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CHICKEN TENDERS
Tenders served with BBQ sauce 7.99

HOT CRAB DIP
Served in a toasted bread boule served with Old Bay tortilla chips 11.99

FRIED PICKLES #F

Dill pickle spears, breaded and fried, served with sriracha mayo 6.99

CHEESY NACHOS #
Mixed cheese, jalapefios, diced tomato and a side of guacamole, sour
cream and salsa 8.99  add chicken 2.00 add crab meat 3.00

QUESADILLAS #
Tomatoes, jalapefios and mixed cheese 8.99
add chicken 2.00 add crab meat 3.00

CRAB IMPERIAL FLATBREAD

Lump crab imperial, topped with Chesapeake aioli and mixed cheeses 9.99

PINEAPPLE SCALLOPS

grilled pineapple, pan seared scallops and teriyaki sauce 8.99

REUBEN PIZZA
Lean corned beef, mustard aioli, swiss cheese and sauerkraut served on
a toasted flat bread 8.99

lvich Eveg
Famove Win

BBQ
Suicide
Sweet Chili Sauce
10/8.99 e 20/17.50

Scafoool Starters

PAN SEARED TUNA

Pan seared rare with wasabi, ginger and teriyaki glaze 11.99

Classic Hot
Honey Teriyaki

Id Bay
Lemon Pepper

STEAMED CLAMS

1 dozen steamed middle neck clams sautéed with garlic, butter
and white wine 8.99

STEAMED SHRIMP
1/2 |b. with Old Bay and cocktail sauce 9.99 1 Ib. 18.99
GARLIC MUSSELS

Prince Edward Island mussels sautéed with garlic, butter and
white wine 1 Ib. for 8.99

LOCAL OYSTERS

Half dozen fresh oysters on the half shell, served with cocktail
sauce 7.99

52-B Refwboth Ave. » Refwboth Beach, DE 19971

Ph. 302-227-5758
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FRENCH ONION

served in a crock with crouton and provolone cheese 5.99

SEAFOOD BISQUE
cup 4.99/bowl 7.99

TOMATO BISQUE &
cup 3.99/bowl 6.99

Saladg

add to any salad: Grilled Chicken 2.50
Fresh Catch 6.00, Crab Cake 5.00

IRISH EYES HOME SALAD

mixed greens, cucumbers, tomatoes and red onion 7.99

CAESAR SALAD ##

Deconstructed half of a head of romaine, homemade
Caesar dressing, shaved parmesan and croutons 7.99

WALNUT & BLEU CHEESE

Mixed greens, topped with walnuts and bleu cheese
crumbles served with raspberry vinaigrette 7.99

SPINACH SALAD

Baby spinach, dried cranberries, almonds, red onion and
hard boiled egg, with balsamic vinaigrette 7.99

AVOCADO CRAB SALAD

Baby spinach, sliced avocado, lump crab meat, cucumber
and tomato, with balsamic vinaigrette 9.99

Fick of the lrigh

FISH AND CHIPS

Beer battered cod, french fries and cole slaw 12.99

SHEPHERD’S PIE

Ground beef and mixed vegetables topped with mashers and melted
cheese 12.99

BEEF & GUINNESS STEW

Slow cooked beef, carrots, potatoes and Guinness served in a bread
bowl with a side salad 12.99

BANGERS & MASH

Traditional Irish sausages, mashers, gravy, red cabbage and peas
13.99

CORNED BEEF & CABBAGE

Slow cooked corned beef, cabbage and red skin potatoes served in
corned beef au jus 13.99

# Vegetarian Selections



5 CLASSIC HAMBURGER
U V. CVg 1/2 Ib. of lean ground beef, charbroiled to your liking, with lettuce, tomato and
onion on a kaiser roll 8.99
Add 1.00 for first topping, $0.50 additional toppings

Served with your choice of french fries, cole Cheese: American, Swiss, Provolone, Cheddar, Bleu
slaw, potato salad or homemade potato chips Other Toppings: Bacon, Mushrooms, Fried Onions, Roasted Red Peppers
BLACK & BLEU BURGER FRENCH ONION BURGER
1/2 Ib. of lean ground beef, blackened and topped with bleu Burger marinated in french onion soup topped with provolone and
cheese on a kaiser roll 9.99 sautéed onions served on a warm kaiser bun 9.99

Overstufted Sa ndwiches

Served with your choice of french fries, cole slaw, potato salad or homemade potato chips

CORNED BEEF & SLAW HAM & SWISS MRS. O'LEARY’S COW
Lean corned beef, cole slaw and 1000 Black forest ham, Swiss cheese, lettuce, Roast beef, turkey, ham, Swiss and cheddar
island dressing, served on marble rye tomato, red onion and roasted red pepper  cheese, lettuce, tomato, cucumber and
bread 8.99 aioli, on sour dough bread 8.99 onion on pumpernickel bread 9.99
ROAST BEEF & SLAW TURKEY BLT REUBEN
Lean roast beef, cole slaw and horseradish ~ Roasted turkey breast, bacon, lettuce, Lean corned beef, sauerkraut, 1000 island
mayo, served on sour dough bread 9.99 tomato and roasted red pepper aioli on dressing and Swiss cheese served on

sour dough bread 8.99 toasted marble rye bread 8.99

Sandwiches

Served with your choice of french fries, cole slaw, potato salad or homemade potato chips

KELLY’S KETCH ENGLISH COD MELT GRILLED CHICKEN CIABATTA
Broiled Maryland crab cake, lettuce and “Open Faced” fried English cod, coleslaw, Grilled chicken, spinach, tomato, bacon
tomato on a kaiser roll with a side of 1000 island, Swiss cheese on marble rye 9.99  and roasted red pepper aioli 9.99
Chesapeake aioli 12.99
AVOCADO REUBEN # GROWN UP GRILLED CHEESE
SOFT SHELL CIABATTA Sliced avocado, sauerkraut and Swiss Provolone, American and cheddar cheese
Soft shell crab, bacon, lettuce, tomato and ~ cheese on marble rye 8.99 grilled on sour dough and served with a
Chesapeake Bay aioli on ciabatta 9.99 cup of tomato bisque 8.99
MURPHY’S MELT
FIGHTING IRISH Roasted turkey, cole slaw, 1000 island FRESH CATCH
Crab imperial topped with tomato and dressing and Swiss cheese on Fresh catch of the day served grilled,
melted cheddar on an English muffin 1299 pumpernickel 8.99 blackened or broiled with lettuce, tomato

and Chesapeake aioli on a kaiser roll 12.99

Dinner Entrées

Served from 5 pm daily - Add a garden salad for 2.50

MARYLAND CRAB CAKES

Broiled crab cakes served with Chesapeake aioli, Chef's choice of starch and vegetable 22.99

PAN SEARED SOFT SHELLS MEDITERRANEAN PASTA #
Two pan seared soft shell crabs served with Chesapeake aioli, Tomato, red onion, spinach, roasted red peppers and linguini,
and Chef's choice of starch and vegetable 21.99 tossed in a garlic and white wine sauce, topped with shaved

parmesan cheese 13.99

SESAME SEARED TUNA

Ahi tuna steak coated in black sesame seeds, served with CAJUN CHICKEN PASTA

mashed potatoes, topped with sushi ginger and teriyaki glaze Linguini tossed in a cajun cream sauce topped with a cajun
19.99 rubbed chicken breast 15.99

NEW YORK STRIP FRESH CATCH

12 ounces of hand cut strip steak, topped with sautéed onions Our fresh catch of the day served grilled, blackened or broiled
served with Chef's choice of starch and vegetable 24.99 with Chef's choice of starch and vegetable 19.99

CRAB LINGUINI ' GRILLED SCALLOPS

“Maryland” crab meat, diced tomato and shaved parmesan Large sea scallops, topped with a honey teriyaki drizzle,
tossed in a white sauce 18.99 served with Chef's choice starch and vegetable 19.99

# Vegetarian Selections




