tails Crab Cakes 
Maryland’s BEST jumbo lump crab cakes.  

Served broiled or fried, with fries and coleslaw.  

Single / Mkt. Price  •  Double / Mkt. Price 

 

Taylor’s Shrimp & Grits 

Sautéed shrimp, fresh corn, asparagus, and tomatoes in a cajun 

cream sauce over a bed of cheese grits. /22 

Substitue for blackened salmon +6 
 

Grilled Teriyaki Salmon 
Grilled teriyaki glazed fillet of salmon, served with Jasmine rice 

and fresh broccoli. /25 

 

Shrimp Platter  
Golden fried or Grilled jumbo shrimp, served with house-cut 

french fries and coleslaw. /18 

 

Fried Fish Platter 
Your choice of  Golden Fried Catfish or Whiting Fillets, served 

with house-cut french fries and coleslaw. /20 

 

New York Strip Steak 
Seasoned and grilled to your temperature preference, topped with 

our house made garlic butter, and served with two sides. /30 

 

Carlos’ Waffles And… 

The choice is yours! 

 A Belgian waffle served with your choice of protein: 

   Fried Lobster Tail/30                Fried Chicken Tenders /18 

   Fried Shrimp /25                      Fried Catfish /20 

  

 

 

Cup /5  •  Bowl / 10                                

 

Cup /7  •  Bowl /14 

Grilled or Fried Shrimp (4) /12 

Lobster Tail (4oz) /15 

Blackened Salmon /15 

Crab Cake (5oz) /Mkt. Price 

Monday - Friday  

3pm - 7pm 

Wednesday 

ALL DAY 

 

HAPPY HOUR 

BRUNCH: Sunday     11am - 3pm 

Full menu available all day   

O 

       Every entrée includes two sides. (excluding pastas,           

jambalaya, shrimp and grits & waffles)  
 


