
Sides 
Individually 3

Beer Battered Fries, Chips, Onion Rings, 
Sweet Potato Fries, Housemade Slaw, 

Green Beans, Redskin Mashers, Classic Mac N Cheese, 
Blue Crab Mac N Cheese, Steamed Broccoli Crown, 
Collards, Grilled Balsamic Asparagus, Fried Okra, 

Small Garden Salad, Fried Brussel Sprouts, 
Small Caesar Salad, Jambalaya Rice, Fried Plantains

Kids’ Meals 
Cheeseburger 5

Chicken Tenders 6
Grilled Cheese 4
Mac N Cheese 4

Hot Dog 4
Served with one side

Sweet Potato Fries, French Fries, or Chips.

Seasonal Weekly Specials
Using available local sourced items ie.

Fall - Soups such as butternut squash, pumpkin etc
Summer - Strawberry salads, peach cobblers etc

Local caught seafood dishes

Our Story
Chef Chris McGrath’s culinary knowledge is self taught, 
but with comparable vigor. There is nothing more satisfying 
for him than knowing that his beautifully prepared dishes 
are being appreciated for its look as well as its flavor. 
Having over 21 years experience has given Chef Chris the 
opportunity to create a number of unique dishes. In the 
past, he has competed in Homearama taking home the 
People’s Choice award for his she crab soup. In addition 
to his already successful career, Chef Chris also started 
his own line of flavored gourmet sea salts. KDH Salt Rocks 
has given him an opportunity to share flavors he enjoys the 
most. 

EAT First,
THEN we do everything else.

Sandwiches 
Served with one side.

We proudly use only the highest quality beef available. All 
our steaks and hamburgers are cooked to the required 

minimum temperatures. Upon request, we will cook to your 
specifications. However, consuming raw or undercooked 
hamburgers may increase your risk of foodborne illness.

Crab Cake Sandwich 13
Our scratch made local caught Chesapeake Bay lump 
crab cake sautéed with lettuce, tomato, onion and 
pickle. 

Spicy Sriracha Chicken Wrap 10
Spicy fried chicken rolled up in a spinach tortilla with 
cheese, lettuce, tomato and our special sauce.

Beer Cheese Philly Cheese Steak 11
We shave our own steak then grill it with onions and 
house made beer cheese.

Beer Cheese Philly Chicken 11
Grilled chicken with onions and house made beer 
cheese.

French Dip 10
House roasted beef with grilled onions and 
mushrooms topped with provolone.

Reuben 10
Craft beer oven roasted corned beef on rye bread 
with Swiss, grilled sauerkraut and thousand island.

The Club 10
Ham, oven roasted turkey, bacon, Swiss and  
American cheese, lettuce, tomato and mayo on 
toasted white or wheat.

BLT 8
That’s right, grilled peppered bacon, sliced tomato, 
shredded lettuce and mayo.

Shrimp Po Boy* 12
Hand breaded fried shrimp on our hoagie roll with 
shredded lettuce, tomato and our aioli sauce.

Crispy Chicken Sandwich 11
Hand breaded fried chicken breast topped with 
two slices of thick cut black pepper crusted bacon, 
Sriracha ranch, lettuce, tomato, onion and pickle.

Buffalo Chicken Sandwich  11
Hand breaded fried chicken breast tossed in buffalo 
hot sauce with Lettuce, tomato, onion and pickle.

Bacon Avocado Grilled 
Chicken Sandwich 12
Our grilled breast topped with sliced avocado, thick 
cut black pepper crusted bacon, sriracha ranch, 
lettuce, tomato, onion and pickle.



Appetizers
Fried Green Tomatoes 9
Flash fried topped with crumbled bleu cheese and our 
Aged Balsamic Vinegar.

Flash Fried Wisconsin 
White Cheddar Cheese Curds 9
Hand beer battered served with Sriracha ranch for 
dipping.

Coconut Shrimp 11
Six hand battered shrimp fried served with our Thai chili 
sauce.

Chesapeake Bay Blue Crab 
and Shrimp Flatbread 10
Our flatbread topped with cream cheese, blue crab, 
shrimp and mozzarella.

Chesapeake Bay Blue Crab Fritters 10
Our Bahamian inspired crab fritters fried and served with 
our Thai chili Sauce.

Buffalo Bleu Chicken Nachos 12
Tortilla chips topped with bleu cheese, sliced jalapeños, 
diced tomatoes, Cheddar Jack cheese, shredded lettuce, 
spicy cream sauce, sour cream and fried buffalo chicken. 
Prepared hot or mild.

Chicken Tenders 9
Hand breaded and fried served with our ranch for 
dipping.

Tap It Wings 6 for 6. 10 for 9. 20 for 18.
Wings fried and tossed in your choice of sauce.
Wing Sauces: Mild, Medium, Hot, Lethal XXX, Sriracha 
Seasoning, Barbecue, Teriyaki, Old Bay or Lemon Pepper

Fried Pickles 9
Hand Breaded fried pickles with our ranch for dipping.

Crab & Shrimp Dip 10
Loaded with local crab pulled right out of our 
Chesapeake bay, shrimp and cream
cheese. Served hot with chips.

Beer Cheese Fries 10
Our beer battered fries smothered in our house made 
beer cheese and topped with chunks of black pepper 
crusted bacon bits.

Tap It Sampler 15
Four of our jumbo chicken wings, two of our hand 
breaded chicken tenders, onion rings and an order of our 
Wisconsin White Cheddar Cheese Curds.

Entrées 
We proudly use only the highest quality beef available. All our steaks and 

hamburgers are cooked to the required minimum temperatures. Upon request, 
we will cook to your specifications. However, consuming raw or undercooked 

hamburgers may increase your risk of foodborne illness.

Fried Rockfish 19
Hand battered rockfish deep fried and topped with our black bean and 
corn salsa and wasabi aioli served with beer battered fries and slaw.

Grilled Chicken Alfredo Mac and Cheese 16
Cavatappi pasta tossed in alfredo loaded with mozzarella and parmesan 
cheeses topped with grilled chicken and roasted red peppers.

Country Fried Chicken 15
Hand breaded chicken over redskin mashers smothered in mushrooms 
and our signature gravy.

Hand Battered Jumbo Fried Shrimp 19
Jumbo Shrimp peeled and deveined, hand battered and deep fried 
served with beer battered fries and house made slaw.

Crab Cakes 24
Two sautéed, scratch made local caught Chesapeake Bay lump crab 
cakes with redskin mashers and steamed broccoli.

Tap It Lighter 10
Choose any four of our side items.

Jamaican Jerk Chicken Dinner 16
Smothered in provolone cheese over Jambalaya rice with fried 
plantains.

Jumbo Sea Scallops* 24
Fried or broiled over Jambalaya rice with balsamic grilled asparagus.

Fillet Mignon* 28
Topped with Gorgonzola cream sauce over red skinned mashers with 
Balsamic grilled asparagus.

Chimichurri Flat Iron Steak* 21
Grilled and sliced topped with our house made Chimichurri sauce over 
red skinned mashers and fried brussel sprouts. 

Broiled Seafood Platter* 30
Broiled crab cake, jumbo sea scallops and jumbo shrimp with red 
skinned mashers and Balsamic grilled asparagus.

Smoked Gouda Seafood Mac and Cheese 24
Cavatappi pasta tossed in our smoked gouda cream cheese sauce 
loaded with blue crab, jumbo shrimp and jumbo sea scallops.

Burgers 
Served with one side.

We proudly use only the highest quality beef available. 
All our steaks and hamburgers are cooked to the 

required minimum temperatures. Upon request, we will 
cook to your specifications. However, consuming raw 
or undercooked hamburgers may increase your risk 

of foodborne illness. Veggie Burger and Turkey Burger 
Substitute for any burger no extra charge 

All American* 10
1/2 lb. burger topped with your choice of 
cheese lettuce, tomato, onion and pickle

Bacon Cheese Burger* 11
1/2 lb. burger covered in cheddar cheese and  
two slices of thick cut black pepper crusted 
bacon with lettuce, tomato, onion and pickle.

Loaded Burger* 12
1/2 lb. burger topped with sautéed 
mushrooms and onions, cheddar cheese and 
two slices of thick cut black pepper crusted 
bacon.

Below The Mason Dixon* 12
1/2 lb. burger topped with fried green 
tomatoes, fried pickles, cheddar cheese and 
bbq sauce with lettuce, tomato, caramelized 
onions and pickle.

Mushroom Swiss Burger* 11
1/2 lb. burger topped with sautéed 
mushrooms and Swiss cheese with lettuce, 
tomato, onion and pickles.

Tapped Out* (The Hangover Burger) 12
1/2 lb. burger topped with bacon, fried egg 
and cheddar cheese with lettuce, tomato, 
onion and pickle.

The Mac and Cheese* 12
1/2 lb. burger topped with mac and cheese 
and cheddar cheese with lettuce, tomato, 
onion and pickle.

Lethal Burger* 11
1/2 lb. burger topped with grilled jalapeños, 
grilled onions, lethal BBQ sauce and Cheddar 
cheese with lettuce, tomato, onion and pickle.

Southwest Burger* 12
1/2 lb. burger topped with deep fried onion 
rings, bbq sauce, Swiss cheese and black 
pepper crusted bacon with lettuce, tomato, 
onion and pickle.

Black and Blue Burger* 11
1/2 lb. burger rubbed down in our blackening 
spice and topped with bleu cheese crumbles 
with lettuce, tomato, onion and pickle.

Soups and Salads
Our “Award Winning” She Crab Soup 7

Garden Salad 7
Salad greens with grape tomatoes, cucumber, 
red onion, mixed cheese, housemade candied 
walnuts and croutons.
Add Chicken 4
Add Shrimp 5

Chef Salad 11
We top salad greens with our oven roasted turkey 
breast, honey ham, black pepper crusted bacon, 
candied walnuts, and cheddar jack cheeses 
with tomatoes, onions, cucumbers and garlic 
parmesan croutons.

Plank Salad 9
We split and grill a head of Romaine lettuce 
and top it with crumbled blue cheese, cherry 
tomatoes, diced red onion and finish it with our 
Balsamic reduction 

Southern Caesar Salad 8
Romaine tossed in our creamy Caesar dressing, 
peppered bacon, parmesan cheese with garlic 
focaccia croutons.
Add Chicken 4
Add Shrimp 5

Southern Fried Chicken Salad 11
Salad greens topped with buttermilk fried chicken 
tenders, Cheddar Jack cheese, grape tomatoes, 
cucumber, red onions, housemade candied 
walnuts and croutons.

Avocado Salad 9
Crisp romaine topped with black pepper crusted 
bacon, Blue Cheese Crumbles, Diced Tomato, 
Diced Red Onion and Fresh Sliced Avocado.
Add Chicken 4, Add Shrimp 5


