
APPETIZERS

SALADS
small  $3.50 - large $5.00    add grilled chicken, steak, tuna*, tofu or shrimp $4.50

SOUPS
cup $4        bowl  $6.50

BEACHCOMBER BURGERS*
all burgers are ½ pound, grilled your way & served with fries (sub salad $1)

         EL PASO                   $9.50             FREDO                                     $9.50
              topped with your choice of pepper jack or                                      smothered with homemade guacamole, salsa and
              cheddar and cristina’s famous chili con carne                                  pepperjack cheese

• vegetarian all prices include tax
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR 

RISK OF FOODBOURNE ILLNESS

• DILL PICKLE CHIPS $4.00
breaded & deep-fried with dippin’ sauce

HOLY MACKEREL DIP $6.50
our secret recipe for florida smoked fish dip! served with toasted 
baguettes… thanks tom!

LAKE ALICE GATOR TAIL $6.50
seasoned & lightly fried . . . yes, it’s real alligator!

CHILI CHEESE FRIES $5.50
crispy crinkle-cut fries smothered with cristina’s famous chili con 
carne, cheese and sour cream

WHOLE OYSTERS $7.50
cracker meal breaded & deep-fried coastal north carolina oysters

• TOFU CAKES $5.50
mini veggie crab cakes seasoned with old bay, onion & celery

• MINI QUESADILLAS $4.50
cheddar, pepper jack and tomato with sides of salsa & sour 
cream.  add chicken $2; add shrimp $3

• ONION RINGS $5.00
homemade in our own beer batter

MINIATURE CRAB CAKES $8.50
4 of these delmarvalous treats, prepared clare’s way

FRIED SHRIMP OR TOFU OR CHICKEN 
STRIPS $6.50
coconut, buffalo or traditional

• CLARE ‘N’ DON’S NACHOS $6.50
chips smothered with cheddar, cristina’s chili or  refried beans, 
lettuce, tomato and sour cream

CEVICHE $8.50
a lemony spicy shrimpy sensation with crispy homemade tortilla  
chips

A WHOLE HEAP O’ SHRIMP         ½ POUND 
$10       POUND $18
   bbq    ~   spicy peel ‘n’ eat   ~   grilled  ~  cold-boiled

• HUSH PUPPIES $3.50
southern soul-food specialty that melts in your mouth

 GUACAMOLE AND CHIPS       $4.50
Homemade, fresh and delicious

GROUPER FINGERS                  $8.00

• BOAT HOUSE CHOPPED 
green leaf lettuce & veggies chopped & tossed with your  
choice of dressing: key lime vinaigrette, pepper 
parmesan, bleu cheese or honey mustard

CAESAR’S GALLEY
served with fresh romano cheese & homemade croutons

SOUP OF THE DAY
clare or don will be happy to let you know!

SHRIMP JAMBALAYA
lots of rice, okra, veggies, sausage & shrimp

SEAFOOD CHOWDA’
shrimp, crab, cod & scallops with vegetables & potatoes

CRISTINA’S CHILI CON CARNE
with onions, cheese and sour cream

CHEESEBURGER IN PARADISE $8.75
choice of cheddar or pepper jack

JACKSON $9.50
topped with a fried egg, wisconsin cheddar  & bacon

BACON CHEDDAR $9.50
served like it says

PK BURGER $9.50
a mountain of a meal – served with pepper jack, 
pulled pork & bbq sauce



SANDWICHES
everything but bbq served with lettuce & tomato 

all sandwiches served with fries (sub salad $1) coleslaw served upon request

BAJA BEACH FAVORITES
Add homemade guacamole  $1.50

• CLUCKLESS TACOS $8.75
just like the seaside but made with tofu

BASKETS
served with fries (sub salad $1) cole slaw served upon request

• vegetarian all prices include tax

GROUPER YOUR WAY $9.50
spicy blackened, grilled, fried or buffalo style

CRAB CAKE $11.75
deliciously seasoned lump crabmeat, pan-seared

COCONUT CHICKEN $9.25
breaded with coconut, lightly fried

ST AUGUSTINE CHICKEN $9.25  char grilled or 
deep-fried with pesto mayo

BBQ $8.75
slow-cooked carolina pulled pork with our homemade 
tangy red sauce

• UNCRABCAKE SANDWICH $8.50
a patty of tofu with celery, onion & old bay lightly fried 

BUFFALO CHICKEN $9.25
breaded & dipped in wing sauce

• GRILLED TOFU SANDWICH $8.50
spicy blackened, fried or grilled tofu

• BUFFALO TOFU SANDWICH $8.50
fried tofu, dipped in hot wing sauce

2 BITS CHICKEN                       $9.50
grilled bbq breast smothered with cheddar and bacon
and topped with 2 onion ringers

FISH TACOS $11.75
grilled mahi mahi & marinated cabbage with brown rice & refried 
beans (our most popular dish!! try it blackened)

• BEACH A RITO $9.50
a large flour tortilla stuffed with brown rice, refried beans, 
cheddar, pepper jack and tomato with your choice of cristina’s 
famous chili, sautéed vegetables, chicken, shrimp, grilled fish,  
steak or tofu

SEASIDE SOFT TACOS $9.50
cristina’s  chili, steak or grilled chicken breast, cheddar, lettuce 
and tomato with brown rice & refried beans

• COAST A DILLA $9.50
grilled flour tortilla stuffed with cheddar & pepper jack, tomato 
and your choice of sautéed vegetables, chicken, shrimp, steak or 
grilled fish

SHRIMP YOUR WAY $11
10 large prawns served…

coconut-crusted 
crackermeal breaded 
bbq grilled
buffalo style 

FISH ‘N’ CHIPS $9.75
dipped in our homemade delicious beer batter

FRIED OYSTERS $11
crackermeal breaded & deep-fried coastal north carolina oysters

CHICKEN BREAST $9.75
tender strips served…

 coconut-crusted
 crackermeal breaded
 buffalo style

• PHISH ‘N’ CHIPS $8.75
breaded & phried phake phish (tofu)

CHILI DOGS $8.50
2 all-beef hot dogs topped with cristina’s famous chili, shredded 
cheddar & onions



*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR 
RISK OF FOODBOURNE ILLNESS

FROM THE GRILL
entrée comes with a salad, fresh veggies and mashed potatoes or brown rice

INNER HARBOR CRAB CAKE $23.75
2 of our own maryland jumbo lump crab cakes, seasoned & pan-fried to melt in your mouth

DONify your grilled entrée   $5  (the best 5 bucks you’ll ever spend!) 
Smother your meal in creamy shrimp scampi sauce

DINNER COMBOS
entrée comes with a salad, fresh veggies and mashed potatoes or brown rice

THE ADMIRAL’S FEAST      $20.75
fried shrimp, scallops, oysters & fish

PASTA and RICE FAVORITES
large bowl of linguini prepared with your choice of pesto, oil and garlic or cream sauce

 served with a chopped salad

*FRESH CATCH       MARKET
check board for selection and pricing
char grilled, pan-seared or spicy blackened

SHRIMP $16.75
skewered & char grilled, doused with butter & lemon

SEA SCALLOP ‘N’ SHRIMP $16.75
skewered & char grilled, doused with butter & lemon

CHICKEN BREAST $14.75
marinated & grilled

CARNE A LA PLAYA  $16.75
secret recipe marinated & char-grilled flank steak

SEA SCALLOPS $16.75
char grilled, doused with lemon and butter 

SHRIMP ‘N’ GRITS  $16
a cheesy low-country favorite!  *no rice or mashed

• TOFU ‘N’ GRITS $12.75
creamy tofu with cheddar grits *no rice or mashed

*STEAK ‘N’ CAKE $21.75
juicy char grilled flank steak & a jumbo lump crab cake

SHRIMP –A- TRIOS (PICK 3) $19.75 
grilled, fried, sautéed, buffalo, BBQ or coconut

OCEAN’S THREE $21.75
sautéed shrimp, scallops & a jumbo lump crab cake

*SURF ‘N’ TURF $22.75
juicy char grilled flank steak & a rock lobster tail  

THE WHOLE OCEAN      $14.75
sautéed shrimp, scallops & fish

GULF OF MEXICO SHRIMP $13.75
sautéed shrimp with garlic, onion & tomato

CRESCENT BEACH CHICKEN $12.75
grilled chicken breast with broccoli

• SWAMP RICE      $10.75
Spicy cajun dirty rice with tofu & veggies
with chicken, steak or shrimp add $2

• LOUSIANA LINGUINI $12.75
blackened shrimp, chicken or tofu;  with tuna, add $5

• GATOR’S GARDEN $10.75
sautéed onion, zucchini, squash, red pepper & broccoli  add 
chicken or shrimp $2



LOBSTER PASTA       $15.75
tossed with succulent lobster meat 

• vegetarian all prices include tax
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR 

RISK OF FOODBOURNE ILLNESS

SIDES  $3

DESSERTS

KEY LIME PIE $3.50

FRESH STRAWBERRY SHORTCAKE  straight from plant city  $5.50

LAZY SUNDAE HOMEMADE ICE CREAM    $4.50

BEVERAGES
$1.50  coke, diet coke, sprite, fresca, ginger ale, iced tea (sweet or un), coffee, hot tea

$2  milk, lemonade, juices (pineapple, cranberry, orange, tomato or grapefruit)

CLARE AND DON’S CATERS!

Clare and Don’s offers full service catering both at our restaurant and off-
premise.

BROWN RICE

COLESLAW

FRENCH FRIES

HUSH PUPPIES

CHILI DOG

ONION RINGS

MASHED POTATOES

VEGGIE OF THE DAY



Think of us for your next event!

We can provide custom menus, servers, bartenders, photo booths, DJ, Karaoke 
and other entertainment.

Please contact Rebecca, David or Patrick to plan your event.  

703-532-9283


