-Wright's Seafood Inn, .

EstlBHB | Agreat catch everyday ‘;Q

Fresh Fish of the DayNMarket Price

Aseasonal selection of fresh, wild-caught or sustainably harvested
4 Thai Glazed with Pineapple Salsa

™ Grilled with Pico de Gallo

[ Blackened with Shrimp Creole

\/Vnght@ Lobster BlsqueN$4 99 Shrimp CocktailN$9.99
Soup of the DayN$4.49 1/2-dozen Gulf shrimp with cocktail or remoulade

N i Tempura ZucchiniN$7.99
California RO.” N$5_9? Served with horseradish angh#lred sauce
Tempura Shrimp RolIN$7.99 Beach BasketN4199

Spicy Tina Roll*N$9.99 Sustainably harvested tempura shrimp, calamari fritti, and fried zuc¢c
Spicy Searedufia Sashimi*Ng199 served with chipotle aioli

Served over seaweed salad, with pickled ginger and Laughing Bird Shrimp FlatbreadN$9.99

wasabi Sustainably harvested shrimp, mozzarella, fresh spinach, and diced
Chesapeake Crab Dip@m baked on a crisp flatbread

Blue crab with spinach, cedeajlions, tomatoes, and a Rancho Chicken FlatbreadN$8.99

blend of cheeses, served with crispy pita chips Grilled chicken tossed with pico de gallo, topped with cheddar jack,

baked on a crisp flatbread

Salads &SandW|

All salads served with fresh-baked garlic bread and yodumbo Lump Crab Cake SlidersiN$2
choice of dressiMnaigrette, Bleu Cheese, Ranch, Lemgfree mini crab cake sandwiches with lettuce, tomato, and house-m

PepperCranberryinaigrette, or Creamy French remoulade, served with coleslaw

Tap Room SaladN$4.99 _ Mediterranean ChickemafyN$8.99

Mixed greens, tomato, cucumdzeonion, and shredded Char-grilled marinated chicken breast, feta cheese, tzaziki, lettuce]
mozzarella on pita, served witlightXries

Maytag ChoppedN$5.49 Wight® Inn Burger*N$8.99

Mixed greens, peas, com, red pepfeycarrots, I-poundAngus steak burggrilled to order with maple bacon, lettuce,
cucumbernd tomato, with apple cider vinaigrette and tomato, mayo, ketchup, red onion, pickeeitin cheese on a toasted
creamy Maytag bleu cheese sesame roll, served witlyN&Xfries

Roasted Beet and Goat CheeseN$5.49 Tap Room BeefN$8.99

Mixed greens, baby beets, and chevre ltalian roast beef with horseradish sauce and melted cheddar on altc
Make any salad an entree with: sesame roll, served with gravy fries

™ Grilled ChickenN$9.99 Wright® Fried FishN$8.49

™ Grilled SalmonN$11.99 Beer-batteréitlantic haddock filet on a toasted sesame roll with cogkt
™ NewvYork Strip*N$13.99 tartar sauce, served with coleslaw

ForevetYoungN$21.99 NewYork Strip*N$21.99
Lobstersustainabily harvested shrimp, and bay scallop44noz. N'6tripgrilled to ordexerved with herb-roasted potatoes and
sherry butteiossed with fresh spinach and vermicelli summer seasonal vegetables

Italian Beef Pot RoastN$15.99 Herb-Rubbedican ChickenN$12.99

Braised\ngus shoulder roast with tomatoes, carrots, an@har-grilled chicken breast with Roma tomatoes, asparagus, and me
celery in a rich grasgrved with herb-roasted potatoes gorgonzola, served with vermicelli

Beef €nderloin Oscar*N$20.99 Crab-Stuffed SalmonN$18.99

Tenderloin medallions and jumbo lump crab topped witBalmon stigid with jumbo lump crab, drizzled with Hollandaise and se
Hollandaise, served with asparagus and potato pancakeith summer seasonal vegetables fiod saé

Wight® Jumbo Lumb Crab CakesN$21.99 Wight® Fish FryN$15.99
Signature crab cakes, served with asparaguscemdcgaf Gulf shrimpytlantic haddock, and bay scallops tossed in a heer batter
served with ight&fries and coleslaw

*Consuming raw or undercooked meats,qeafitiod, shellfish, or eggs may increase your risk of food-borne iliness, especially if you have a



