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~ APPETIZERS «

ATLANTIC RED SNAPPER CEVICHE

lime, pineapple, scotch bonnet, cucumber, red onion, cilantro 17

PORTUGUESE ROCK OCTOPUS

peperonata, salsa verde, charred lemon 17

CRISPY POINT JUDITH CALAMARI

garlic, parsley, lemon, hot peppers, garlic aioli 21

FRIED CHESAPEAKE OYSTERS

hand breaded select oysters, dent corn hominy, remoulade 16

BRAISED PEI MUSSELS & FRITES

mirepoix, linguiga, white wine, garlic herb butter 18

~SALADS«

THAMES STREET SEAFOOD SALAD

blue crab, gulf shrimp, calamari, scallops, citrus vinaigrette 15

ICEBERG CHOPPED SALAD

cucumber, scallion, red onion, hardboiled egg, applewood bacon,

buttermilk ranch 14

MAINE LOBSTER CAESAR

charred romaine, toasted breadcrumbs, parmesan,

smoked oyster caesar 24

FROM THE RAW BAR

OYSTERS

chesapeake, mid-atlantic, new england, canadian,

west coast, & beyond mkt

SHELLFISH & FISH

top neck clams 2.5ea
quahog clams 2.5¢a
gulf brown u-12 shrimp cocktail 3.75 ea
maine lobster claws mkt
half maine lobster tails mkt
dutch pickled herring plate 6.95
tinned portuguese assortment mkt
escargot with maitre d'hétel butter 14

GRANDIOSE SHELLFISH TOWER

6 mid-atlantic oysters, 6 new england oysters,
6 clams, 4 shrimp cocktail, 2 lobster claws,

2 half lobster tails, assortment of sauces 115

old bay cocktail sauce * horseradish mustard sauce

house hot sauce * mignonette

~SOUPS

MARYLAND CRAB SOUP WITH SHORT RIB

maryland blue crab, tomato, corn, green beans, potato 14

MAINE LOBSTER STEW

sherry, mirepoix, potato 15

Thames Street Oyster House serves only the finest quality seafood available. We source our product from the most reputable

and highly respected purveyors and fishermen, locally and domestically whenever possible. Items are prepared to order and not

all ingredients are listed, so please let us know about any allergies or other concerns when ordering,

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

A service charge of 20% may be added to parties larger than five.
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please choose cucumber salad, roasted sweet potatoes,

or seasoned beach fries

NEW ENGLAND LOBSTER ROLL

hot tail, claw, & knuckle on a buttered split-top bun 40

RHODE ISLAND WHOLE BELLY FRIED CLAM ROLL

house made pickle tartar sauce, buttered split-top bun, coleslaw 28

MARYLAND SHRIMP SALAD ROLL

gulf shrimp, buttered split-top bun, coleslaw 20

THAMES STREET BURGER

aged cheddar, iceberg, house made ketchup, garlic aioli,
brioche bun 15
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g” roasted sweet potatoes 9
/

grilled asparagus & lemon 14

seasoned beach fries with garlic aioli & house-made ketchup 10
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eastern shore cucumber salad 7

narragansett succotash 12
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MAIN COURSE

NEW ENGLAND FISH & CHIPS

georges bank whitefish, coleslaw, beach fries, tartar 24

BLOCK ISLAND SCALLOPS

narragansett succotash of sweet corn,

fresh shelled english peas, red bell pepper 37

NEW BEDFORD SWORDFISH

yukon gold potatoes, pancetta, lump crab,

spring onions 42

GULF OF MAINE HAKE

slow stewed san marzano tomatoes, linguica, fava beans,

tourné potatoes, braised egg 36

EASTERN SHORE CRAB CAKE

blue crab deluxe, potato salad, grilled asparagus,

cocktail sauce 38

1202 BLACK ANGUS BEEF TENDERLOIN CHAIN

potato frites, parmesan, ramps, salsa verde 38

limited quantities available

FRIDAY: BOUILLABAISSE

marseillais seafood stew, saffron tomato broth,

house made pappardelle pasta 31

SATURDAY: WHOLE FISH

head to tail, seasonal vegetables & preparation mkt
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Please join us for

“THE PARIS BROWN’

five pound maine lobster stuffed with blue crab, shrimp,
and scallops, side of local vegetables 400

serves 4 to 6, subject to availability, please reserve by phone or email two days in advance




COCKTAILS

SPRING SANGRIA

pinot gris, peach, ginger, curagao, campari 13

RED BIRD

ensamble mezcal, aperol, pineapple, lime, habanero shrub 15

BLACK PEPPER OLD FASHIONED

overproof rye, bitters blend, house brandied cherry 15

GINNY LYNN

london dry gin, elderflower, grapefruit 14

TWIGS & BERRIES

small batch wheated bourbon, blackberry, lemon 14

LAVENDER 75

american dry gin, lemon, cava 14

THE VICTORIAN

american pot still vodka, rose, chai spices, orange bitters 13

FRESH FRUIT CRUSHES

crushed ice, fresh squeezed juice, flavored vodka, orange or grapefruit 12

OYSTER SHOOTERS

HOUSE

natty boh, old bay rim, lemon 6

AMERICANO

vodka infused with horseradish, cocktail sauce 9

MATADOR

blanco tequila, jalapeno slice, hot sauce 9

OYSTER FARMER

tomato & pickle vodka, house bloody mary 9

DRAFT BEER

LA CHOUFFE BELGIAN BLONDE ALE (be) 11
UNION CRAFT BREWING DUCKPIN PALE ALE (md) 7
CHECKERSPOT BREWING CO. HONEY KOLSCH (ma) s

KEY BREWING CO. PMA PILSNER (md) 7

ALLAGASH WHITE BELGIAN STYLE WHEAT (me) s
DIAMONDBACK BREWING CO. GREEN MACHINE HAZY IPA (ma) s
DENIZENS BREWING CO. SOUTHSIDE IPA (md) s

GUINNESS STOUT (irc)

ROTATING LOCAL inquire about our

ROTATING SEASONAL | current selection

BOTTLES & CANS

NARRAGANSETT 160Z CANS

lager, fresh catch citra session ale 7

WYNDRIDGE CIDER CO. ORIGINAL s
NATIONAL BOHEMIAN 4

PRESIDENTE DOMINICAN PILSNER 6
BITBURGER 0.0% &

BEST DAY BREWING HAZY IPA 5% &
MAINE ROOT HANDCRAFTED BEVERAGES

blueberry soda, root beer, ginger brew 5

WINE

BY THE GLASS
SPARKLING

laluca prosecco, treviso, italy (187ml) 13

laluca prosecco rose, treviso, italy (187ml) 14

domaine chandon brut, california (187ml) 16

WHITE & ROSE

muscadet, domaine de la quilla, sevre-ct-maine sur lie, loire, france 14/56
chenin blanc, babylonstoren, simonsberg-paarl, south africa 14/56
bordeaux blanc, chateau les arromans, entre-deux-mers, france 13/52
sauvignon blanc, la galope, cotes de gascogne, france 12/48

sauvignon blanc, miha, marlborough, new zealand 14/56

chardonnay, fichet ‘la crepillionne” macon-ige, burgundy, france 16/64
chardonnay, macrostie winery, sonoma, california 15/60

syrah-grenache rose, campuget ‘tradition’, costieres de nimes, rhone, france 13/52

RED

barbera d’alba, pertinace, piedmont, italy 15/60
pinot noir, angeline ‘reserve’, mendocino county, california 14/56
malbec, zuccardi ‘serie a’, valle de uco, mendoza, argentina 13/52

cabernet sauvignon, cousifio-macul ‘antiguas reservas’, maipo valley, chile 15/60

BY THE BOTTLE
SPARKLING

poema cava rosé, conca de barbera, spain 48

charles louis crémant de bordeaux brut nv, france 58

schramsberg blanc de blancs brut, napa, california 98

gaston chiquet premier cru ‘tradition’ brut nv, champagne, france 115

ruinart blanc de blancs brut nv, reims, france 198

WHITE & ROSE

vinho verde, quinta da lixa, vale dos pombos, minho, portugal 36
txakoli, xarmant arabako, basque, spain 52

txakoli rosé, balea, basque, spain 56

pinot blanc, bryn mawr vineyards, willamette valley, oregon 78
chablis, domaine laroche st. martin, burgundy, france 82
gewdiirztraminer, brandborg, umpqua valley, oregon 65

riesling, pikes ‘traditionale’, clare valley, australia 58

griier veltliner, weingut stadt krems, kremstal, austria 52
albarifo, viha cartin, rias baixas, spain 52

sauvignon blanc, dog point vineyard, marlborough, new zealand 72
sancerre, domaine girard ‘la garenne’, loire, france 78

chardonnay, ramey ‘russian river valley’, sonoma, california 105

RED

beaujolais, jean-paul brun ‘I’ancien vieilles vignes’, burgundy, france 58
pinot noir, st. innocent, freedom hill vineyard, willamette valley, oregon 98
cotes du rhone, jean-louis chave ‘mon coeur’, rhone, france 62
sangiovese, castello di volpaia chianti classico, tuscany, italy 68
zinfandel blend, ridge ‘three valleys’, sonoma, california 85

merlot, trefethen, napa, california 98

malbec, achaval ferrer, mendoza, argentina 72

cabernet sauvignon, marietta ‘arme’, mcdowell valley, california 68

syrah blend, stolpman vineyards ‘la cuadrilla’, santa barbara, california 72



~ DESSERT «

DULCE DE LECHE BREAD PUDDING

brioche, sweet milk caramel, whipped cream 10

SPRING STRAWBERRY CROSTATA

honey roasted strawberries, toasted pistachios, whipped cream 14

CREME BROLEE

tahitian vanilla bean 12

OLD FASHIONED PEANUT BUTTER PIE

maldon salt, whipped cream 13

FLORENCE MILLER’S CINNAMON CAKE

golden yellow cake, cinnamon crumb, coffee ice cream 9

HOUSE MADE ICE CREAM & SORBET

small or regular 5/8

RUTH MEDELLIN
VERONICA TECUATL
PASTRY CHEFS





