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BIG HORN PALE ALE

~4.75% ABV.| 28 IBU
WTraditional English® style pale ole

rass in.coloriwith subtle notes &
f C|trus ond flower j

COPPERHEAD ALE

ol P

'GYPSY LAGER

5% ABV, | 18.5 |IBU

Toasted bread and notes of
lhoney complete this HeIIes style
oger

RAMS HEAD IPA

BREWING COMPANY

* 5% ABV |119.4 |IBU 6.0% ABV. | 75 IBU

Amber ale with caramel .notes ~ An ogcgresswe hopped, West
and a balanced, clean bitterness. Coast style India pale a ale:

e v

DRAFTS SINCE 1997 SEASONAL

Ask your server about the
current seasonal on tap!

f CREAM OF CRAB

ﬁ Lump crab meat, sherry, MARYLAND
BAVARIAN CRAB DIP “@,ﬁ Old Bay. 7/10 VEGETABLE CRAB ©®
PRETZEL STICKS Lump crab, cream cheese, W‘ Traditional with lump crab
Soft pretzels, bourbon bleu jalapenos, cheddar jack ) VEGGIE BLACKBEAN® meat. 7/10
cheese fondue, whole grain cheese. Carrots, celery, ﬁ‘@ Rice and scallions. 5/7
TIUBIEETE SEUEe. 112 Cadig s S S N S R T SR U S SRR SRR IR SN R R o

Add crab dip +5

"SHRIMP TOAST

i Sautéed shrimp, shallots,

WINGS

Ten wings in your choice of
sauce. Celery, bleu cheese
or ranch. Buffalo, Old Bay,
Honey Old Bay, Garlic
Parmesan, BBQ, Korean
BBQ, Sweet Thai Chili. 16

DOCKSIDE
QUESADILLA

Flour tortilla, cheddar jack

Salods

ADD: Chicken $5, Shrimp $7, Shrimp Salad $7,
Steak $9, Crab Cake $18

CLASSICO CAESAR COBB ®

Romaine hearts, house Mixed greens, egg, bacon,
croutons, Roman Caesar bleu cheese crumbles,
dressing, Parmesan cheddar jack cheese,

1 signature red pepper cream
‘[ sauce, crostlnl ’I7

AHI TUNA

Sesame seed crusted pan
seared ahi tuna, seaweed
salad, pickled ginger, wasabi,
soy sauce. 17

cheese, lettuce, tomatoes, checset tomatoes, _Ichome of
EEARCCRTS e ot lee e g SOUTHWEST SALAD® o = >
Tater tots, crab dip, cheddar ~ 3¢9MoNs: Mixed greens, black CORNYCADO

Add chicken +5, pulled pork +6,

- Mixed greens, roasted corn
shrimp +7, steak +9

salsq, sliced avocado, corn
chlps queso fresco, Jolopeno

beans, sweet yellow corn,
diced tomatoes, red onion,
cheddar jack cheese,

jack cheese, scallions, Old
Bay. 18.5

SEAFOOD tortilla chips, chipotle ranch  cilantro vinaigrette. 13
E’eir batterec_lléockﬁsh, Tortilla chips, Cajun alfredo
P e sauce, mozzarella cheese,
bay shrimp, crab meat,
CALAMARI tomatoes, scallions, sour
Deep fried squid, marinara, cream. 18.5
chipotle dioli. 18
5 B CRAB CAKE L CRbAB b di CBUFFhAIr(o Cflw-l!j%KENk
ump crab, crab dip, rispy chicken, cheddar jac
DOCKSIDE BANGIN’ EGGROLLS Gruyere cheese, tomato,  cheese, bacon, buffalo sauce,

SHRIMP

Lightly fried shrimp, sweet
Thai aioli, scallions. 15

arugula, Old Bay. 18.5 bleu cheese drizzle. 16

MEAT LOVERS

Marinara sauce, pepperoni,
sausage, Canadian bacon. 15

Lump crab cake, flour
wrapper, Cajun tartar
sauce. 17

SHELLFISH |

/
\w
OYSTERS ON THE
HALF SHELL ©
/
/

Start your Sunday with brunch at

Dockside! From seafood focused dishes
to sweet treats, there’s something to.
satisfy every craving. Don’t miss our '

i make-your-own bottomless Bloody
Mary and Mimosa bar every Sunday*
during brunch.

$15 with the purchase of an entree.

PEEL & EAT SHRIMP [
Half dozen 12 | Dozen 22  Copperhead Ale, Old Bay, [
potatoes, onions, cocktail §

/
/
/
/

PEI MUSSELS & sauce. {
Garlic, Butter Half pound 12 | Pound 22

Half pound 9 | Pound 17 ﬁ

® Indicates menu items that are gluten-free, however they cannot be certified as they are prepared in a kitchen that uses gluten-containing ingredients.
We kindly ask that you keep your dining experience to no more than two hours.



Sarndwiches

Served with a pickle and your choice of chips or hand-cut fries. Substitute gluten free roll $2

CRAB CAKE
5 oz. jumbo lump crab cake,
lettuce, tomato, brioche. 24

American cheese, lettuce,

REUBEN tomato, mayonnaise, sub
Corned beef, Thousand roll. 16
Island, sauerkraut, Gruyere

cheese, rye. 16

RT 178
CHEESESTEAK
Chopped sirloin, white

Add grilled peppers & onions +1.5

' CRABBY GRILLED

CHEESE

Lump crab dip, Gruyere
and cheddar cheeses,
bacon, tomato, sliced

PACIFIC RIM

Grilled chicken breast,
lettuce, tomato, cheddar
cheese, crab dip, onion ring,

brioche. 18

challah bread. 18

7acos

All tacos served on flour tortillas with rice,
black beans, pico de gallo, guacamole.
Corn tortillas available upon request. @

FISH
Fried or blackened, cilantro
lime slaw, queso fresco,
chipotle aioli. 18

CHICKEN
Fried or blackened, cilantro
lime slaw, queso fresco,
chipotle aioli. 16

SHRIMP

Cilantro lime slaw, queso
fresco, chipotle aioli. 18

STEAK
Grilled steak, cilantro
lime slaw, queso fresco,
chipotle aioli. 18

)
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TURKEY AVOCADO
MELT

Sliced turkey, avocado, Swiss
cheese, garlic aioli, brioche. 16

BBQ SHRIMP WRAP
Grilled shrimp, bacon, Jack
Daniels BBQ sauce, lettuce,
tomato, flour tortilla. 18

SHRIMP SALAD
Whole shrimp, seafood
dressing, celery, garlic,

NASHVILLE CHICKEN
Fried chicken breast, pepper
and honey hot sauce,
lettuce, tomato, pickles,
brioche. 16

PULLED PORK
JW. Treuth & Sons pulled
pork, Jack Daniels BBQ,
Alabama white sauce,
ickles, cole slaw,
rioche. 17

croissant. 18

Served with a pickle and your choice of chips
or hand-cut fries. Substitute gluten free roll $2

TAVERN BURGER

8 oz. Angus beef burger,
lettuce, tomato, brioche. 14
Add cheese +1 | Add bacon +1

JACK ATTACK BURGER
8 oz. Angus beef burger,
pepper jack cheese, whiskey
BBQ bacon, fried onion
straws, Jack Daniels BBQ
sauce, brioche. 18

SMASH BURGER
Two 4 oz. Angus beef
burgers, cheddar cheese,
lettuce, tomato, Smash
sauce, brioche. 15
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! CHESAPEAKE

BURGER

8 oz. Angus beef burger,
Old Bay, Gruyere cheese,
blackened shrimp, crab dip, %
arugula, tomato, brioche. 18 #

Rams Head has been family

L} I
owned and operated since 1989, E ﬂ .I|

DYNAMITE BURGER
8 oz. blackened Angus beef
burger, candied cayenne
bacon, lettuce, tomato,
chipotle gioli, American
cheese, fried jalapeno,
brioche. 18

]
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Selectiorns

SIMPLE SALMON
Grilled salmon, rice pilaf,
asparagus, lemon herb-
infused olive oil, sea salt. 24

S SAABAAARAAIRNAIAS

1 FISH AND CHIP

Y Beer battered cod, fresh
) cut fries, coleslaw, tartar
’ sauce. 19

TR,

STEAKHOUSE RIBEYE
JW. Treuth & Sons 12 oz.
ribeye, crispy onions,
mashed potatoes, grilled
asparagus. 35

DOCKSIDE ROCKFISH
Grilled rockfish, rice pilaf,
corn roasted salsa, Old Bay,
grilled asparagus, cream
sauce. 24

MAHI MAHI
Grilled Mahi, coconut rice,
asparagus, mango salsa. 26

MAC AND CHEESE
QUATTRO

Four cheese blend,
cavatappi pasta, panko
breadcrumbs. 16

Add blackened chicken +5
Add lump crab +12

CRAB CAKE

5 oz. jumbo lump crab
cake, roasted corn salsa,
asparagus, tartar sauce.
Single 26 | Double 46

CAJUN PASTA
Linguine, grilled chicken
breast, jumbo shrimp,
sautéed peppers and
onions, tomatoes, Cajun

with four Maryland locations: e gy
Annapolis, Crownsville, Kent H_ﬂl:q' "
Island, Glen Burnie and a fifth " g

location in Key West. Experience =, =_n
live national entertainmentat = ::_ ol |

Rams Head On Stage, withover "m= |-t|-|:
Of ek

=SS

400 concerts every year! Scan
here to learn more and find
your next adventure.
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cream sauce. 24

J.W.
ol

Rams Head is proud
to source local, fresh
ingredients, including
beef from JW. Treuth § ™
& Sons in Catonsville, §

Maryland.

Y G M
WAlliburger

2-price!™

“Oystersfon’
| the'half shell
- $1.50'each

b R
= $8 Crushes
E<-PO% es

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical

conditions.

*weekly specials available dine-in only starting at 4 pm



