
Soup of the Day
Varies with the Chef’s Mood

Cup 3.99     Bowl 4.99

Cedar Island Seafood Salad
Shrimp, Scallops & Backfin Crab sauteed & served over our Spring Salad    

14.99

Raw Bar & Steamer 
The Eastern Shore’s Finest

Tossed House Salad
A medley of iceberg and Romaine 

lettuce tossed with seasonal vegetables
3.99

Crab Quesadillas
Crispy flour tortilla layered with 
Backfin Crab & cheddar cheese, 
topped with sour cream and Salsa

10.99

*Add Vegetable of the Day and Homemade Bread for $2.99
Island house salad creations

Create your own salad

Soup & Salad
A bowl of today’s soup & our tossed 

salad with a choice of dressings
7.99

For Starters

Spicy Shrimp Boil
Peel & Eat Shrimp Seasoned with 

Old Bay
1/2 pound 7.99     1 pound 13.99

Try our Island House 
Fried Crab Balls

Caesar Salad
Chopped Romaine crowns with shredded Parmesan cheese topped with 

our house croutons and served with caesar dressing     4.99

Clams Casino
Six 1/2 Shell Clams broiled with Chopped Bacon & Garlic Butter

7.99

Shrimp Cocktail
Large Gulf Shrimp

7.99

Clams
Half Shell or Steamed

Six - 4.99      Twelve - 9.99

Oysters
Half Shell or Steamed

Six - 5.99      Twelve - 10.99

Oysters Parramore
Six 1/2 Shell Oysters 

broiled with Backfin Crab 
& garlic butter

10.99

Hand Breaded Fried Chicken Tenders
Served with Honey Mustard or Cherry Bourbon BBQ Sauce

6.99

Hot Wings
Seasoned & Breaded Chicken Wings, tossed with our house Hot Sauce

Six - $5.99     Twelve - $10.99

NEW

NEW

NEW
NEW

NEW

Mini Crab Cakes Served 
with a honey dijon sauce

10.99

Tropical Fruit & Cheese Salad
Iceberg & Romaine lettuce, topped w/seasonal fruit, mandarin oranges, 

pineapple, dried cranberries & grated cheddar cheese    5.99

NEW

NEW

         Salad Options
• Tossed House Salad
• Spring Mix Salad Greens
• Caesar Salad
• Tropical Fruit & Cheese Salad

              Entree Toppers
• Add Applewood Bacon Crumbles  1.49
• Add a Grilled Chicken Breast  3.99
• Add Fried Chicken Breast Tenders  3.99
• Add a Grilled or Bronzed Tuna Steak  5.99
• Add Marinated Shrimp on a Sugar Cane Skewer  4.99



All entrées include a House Salad Bowl, the Vegetable of the day,
 Homemade Bread and the appropriate sauces & garnishes!

fresh fish market

14.99 
*Ask Your Server for Today’s Selection.

Flounder TunaMahi Mahi

fisherman’s 
Combinations

Fisherman’s Favorite
Our home made

Crab Cake &
Flounder fillet

Fried or Broiled
14.99

Island House entrées

Captain’s Catch
Island House Crab Cake,

hand breaded Shrimp,
Flounder & single 

fried Oysters
19.99

Bring your fresh catch cleaned and we’ll prepare & 
serve it with Salad, Vegetable of the day and rolls

10.99 per Person

1st Mate’s Catch
Hand breaded fried Shrimp,

Flounder, & Crab Cake
16.99

For your convenience: A 18% Gratuity will be added to parties of 8 or more.
Plate Sharing Charge is $4.00. - We accept VISA, Mastercard, American Express, Personal Check or CASH!

Shrimp Scampi
Large Shrimp sautéed with 

garlic butter & served over pasta
16.99

Fried Clam Strips
Breaded Clams fried
to a golden brown

9.99

You Catch It, 
We’ll Cook It!

*Consuming raw or undercooked meats, poulty, seafood, shellfish or eggs may increase your risk for foodborne illness

NEW

NEW

NEW Seafood

Steamed Seafood Platter
6 Clams, 6 Oysters & 1/4 lb. 

Steamed Shrimp
served with Hush Puppies

17.99

Seafood Island House
Shrimp, Scallops, &

Backfin Crab
Broiled & topped with

Provolone Cheese
17.99

Crab Cakes
A House Specialty & a

favorite of Jimmy Buffett’s
One Cake Dinner - 12.99      
Two Cake Dinner - 18.99 

Stuffed Flounder
Flounder encrusted with seasoned 

bread crumbs. Stuffed with 
Backfin Crab Meat

18.99

Fried Shrimp
Large hand breaded Shrimp

Mate’s Count - 11.99    
Captain’s Count - 15.99

Fried Oysters
Plump single fried Oysters

Fried & served with Cocktail Sauce
14.99

Add a Crab 
Cake to 

Any Meal 
5.99

Add a Teriyaki 
Shrimp 

Skewer to 
Any Meal 

4.99



Island House
Light Dinner Fare at Early Bird Prices 

Slow Cooked Prime Rib
An Island House Favorite!

Prince Cut................................... 15.99
Queen’s Cut................................. 17.99
King’s Cut....................................19.99
May we suggest grilled with our House 

Columbian Rub!

Your Just Desserts...are waiting at the Island House Dessert Cart!

Pork Baby Back Ribs
1/2 Rack - 10.99• Full Rack - 16.99

Ribs & Shrimp
1/2 Rack of our Tender Ribs & 

1/4 Pound of Shrimp steamed or fried
with our House Cherry Bourbon BBQ Sauce!

16.99

These entrées include the Vegetable of the Day, Potato or Pasta & Homemade Bread!
*Add a Side Salad for $1.99 

Sundays
Eastern Shore Slow Cooked Kettle Fried Chicken - 9.99

Homemade Clam Fritter Dinner...A Wachapreague Hotel Favorite - 9.99

Served with a House Salad, Bread & Vegetable of the Day 

Burton’s Bay 
Backfin Burger
Our Certified Angus 

Burger, topped with Backfin 
Crab & Cheddar Cheese

12.99

Crab Cake Platter...An Island House favorite, broiled or fried...................... 10.99
Fried Shrimp Dinner...Nice hand breaded Shrimp.......................................... 9.99
Twin Tilapia...2 Tilapia filets, grilled, broiled or fried...................................... 8.99
Honey Kissed Pork Chop
	 A Porterhouse cut Porkchop seared with honey & spices................. 10.99
Caribbean Chicken...Broiled Breast of Chicken, 	
	 marinated with Honey Mustard Dressing............................................ 8.99

For the landlovers

Fridays & Saturdays

12 pm... till they sell out!

Mixed 
Grill

A choice flat iron Steak 
& a grilled Tuna or 

Mahi Steak or 
Shrimp Skewer

18.99

Starts
at

4 pm
till 

they
sell
out!

NEW

Children’s Menu ...under 12 Please
Chicken Tenders • Cheese Burger • Hot Dog • Grilled Cheese *Served with French Fries, applesauce 

or Vegetable of the day, Small Beverage & a single scoop ice cream cone.    5.99

NEW
Flat Iron

Steak
A choice 8 oz. 
Flat Iron Steak

 chargrilled 
to your taste

13.99

NEW

Delmonico 
Steak

A choice Ribeye 
Steak chargrilled to 

your taste
Prince Cut - 14.99

Queens Cut - 16.99



– House Wines –
Livingston Chardonnay	 3.99	 8.99	 13.99

Livingston White Zinfandel	 3.99	 8.99	 13.99

Ligingston Merlot	 3.99	 8.99	 13.99

Salmon Creek Pinot Grigio	 4.99	    ~	      ~  	

Taylor Port	 3.99	    ~	      ~  	

              Glass   1/2 Carafe Carafe

– House Wines by the Bottle –
Sutter Home Chardonnay		  4.99		  9.99

Sutter Home Cabernet		  4.99		  9.99

Sutter Home White Zinfandel		  4.99	 9.99

               Small Bottle  Bottle

– White Wine by the Bottle –
Black Swan Riesling - Australia	 14.99

Bloxom Vineyards Chardonnay - E.S. Virginia	 17.99

Church Creek Chardonnay - E.S. Virginia	 19.99

Holly Grove Chardonnay - E.S. Virginia	 20.99

Salmon Creek Pinot Grigio - California	 12.99

Brancot Sauvignon Blanc - New Zealand	 18.99

Fat Bastard Chardonnay - France	 15.99

– Red Wine by the Bottle –
Bloxom Vineyards Merlot - E.S. Virginia	 18.99

Church Creek Merlot - E.S. Virginia	 21.99

Holly Grove Merlot - E.S. Virginia	 21.99

Little Boomey Shiraz - Australia	 12.99

Smoking Loon Cabernet - California	 15.99

– Clubhouse Specialties –
Cedar Island Cosmopolitan (Absolut Vodka, 
Grand Marnier, Cranberry Juice, a local favorite!)	 6.99

Club House Gold Margaritta (Cuervo Gold Tequilla, 
Grand Mariner & our House Margaritta Mix)	 6.99

Island Irish Coffee (Jameson Irish Whiskey, Kahlua & a 
splash of green creme de menthe)	 6.99

– Beers of the World –
Corona • Molson Golden • Heineken • Bass Ale

Guinness Stout • Rolling Rock
Yuenling Lager • Zima Citrus

3.99 a Bottle

– Domestic Beers –

O’Doul’s
2.50 a Bottle

– Draught Beers –

– Non-Alcoholic Beer –

– Sparkling Wine by the Bottle –
Taylor Brut Champagne 	 11.99

“Barefoot Bubbly” Extra Dry	 15.99

 

Coors Light • Miller • Miller Lite • Budweiser  
Bud Light • Michelob Ultra • Natural Light • Ice House

2.99 a Bottle

– Microbrews –
Clipper City Pale Ale • Sam Adams 
Landshark Lager • Carolina Blonde

3.99 a Bottle

Call ahead & we’ll be happy to package 
any of our meals to take home! Our famous

 crab cakes, prime rib or an assortment 
of our homemade breads!

Island House Meals -To Go -
Custom T Shirts & Apparel

Eastern Shore Specialties, Prints by local artists
Island House favorites

or shop online at www.wachapreague.com

Island House Retail Shop

- Beverages - 
Colombian Coffee     
High Test or Decaffeinated.................................1.99
Order the coffee and take home an Island House mug 

for $4.99
Hot Tea     
A Selection from our Tea Box............................1.99 

Iced Tea     
Fresh Brewed, refill on us....................................1.99

Pepsi, Diet Pepsi, or Siera Mist...........................1.99
Pink Lemonade, Raspberry Tea or Root Beer	
Aquafina Bottled Water......................................1.29

Machipongo Martini (Absolut Vodka, Malibu Coconut Rum 
& Pineapple Juice our Southern Specialty!)		        6.99
Rum Runner (Myers Rum, Banana & Blackberry liqueur, 
lime Grenadine, blended frozen)			         6.99

Sting Ray Scary Mary (Absolut Vodka, Blue Crab Bay’s 
“Sting Ray” Mary Mix and rimmed with Old Bay)	 5.99

– Rose Wine by the Bottle –
Church Creek Rose - E.S. Virginia	 19.99

Holly Grove Sunset Rose - E.S. Virginia	 19.99

Williamsburg Plantation Blush	 13.99

Coors Light
2.50

Blue Moon Belgian Ale
Skip Jack Amber

Flying Dog Wheat
3.00


