
 
 
Appetizers 
 

Sliced House Cured Salmon & Pâté of Smoked Whitefish  
Brioche Crouton, Shaved Fennel & Caper Salad 14 
 

Steamed Littleneck Clams  
White Wine and Garlic Broth with Chorizo 12 
 

Sautéed Cape May Oysters 
Warm Red Wine-Herb Vinaigrette  15 
 

Casino Style Baked Clams  
Bell Peppers, Celery, Apple-wood Smoked Bacon 12 

 

From Our Raw Bar 
 

Traditional Jumbo Gulf Shrimp Cocktail     16 
 

Colossal Crabmeat Cocktail      18 
 

Selection of Freshly Shucked Oysters      16 
 

Soup & Salads 
 

French Onion Soup   
Traditional     7 
 

Baby Greens 
Tomato, Cucumber, Enoki Mushroom, Apples; Cranberry Vinaigrette     7 
 

Wedge Salad 
Iceberg Lettuce, Cambozola, Shrimp, Smoked Bacon;  
Honey Mustard-Tarragon     14 
 

Roasted Beets 
Herbed Goat Cheese, Baby Arugula; Balsamic Vinaigrette     11 
 

Caesar Salad 
Roasted Red Peppers and Shrimp      11 
with Grilled Chicken      14  with Jumbo Shrimp      16 
 

 
 
 
 
 
 



Sandwiches 
All Sandwiches Served with Shoestring French Fries 

 

Club Sandwich 
Roasted Turkey, Bacon, Avocado & Tomato     12 

 

Fresh Fish Wrap 
Red Cabbage Slaw, Sriracha Sour Cream; Cilantro Oil on a Flour Tortilla     14 

 

San Daniele Prosciutto Panini 
Roasted Red Pepper, Provolone on Ciabatta Roll     11 

 

Rams Head Half Pound Burger  
Bacon, Cheddar, Sautéed Onions on Brioche     12 

 

Open Faced Sliced Steak Sandwich  
Sautéed Onions and Wild Mushrooms; Cabernet Reduction     17 

 

Pastas 
 

 Cappellini Pomodoro  8 
with Grilled Chicken     12 
with Jumbo Shrimp     14  

 

Ox Tail Ragu  
Tender Braised Beef over Homemade Pasta     14 

 

Grilled Vegetable Ravioli 
with Vegetable Medley     14 

 

Entrees 
 

Pan Seared Filet of Jail Island Salmon  
Organically Farm Raised; Lemon Scented Olive Oil     24 

 

Crab Cake  
Ram’s Head Inn Favorite! 

Lump Crabmeat; Whole Grain Mustard Sauce     19  
 

Five Spice Scallops  
Fall Corn Succotash; Tomato Sherry Vinaigrette     22 

 

Tilapia 
Sautéed or Broiled; Fresh Lemon Caper Beurre Blanc    16 

 

Chicken Pot Pie  
Vegetables & Dumplings; 

Creamy Gravy in a Copper Kettle     18  
 

Paillard of Chicken Breast  
Wild Mushrooms, Roasted Peppers, Pepper Jack Cheese     18 

 

Calves Liver 
Sautéed with House Smoked Bacon and Caramelized Onions;  

Marsala Wine Demi Glace     16 
 

6 ounce Filet Mignon 
Cambozola Cheese (optional), Potato Croquette; Port Wine Demi Glace     25 

 

Veal Picatta 
Jumbo Crabmeat and Saffron Risotto; Lemon Caper Sauce     20 


