
CRAB LEGS
SNOW CRAB LEGS - Tender and sweet from the Bering Sea  . . . . . . . . . . 44.95

KING CRAB LEGS - From the Dutch Harbor Fleet . . . . . . . . . . . . . . . . . 64.95  

CRAB LEG COMBO- King Crab and Snow Crab  . . . . . . . . . . . . . . . . . . . .  58.95

DUNGENESS CRAB - From Washington State . . . . . . . . . . . . . . . . . . . . . 49.95 

CRABHOUSE TRILOGY - King Crab, Snow Crab & Dungeness Crab . . . . . .  69.95

CRABHOUSE FAVORITES
CRAB CAKES - Our famous crab patties fried to perfection 
            and served with our Legendary Whale Juice . . . . . . . . . . . . . . . . . . . . . . . . 21.95

CRAB IMPERIAL - Lump crab meat seasoned the traditional 
East Coast way, dusted with parmesan cheese and baked . . . . . . . . . . . . . 24.95

SEAFOOD SAUTE’ - Shrimp, scallops and krab, sauteed in garlic butter
            with mushrooms and green onions, served over rice pilaf  . . . . . . . . . . . 19.95

GROUPER PICCATA - Lightly dusted tender Grouper with a lemon
          butter, caper and artichoke sauce, served over rice pilaf  . . . . . . . . . . . 22.95

LAKE PERCH - Lightly dusted & sauteed, just like up north . . . . . . . . . . . . . . 22.95

SALMON DINNER - You pick: Grilled, Blackened or Cajun . . . . . . . . . . . . . . 19.95

FISH & CHIPS - Icelandic Cod, beer battered and deep fried . . . . . . . . . . . . . . 16.95

FRAN’S FAVORITE 
 With this sampler you get 1 soft shell 
crab, 1 crab cake and 1 crab Imperial.  
Why not try 3 of our best sellers . 28.95

RAW BAR
SHRIMP COCKTAIL
6 shrimp  . . . . . . . . 10.95
9 shrimp . . . . . . . . . 15.95
12 shrimp . . . . . . . . 20.95
18 shrimp . . . . . . . . 30.95

APPETIZERS
SPINACH & 
ARTICHOKE DIP
Delivered piping hot
with tortilla chips  . . . . . . . . . 8.95

CRAB CAKE
Served with whale juice
and cole slaw . . . . . . . . . 8.95

CHICKEN FINGERS 
B.B.Q. sauce
and cole slaw  . . . . . . . . . . 7.95

SOFT SHELL CRAB
Served with mustard sauce
and cole slaw . . . . . . . . . 9.95

COCONUT SHRIMP
Hand breaded and served
with pineapple rum sauce  10.95

SHRIMP
MOZAMBIQUE
Sauteed shrimp in a zesty, 
garlic lager sauce with
grilled crustini slices . . . . .10.95

LAND LOVER

SOUPS
MARYLAND
SPICY CRAB . . . . . . . . . 4/6

NEW ENGLAND
CLAM CHOWDER  . . . 4/6

MIXED SOUP . . . . . . . . 4/6 
A Crabhouse  Original

DESSERTS
KEY LIME PIE  . . . . . . . 5.95

SANDER’S HOT
FUDGE SUNDAE  . . . .  7.95

ICE CREAM
OF THE MONTH  . . . . 4.95

BROWNIE 
ALA MODE . . . . . . . . . . 9.95

DEEP FRYER
LARGE ATLANTIC DRY PACK SEA SCALLOPS . . . . . . . . . . . . . . . . 26.95

JUMBO DUSTED SOFT SHELL CRABS . . . . . . . . . . . . . . . . . . . . . . . . . . 22.95

LOVELY HAND BREADED SHRIMP . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.95

WHOLE IPSWICH CLAMS WITH THE BELLIES . . . . . . . . . . . . . . . . . 28.95

EAST COAST PASTA
SEAFOOD DIABLO - Shrimp, scallops and krab tossed in a spicy rich 
         tomato sauce served over linguini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22.95

CLAM LINGUINI - Steamed middle neck and chopped clams tossed 
          with a light clam sauce over linguini . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24.95

BLACKENED SALMON ALFREDO - Blackened salmon on top of a 
        classic, made to order fettuccini alfredo . . . . . . . . . . . . . . . . . . . . . . . 22.95

Most entrees served with choice of soup or cole slaw and 
choice of steamed red skins, rice pilaf, cottage fries or daily vegetable.

NEW YORK STRIP STEAK - USDA PRIME, chargrilled . . . . . . . . . . . . . . . 26.95

NEW YORK & FRIED SHRIMP . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 36.95

NEW YORK & SNOW CRAB . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 49.95

NEW YORK & KING CRAB . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 59.95

BABY BACK RIBS - Slow smoked and mopped with our sweet bbq sauce . . . . 21.95

l These items may be served raw or under cooked.
Consuming raw or under cooked shellfish, or meat may increase your risk of foodborne illness.

STUFFED FLOUNDER           
Atlantic Flounder, with traditional
Crab Imperial stuffing, broiled and 

topped with lobster cream. 24.95

STUFFED SHRIMP            

 Baked with a delightful Creole Dijon 
crab meat stuffing.  A true Crabhouse 

Classic for many years.  21.95

CAPTAIN’S B.B.Q. PLATTER
 Baby back ribs,  grilled chicken breast, 

and Andoulli sausage with our
fantastic b.b.q. sauce and fries. 23.95

l

SIDES
RED SKIN POTATO . . 2.95

RICE PILAF   . . . . . . . . . 2.95

COLE SLAW  . . . . . . . . . 2.95

COTTAGE FRIES  . . . . 2.95

VEDGE OF THE DAY . 3.95

Temporary Carry-out 
menu.

Call 248-332-7744
 to place your or

der or

Order online at ob
rienscrabhouse.

com

Curb side pick-up
 available.


