
1701 Poplar Ridge Rd.
Pasadena Md. 21122

410-360-2220

www.cheshirecrab.com
e-mail: cheshirecrab@gmail.com



Steamed Mussels
Fresh Maine mussels steamed in white wine and garlic  8.99

Buffalo Shrimp
Spicy battered shrimp tossed in hot sauce 

with celery and blue cheese  9.99

Seafood Nachos
Shrimp, scallops and crab over tortilla chips with 

melted jack and cheddar  12.99

Clams Casino
Baked Cherrystone clams with garlic herb butter, 

bacon and provolone  9.99

Quesadilla
Flour tortillas stuffed with your choice of

Chicken  9.99      Shrimp  11.99      Cheese  8.99

Five Pepper Spiced Onion Rings
Thinly sliced, lightly breaded and flash fried. Delicious  6.99

Buffalo Wings
Juicy wings tossed in Buffalo sauce, served with blue cheese  7.99

Raw or Steamed Clams
Cherrystone clams on the 1/2 shell with cocktail 

or steamed with drawn butter  (6)  7.99     (12)  12.99

Fried Calamari
Lightly seasoned squid, flash fried and 
served over zesty marinara sauce  9.99

Chicken Tenders
Southern fried chicken tenderloins served with honey mustard  7.99

Spiced Shrimp
Large Gulf shrimp steamed with our signature seasoning  10.99

Mozzarella Sticks
Creamy mozzarella cheese battered and 

served with marinara sauce  6.99

Shrimp Cocktail
Large Gulf shrimp steamed, chilled and 

served with cocktail sauce  8.99

Crab Dip
Creamy blend of crabmeat, cream cheese and spinach 

served with soft pretzels  11.99

Appetizers

Soup and Salad

Garden Salad
Fresh mixed greens with cucumber, carrots, and tomato

with your choice of dressing  4.99
With Grilled Chicken  7.99     With Shrimp  10.99

Seafood Cobb Salad
Shrimp, crab, crumbled blue cheese, avocado, bacon and
hard cooked egg atop our fresh mixed greens with your

choice of dressing  11.99

Caesar Salad
Crisp romaine tossed with classic Caesar dressing, croutons 

and parmesan cheese  5.99
With Grilled Chicken  8.99     With Shrimp  10.99

Southern Fried Chicken Salad
Southern fried chicken tenderloins atop our fresh garden

salad  8.99

Maryland Vegetable Crab
Cup  4.95      Bowl  6.50

Cream of Crab
Cup  5.95 Bowl  6.99

Soup du Jour
Cup  4.50 Bowl  5.99

Dressing Choices: Balsamic Vinaigrette, Blue Cheese, Caesar, Honey Mustard, 
Honey Lime Cilantro, Ranch, Parmesan Peppercorn



Consuming raw or undercooked animal foods may increase your risk of contracting a foodborne illness, especially if you have certain medical conditions.
20% gratuity will be added to parties of 6 or more. No separate checks. We fry in Zero Trans Fat Oils.

Sandwiches
All sandwiches served with fries and a pickle.

Crab Cake
A delicious blend of jumbo, lump & claw crabmeat 

with our signature seasoning  12.99

Shrimp Salad
Seasoned shrimp with a blend of mayo, 

peppers and our signature seasoning  9.99

Rib-Eye Steak
Certified Angus Beef ® rib-eye steak grilled to your specification
with onion and mushroom served open faced on a sub roll  8.99

Turkey, Avocado & Swiss
Thinly sliced oven roasted turkey breast, avocado & Swiss 

on your choice of bread  8.99

BBQ Chicken Breast
Fresh chicken breast grilled and slathered with sweet BBQ sauce

9.99

Soft Crab
Fresh soft shell crab served sautéed or deep fried  - market price

Tuna Salad
Grilled tuna blended with a touch of mayo and spices

on your choice of bread  8.99

Ahi Tuna Steak
Blackened or char-grilled ahi tna steak  9.99

Purely Pleasure
Grilled chicken breast with coleslaw, Swiss and 1000 island

on grilled rye  9.99

B.Y.O.B.
Build Your Own Burger! Certified Angus Beef ® grilled to your
specification. If it’s in our kitchen it can go on your burger  8.99

toppings 0.50 additional

Cheshire Kids
All kids meals served with one side and drink  5.99

Spaghetti
Linguini covered with marinara sauce  

Grilled Cheese
Gooey cheese between grilled bread

Kiddie Burger
A 1⁄4 lb. burger topped with cheese

Kiddie Hounder
A tasty dog you can smother with ketchup

Chicken Tenders
Fried chicken tenderloins with dipping sauce

Desserts
Rich & Fudgy

An extremely rich & fudgy chocolate sauced 
chocolated chip brownie a la mode  6.99  

Lemon Mousse
Absolute Citron flavored lemon mousse pie  5.99

Fresh Fruit
Seasonal medley of fresh fruit  4.99

Ice Cream
Ask your server for available flavors  3.99

Cheesecake
Assorted flavored cheesecake fresh made in house  5.99



Crab Cakes
A blend of jumbo, lump, and claw crabmeat with our signature

seasoning served broiled or deep fried - Market Price

Soft Shell Crab
Fresh soft shells served sautéed or deep fried - Market Price

Seafood Platter
One of our delicious crab cakes accompanied by fresh fish filet,

shrimp, and scallops. Served broiled or deep fried - 21.99

Catch of the Day
Fresh Catch prepared daily - Market Price

New York Strip Steak
Certified Angus Beef ® N.Y. Strip grilled to your specification - 19.99

BBQ Ribs
Tender Baby Back Ribs slow cooked and slathered with sweet bbq sauce

Full Rack  18.99         Half Rack  9.99

Fried Shrimp
Butterflied large gulf shrimp lightly breaded and fried golden  17.99

Surf & Turf
Certified Angus Beef ® N.Y. Strip Steak grilled to your
specification, accompanied by a broiled Lobster Tail  27.95

All entrées served with your choice of two sides: 
Baked Potato, French Fries, Sweet Potato Fries, Vegetable Du Jour, Cole Slaw, Applesauce, Stewed Tomatoes

Garden or Caesar Salad 2.50 additional

Pasta Lovers

Seafood Penne
Shrimp scallops and lump crab sautéed with peppers, tomato, and scallion in 

a romano cream sauce served over penne pasta  21.99

Chicken Chesapeake
Fresh chicken breast, spinach, lump crab and ham sautéed in an Old Bay cream sauce served over linguini  19.99

Pasta Lovers Du Jour
A never ending array of selections from our chef! - Priced Daily

Shrimp Scampi
Large Gulf shrimp sautéed in white wine and basil garlic butter!  19.99

Served with fresh garden salad and warm garlic bread

Entrées

Beverages
Draft Beer

Bud Light, Miller Lite, Yuengling, Coor’s Light, Sam Adams
Lager, Shocktop Raspberry Wheat, Sam’s Seasonal, Blue Moon,

Natty Boh, Killians, Land Shark, Seirra Nevada

Soft Beverages
Coke, Diet Coke, Iced Tea, Lemonade,

IBC Rootbeer,  Gingerale,


