
Coconut Shrimp     gf/ss          12.99     

Fried Calamari    ss                        13.99     
Fresh prepared calamari, served
with marinara 
Shrimp Jammers   ss                       10.99
Crispy fried cheddar & jalapeno stuffed
shrimp with Thai chili sauce    

Wings   gf                                           16.99    
Crispy jumbo wings, 
Hot-Mild-BBQ-Hot Honey-SpicyJerk
Garlic Parmesan-Lemon Pepper-Old Bay     Mozzarella Sticks   v                7.99      

TACOS

Oyster Rockefeller  gf/ss 
1/2 Dozen  14.99    Full Dozen   24.99
Local oysters topped with spinach,
bacon, and parmesan cheese

APPETIZERS

SOUP & SALAD

 She Crab Soup  ss        Cup   8.99       Bowl   10.99
Shrimp Jambalaya   gf      Cup   8.99     Bowl   10.99    

Cobb Salad   gf   16.99       
Avocado, bacon, red onions, tomatoes, blue cheese crumbles and boiled eggs

Warm Brussel Sprout Salad  gf/v   17.99
 Crispy brussel sprouts, steamed golden beets with wilted baby spinach and fresh
Tuscan kale, crowned with feta cheese, tossed in honey Dijon vinaigrette dressing

Lumpia  (Filipino egg rolls)      12.99
Locally made, pork and vegetable
Filipino egg rolls with Thai chili sauce

Served with parmesan fries. Sub mac & cheese $3   Sub side salad $3

House Salad     Lrg.  9.99            Caesar Salad     Lrg.    9.99

Add Ons
Chicken Grilled or Blackened   $6 

 Salmon  ss Grilled or Blackened $9    
Shrimp  ss  Grilled or Blackened$ 8   

Dressings
Italian, Blue Cheese, Ranch, House honey Dijon
Balsamic, Raspberry Vinaigrette

Crab Dip  gf                                     15.99      
Eastern Shore classic crab bake.
served with warm crostinis
 

Fish Tacos    ss     14.99       Shrimp Tacos   ss    15.99       
Mango slaw, pico, sliced
avocado and jumpin’ sauce

Fried beer battered cod,
mango slaw, pico and 
jumpin’ sauce

BURGERS & SANDWICH
Served with parmesan fries. Sub mac & cheese $3  Sub side salad $3

gluten free buns available
Smash Cheeseburger                       14.99
8oz Angus beef with double cheese, grilled
onions, lettuce, tomato and pickles with
house jumpin’ sauce on a sesame seed bun
Add Bacon 2.99      Add Egg 1.99    
Add Bacon Jam 2.99     Add Avocado 2.99

Fried Fish Sandwich ss                  13.99                          
Beer battered fried cod, topped with
cheese, lettuce, tomato and onion and
tartar sauce on a toasted harvest roll. 

Cheese Steak                                    15.99         
Chopped ribeye and grilled onion with
swiss cheese on a toasted harvest roll, 
Served with au jus.for dippin.

Crab Cake   ss                                      16.99                        
House Specialty!
Broiled jumbo lump crab cake with lettuce,
tomato, onion on a fresh baked croissant. 
Served with crabin' sauce. 

Chicken Club                                    14.99        
Grilled chicken breast, bbq sauce,
Swiss cheese, bacon with lettuce,
tomato and onion on a brioche bun.

Black Bean Crunch Wrap  v       13.99     
Black bean and roasted corn with 
lettuce,tomato and crispy fried onions,
cheddar jack cheese and jumpin sauce

Fried Goat Cheese  V                  14.99
lightly fried goat cheese ball with pepper
jelly and warm crostinis
                                                                   

 

Tuna Tacos    ss      16.99      
Tuna, wasabi aioli, Seaweed
salad & pickled onions 

Kimchi Taco  V       13.99      
Flour tortilla, baked cheese, thick sliced avocado, crisp diced english cucumber
and mild kimchi, topped with fresh sliced serrano peppers

Choose your spice level  0- 2 - 4  or 6

NC Pulled pork                                13.99        
North Carolina Farms pulled pork BBQ
with Carolina vinegar-based BBQ sauce
on a briche bun.. Served with cole slaw. 



Served with garlic mash potatoes, Collard Greens w/bacon  or  Asparagus
Sub Mac & Cheese $3     Add Side Salad $5

Seafood Trio  gf/ss                     32.99      
Blackened shrimp, 
broiled lump crab meat in
old bay butter, 
succulent seared scallops

Grilled Salmon   gf/ss               21.99  
Grilled Atlantic salmon fillet with a
citrus soy honey glaze

Chicken  Marsala                           21.99    
Two lightly fried chicken cutlets over
spaghetti tossed in a creamy marsala
mushroom sauce. No additional sides. 

RIBS gf  
Served with parmesan fries and coleslaw.  
No additional sides.    

Half Rack  18.99        Full Rack  26.99

Fettuccine Alfredo   v                  18.99   
Fettuccine pasta tossed in creamy
alfredo sauce and fresh grated parmesan
No additional sides. 
Add Chicken, grilled or blackened $6  
Add Shrimp, grilled or blackened  $8

Fried Seafood Platter  ss       26.99
10 ounce Flounder, 6 jumbo shrimp 
all fried to a golden brown. 
Served with parmesan fries & cole slaw 

Fried jumbo Shrimp     ss            21.99
Dozen jumbo shrimp fried to a golden
brown.

STEAK & LOBSTER

PASTA

SEAFOOD

PORK & CHICKEN

Seared Scallops  gf/ss              29.99
Seared sea scallops, served with
chefs house made bacon jam

Ribeye   gf                                            32.99  
12 oz Ribeye Steak, Fully Marbled, Served
with Aujus.
Add grilled onions or mushrooms $3
Add shrimp $8   Add ½ lobster tail $15.99

Fried Lobster Tails         Market Price
Two 6 oz Maine Lobster tail fried to
a light golden brown for a sweeter an
extra tender experience. Served with
Champagne butter

ENTREES

GF Indicates gluten friendly menu options
V Indicates vegetarian friendly options

SS Jumpin' Shrimp is proud to offer
sustainable seafood options, we give back

 

Ultimate Seafood   gf/ss          44.99
1/2 Maine lobster tail, blackened shrimp,
broiled lump crab meat in old bay butter,  
succulent seared scallops 

SEAFOOD BOIL

Peel & Eat Shrimp w/ o;d bay
1/2 lb   14.99     1  lb   21.99

½ lb Alaskan Snow Crab 
½ lb Peel & Eat Shrimp
½ lb Andouille Sausage
3 Yukon Potatoes
1 Cob of Corn
1 Boiled Egg 

  *Locally sourced Oysters from the 8 regions of the Chesapeake Bay         
                      raw or steamed       1/2 dozen   14.99     Full dozen   24.99

Seafood Boil  gf              39.99
In sauce of your choice

STEAMER BAGS
Add Potatoes & Corn on the Cob $5

6oz Lobster Tail                  28.99
½ Lobster Tail                     15.99     
½ lb Shrimp                         14.99
½ lb Crawfish                      10.99              
½ lb Crab Legs                    17.99 
½ lb Middle Neck Clams     10.99              
½ lb Black Shell Mussels    10.99 
                        

Add More Seafood to your Boil

Choice of sauce. Old bay butter, Just Old Bay, Just Butter,
 Mild, Hot, Garlic Sauce, Naked 

Crab Legs    $17.99 per cluster
Alaskan Snow Crab w/ old bay   

Add to your Boil
2 Potatoes                      1.99
1 Boiled Egg                   1.99
 1 Cob of Corn                 2.99
Additional Sauce           4.99
½ lb Andouille Sausage 6.99

18% GRATUITY WILL BE ADDED TO ALL
CHECKS FOR YOUR CONVIENCE

 

Tomahawk Pork Chop gf             24.99
16 ounce grilled tomahawk pork chop
with a cream sherry, mushroom and 
cracked pepper sauce

No additional sides w/ platter

RAW BAR
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	NC Pulled pork                                13.99
	North Carolina Farms pulled pork BBQ with Carolina vinegar-based BBQ sauce on a briche bun.. Served with cole slaw.
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	Grilled chicken breast, bbq sauce, Swiss cheese, bacon with lettuce, tomato and onion on a brioche bun.

	Black Bean Crunch Wrap  v       13.99
	Black bean and roasted corn with  lettuce,tomato and crispy fried onions, cheddar jack cheese and jumpin sauce
	Add More Seafood to your Boil
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