cO CKTAILS

WATERMELON CILANTRO MOJITO
House infused Watermelon Cilantro Rum, Lime Juice, Fresh Mint,
Simple Syrup, Seltzer Water - 9.99

PINEAPPLE MEZCAL MARGARITA
Montelobos Espadin Mezcal, Lime and Pineapple Juice, Simple Syrup,
Hibiscus Sugar Rim -12.50

RUM PUNCH
Bacardi Superior Rum, Bacardi Black Rum, Orange and Pineapple Juice,
Grenadine, Angostura Bitters - 9.99

PAINKILLER
Pusser’s Rum, Pineapple and Orange Juice,
Coconut Cream, Nutmeg -10.99

STEVE’S 36 YEAR OLD FASHIONED
Rittenhouse Rye Bottled in Bond, Espodol Solera Garnatxa,
Honey Syrup, Fee Brothers Cherry Bitters - 11.99

TAYLOR’S STRAWBERRY HENNY
Hennessy VS Cognac, Homemade Strawberry Lemon Syrup,
Veuve Duberry French Sparkling Wine -13.99

GIN BASIL SMASH
Broker’s Gin, Aperal, Grapefruit and Lemon Juice, Simple Syrup,
Fresh Basil - 10.99

IF YOU LIKE PINA COLADAS...
Bacardi Superior Rum, Pineapple Juice, Cream of Coconut,
Lime Juice -10.99

BABY BIRD
Thrasher’s “Mutiny Select” Green Spiced Rum, Aperol, Simple Syrup,
Pineapple Juice, Lime Juice- 9.99

JOIN THE RUM CLUB!

We’re the most rum-obsessed people on the
planet. If you faney a shot at that title, or
you're just curious what makes rum so special
that we would devote our lives to it, then the
Mutiny Rum Club is the place for you.

No meetings, no membership fees, and no
vodka. All you have to do is enjoy a delectable
rum flight and you’re in the club. Then you
drink the rums, collect stamps in your
passport, and score exclusive Mutiny swag. If
youre anything like us, you’re gonna drink
the rum anyway...you might as well get cool

stuff, too.
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RUM FLIGHT
Plantation 3 Star, Don ( Gold, Kraken Spiced, Mount Gay Black Barrel, and
Ron Zacapa 23 yr - 18.99

TINY

ITCHEN 729

APPETIZERS

SHAKEN FRENCH FRY BAG
Choice of Mutiny Seasoning, Ranch-y Garlic-y Parm, or 0ld Bay

CROCK OF CRAB DIP
Served Warm in a Coconut Shellwith Old Bay Kettle Chips

CRISPY CALAMARI
Crispy Fried Calamari Tossed in Cajun Blend Spices and
Served with Creamy Chipotle Dipping Sauce

HONEY GARLIC GLAZED

SALMON BITES

Chunks of Salmon Marinated and Baked in a Honey Glaze Sauce
Served with Old Bay Tots

TYPHOON TUNA TACOS (Raw)*
Sesame-Seared AhiTuna in Wonton Shells with Shredded Lettuce,

7.99

12.99

15.99

16.99

12.99

Sweet Bell Pepper Slices, and Sweet Chili Teriyaki and Soy Ginger Dressing

CALYPSO FRIES
Crispy, Hand-Cut, Seasoned Fries Smothered in our Famous Crab Dip,
and Melted Cheddar-Jack Cheese

CRAB CAKE EGG ROLLS

13.99

14.99

Our Crab Cake Jammed into an Egg Roll Wrapper with Carrots and Cahbage,

Served with Chipotle Ranch Sauce

LOADED BEEF NACHOS

16.99

Seasoned Ground Beef, Sliced Jalapenos, Diced Tomato, Black Beans, Green

Onions, Nacho Cheese, Cilantro Lime Crema and Guacamole

PINEAPPLE CRUNCH SLIDERS
Grilled Chicken orAngus Burgers Toppedwith Bacon,Onion Tangles,

12.99

Pineapple Salsa, and Sriracha Mayo. Served with a Side of Old Bay Kettle Chips

OYSTERS ON THE HALF SHELL
Ask your Server for Today's Selections

JUMBO CHICKEN WINGS

Plump Wings Brined for Days so They’ re Tender and Flavorful.
Served with Celery Sticks and Chipotle Ranch or Blue Cheese
for dipping. 8 Pack of Wings

choose your favorite sauce
TRADITIONAL BUFFALO HOT SAUCE e JAMAICAN JERK
OLD BAY DRY RUB e OLD BAY HONEY
BARBAROSSA SAUCE (KANSAS CITY STYLE)
MUTINY HOT SAUCE e WALK THE PLANK SAUCE (VERY HOT)
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GRATUITY WILL BE AUTOMATICALLY ADDED FOR PARTIES OF EIGHT OR MORE.

CONSUMING RAW OR UNDERCOOKED ANIMAL FOODS MAY INCREASE YOUR RISK OF CONTRACTING A
FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

GF - GLUTEN FREE



SOUP & SALAD

CLASSIC CAESAR SALAD (GF)
Chopped Romaine Lettuce, Crispy Croutons, Shaved Parmesan,
House-made Lemon Caesar Dressing

add Grilled Chicken 5.99

add Grilled Shrimp 7.99

add Salmon 11.99

11.99

PERUVIAN CHICKEN &

BLACKENED SHRIMP COBB SALAD (GF)
Romaine Lettuce, Avocado, Hard Cooked Egg, Vine-Ripened Tomato,
Apple Wood Bacon, Blue Cheese and Garlic-Balsamic Vinaigrette

18.99

CLASSIC CHILI 11.99

Hot and Hearty Bowl of Chili with Sour Cream, Scallions, and Shredded Cheese
Served with Honey Glazed Cornbread

BURGERS

Served with your choice of Crispy Fries or 0ld Bay Kettle Chips

ADD FRIED EGG FOR .99
ADD ONION RING FOR .99
ADD BACON FOR 2.29
THE CALYPSO 18.99

House-made Crab Dip and Melted Cheddar Jack Cheese on a Brioche Bun

THE CLASSIC ALL-AMERICAN BURGER
T 0z. Angus Patties Stacked with Cheddar Cheese, Lettuce, Tomato,
Red Onion, Sliced Pickles, Mayo, and Ketchup on a Brioche Bun

“THE CAPTAIN” Single Patty 17.99

"THE ADMIRAL” Double Patty 21.99

“THE COMMODORE” Triple Patty 25.99

SANDWICHES

Served with your choice of Crispy Fries or 0ld Bay Kettle Chips
ADD BACON FOR 2.29

LOCO CUBANO 15.99
Garlic Butter Pressed Sandwich with Ham, Hard Salami, Sliced Roast Pork,
Munster Cheese, Dill Pickles, and Sweet Pepper Mustard

FRIED OYSTER & SHRIMP PO’BOY 17.99
Toasted Petite Baguette, Crispy Local Oysters, Beer Battered Shrimp,
Lettuce, Tomato, Mutiny Hot Sauce, Pickles, and Remoulade

CAPTAIN JACK
Grilled Chicken, Smoked Bacon, Roasted Peppers, Jack Cheese,
Jalapeno Mayo, Lettuce, and Vine-Ripened Tomatoon a Brioche Bun

15.99

FRIED CHICKEN SANDWICH
Brioche Bun, Lettuce, Tomato, Pickles, and Mutiny Sauce

14.99

GRILLED CHICKEN CAESAR WRAP 12.99
Grilled Chicken, Romaine Lettuce, Parmesan Cheese, Crispy Bacon,
and Caesar Dressing Wrapped in a Tortilla

FRENCH DIP SANDWICH 17.99
Shaved Roast Beef, Monterey Jack, Toasted Baguette with Red Wine Au Jus

MUTINY’S MASSIVE CLUB 19.99

Sliced Turkey, Ham, Roast Beef, Pepperoni, Local Lettuce, Tomato, Cheddar,
Monterey Jack Cheese, Crispy Bacon, and Fresh Sliced Avocado with

Garlic Herbed Mayo on Toasted Brioche

CRAB CAKE SANDWICH
Jumbo Lump Crab Cake, Lettuce, Vine-Ripened Tomato,
Lemon Habanero Tartar Sauce on a Brioche Bun

25.99

QNTREES

FISH & CHIPS 17.99
Beer-Battered Haddock with Fries and a Side of Lemon Habanero Tartar Sauce

BERMUDA TRIANGLE FISH TACOS
Beer-Battered White Fish Catch, Pico de Gallo, Red Cahbage, and
Chipotle Ranch Dressing Stuffed into Grilled Flour Tortillas

16.99

AHI TUNA POKE BOWL (Raw)* (GF) 19.99
Chilled and Marinated Sesame Ahi Tuna, Basmati Rice, Seaweed Salad,
Cucumber, Pickled Ginger, Shredded Carrot, Soy Ginger Mayo,

and Sweet Chili Sauce

BIG OL’ FRIED SHRIMP BASKET
Hand Breaded Shrimp, Hush Puppies, Cole Slaw, Crispy Fries,
and Cocktail Sauce

18.99

SHIVER ME TENDERS BASKET 15.99

Hand Breaded to Order, Served with Coleslaw, Crispy Fries, Chipotle Ranch, and
Barbarossa BB( Sauce

BLACKENED CHICKEN CAJUN PASTA 17.99
Blackened Chicken, Peppers and Onions in a Cajun Cream Sauce with Linguine

SEAFOOD GUMBO
ATraditional Recipe with Shrimp, Chicken, Andouille Sausage,
and Steamed Basmati Rice

17.99

CREAMY GARLIC MUSSELS 13.99

Mussels Steamed in Garlic and Herb Cream Sauce Over a Bed of Linguine with a
Toasted French Baguette.

ACCOMPANIMENTS
Feelfree toadd any of these enhancements to an Entree, Salad, Sandwich, or Burger

ADD 4 JUMBO SHRIMP (GF) 8.99 ADD 4 CRISPY FRIED OYSTERS 11.99
Grilled or Scampi Panko Breaded and Fried Crisp

ADD A CRAB CAKE 18.99

Decadent! Made with Only Jumbo Lump Crab

SIDES

HOUSE-MADE KETTLE CHIPS 2.99 STEAMED BASMATI RICE (GF) 2.99
BEER BATTERED ONION RINGS 5.99 SIDE SALAD (GF) 499

Served with Chipotle Ranch

Tossed Mixed Greens with Choice of Dressing

SEASONAL VEGETABLES (GF) 5.99



