
Eat what you like and let the food fight it out inside. - MARK TWAIN

Garden Salad
Mixed greens with tomatoes, red onion, carrot, 

cucumber, and croutons • 7.99

Caesar Salad
Romaine lettuce, croutons, and parmesan reggiano 

in classic creamy caesar dressing • 8.99

Strawberry Chopped Salad
Arcadia greens chopped and tossed in raspberry 

vinaigrette with carrot, red onion, feta cheese,  

and sliced strawberries • 10.99

Chesapeake Cobb
Mixed greens layered with tomato, hard-boiled 

eggs, cucumber, and blue cheese crumbles with 

grilled Jumbo Gulf shrimp, and crab meat served 

with homemade Old Bay ranch • 16.99

Party Starters

Greens

Maryland Crab Soup
Cup 5.99 / Bowl 7.99

Tailgate Chili
Crock 8.99

Soup

Fries & gravy • 6.99

Bavarian pretzel sticks & queso blanco • 8.99

Vidalia onion rings & boom-boom sauce • 8.99 

Cowboy caviar with tortilla chips • 7.99

Quick Bites Add Chicken +$6  Add Shrimp +$7 

Add Tuna +$9  Add Steak Tips +$10

DRESSINGS: Ranch, Blue Cheese, Honey Mustard, Caesar,  
Italian, Raspberry Vinaigrette, Old Bay Ranch, Oil & Vinegar

Buffalo Blossoms
Chopped cauliflower crowns hand-battered and 

flash-fried tossed in our signature “Snake Bite” 

hot sauce and served with blue cheese • 11.99

Loaded Tots
Barrel shaped tater tots deep fried to a golden 

brown then loaded with queso blanco, bacon, 

shredded cheddar, and sour cream • 10.99 

Make them Crabby Tots +$5 

Twain’s Nachos
Crispy tortilla chips layered with queso blanco, 

tailgate chili, salsa, sour cream, shredded cheddar, 

and jalapenos • 12.99 

Sub grilled chicken for chili +$2 

Try them Chesapeake style with crab, shrimp, 

scallops, and crab dip +$8

Fried Green Tomatoes
Hand-breaded fried green tomatoes drizzled with 

Louisiana remoulade, then topped with jumbo lump 

crab meat • 13.99

Seared Ahi Tuna
Sushi grade tuna seared to temperature then sliced 

alongside fresh seaweed salad with a drizzle of 

cucumber wasabi aioli • 12.99

Mozzarella Sticks
Beer-battered mozzarella and asiago cheese  

sticks fried to a golden brown and served with 

marinara • 9.99

Garlic Mussels
Prince Edward Island mussels simmered with garlic, 

butter, and white wine. Served with a toasted 

French baguette • 12.99

fan fave!

Shrimp & Crab Cargot 
Jumbo Gulf shrimp and crab simmered in Chesapeake 

cream served in a sourdough bread bowl with melted 

Havarti cheese and a toasted baguette • 16.99

Steamed Shrimp
Chesapeake-style steamed Jumbo Gulf shrimp with 

potatoes and onions • 1/2 Pound 13.99 / 1b 24.99

Snake Bites
Cajun seasoned steak tips tossed in buffalo sauce 

and served with blue cheese and celery • 12.99

Crab Dip
Our signature recipe crab dip baked to perfection 

and paired with your choice of toasted pretzel 

sticks or French baguette • 15.99

Tenders
Homemade chicken tenders served your way... 

battered & fried or blackened & grilled  

served with a side of your choice of sauce  

(4) 9.99 or (6) 13.99

Chicken Wings
(8) Smoked in-house wings tossed in our signature 

recipe honey bourbon chipotle glaze, also 

available in Buffalo, BBQ, Old Bay, Lemon Pepper, or 

Honey Old Bay • 13.99

HOMEMADE Cheesesteak Egg rolls
Philly chipped ribeye and provolone cheese  

with caramelized onions served with Au Jus and 

Alabama white sauce for dipping • 11.99

fan fave!

Ask about our Soup of the Day!

devour.

$6 Taco Tuesdays  •  $15 Surf or Turf Wednesdays (Crab Cake or Prime Rib with a side)   

$7 Burger Thursdays  •  1/2 Price Party Starters Open-Close Every Sunday!



Twain’s Prime Rib
14oz hand-cut, slow-roasted prime rib of beef served 

with Au Jus and Alabama white sauce for dipping. 

Paired with your choice of 2 Wild Sides • 24.99

Fish & Chips
Beer-battered Atlantic Cod flash-fried and served 

with french fries and coleslaw with your choice of 

tartar or cocktail sauce • 15.99

Fried Shrimp
Hand-breaded Jumbo Gulf shrimp flash-fried and 

served with your choice of tartar or cocktail sauce.  

Paired with your choice of 2 Wild Sides • 19.99

Hot Dog
Chicken Tenders
Fish Sticks
Mac & Cheese

Sasscer’s Blueberry Cobbler Cheesecake • 7.99

Death By Chocolate Cake • 7.99

Peanut Butter Pie • 7.99

Cookie Monster Ice Cream
1 Scoop 3.99  /  2 Scoops 6.99

Crab Cake 
1 or 2 six-ounce crab cakes broiled and served with 

tartar or cocktail sauce. Paired with your choice 

of 2 Wild Sides • (1) 24.99 / (2) 39.99

Portobella Pork Tenderloin
Boneless pork tenderloin grilled to perfection 

then topped with a roasted garlic and portobella 

mushroom Marsala wine gravy. Paired with your 

choice of 2 Wild Sides • 18.99

Baby-back Ribs
Our baby-back ribs are smoked, slow-roasted, and 

then topped with our signature recipe Chesapeake 

BBQ sauce. Paired with your choice of 2 Wild Sides 

1/2 Rack 16.99 / Full Rack 24.99

Whippersnappers Sweet Thangs

What’s for Dinner? 

Sammy’s Sammies 

Deluxe Cheesesteak
Philly chipped ribeye with sautéed onions and 

mushrooms with your choice of cheese served on  

a soft toasted Italian sub roll • 14.99

Crab Cake Sandwich
Broiled jumbo lump crab cake served on a toasted 

brioche bun with lettuce, tomato, and your choice 

of cocktail or tartar sauce • 21.99

Chik’N Sammie
Classic pickle-brined chicken breast, hand-

battered and fried to a golden brown served on  

a brioche bun with lettuce, tomato, mayo, and  

pickles • 12.99

Shrimp Salad
Jumbo Gulf shrimp with light mayo, diced celery, 

and a sprinkle of Old Bay. Served on toasted brioche 

with lettuce and tomato • 15.99

Shrimp Tacos (3)
Flash-fried Jumbo Gulf shrimp topped with lettuce, 

Cotija cheese, and pineapple habanero salsa stuffed 

inside flour tortillas • 13.99

Italian Cold Cut
Pepperoni, salami, capicola, and peppered ham with 

provolone, lettuce, tomato, and red onion on a 

toasted Italian sub roll with a drizzle of Italian 

vinaigrette • 14.99

Carolina Pulled Pork
Slow-roasted tender braised pork shoulder 

seasoned Carolina-style served on a butter toasted 

brioche bun with a side of coleslaw • 14.99

Served with fries.

Whipped Garlic Mashed Potatoes  •  Summer Squash Medley  •  French Fries 

Tater Tots  •  Sweet Potato Fries  •  Mac & Cheese  •  Cole Slaw 

Garlic Sautéed Green Beans  •  Homemade Potato Salad  •  Side House Salad

Wild Sides
4.99 each

“I Don’t Know”
2 mozz sticks,  

2 chicken tenders,  

and choice of side

6.99 /  Choice of fries, tater tots, or applesauce. 
Intended for children 12 years old and younger.

Classic
Lettuce, tomato, red onion, and pickles with  

your choice of cheese • 11.99

Rodeo
Smoky BBQ sauce, applewood smoked bacon,  

cheddar cheese, and onion rings • 14.99

Surf & Turf
Signature recipe crab dip, Havarti cheese,  

and applewood smoked bacon • 16.99

Black & BLUE
Cajun-blackened with blue cheese, caramelized 

onions & mushrooms • 14.99

Dena Dogs
2 Jumbo all-beef dogs, 2 buns, and fries • 8.99  

Chili cheese dogs +$2  

Crabby mac dogs +$4

Chill by the Grill
Your choice of 1/2 pound burger OR chicken breast. Served with fries. 

CHEESES: American, Swiss, Provolone, Cheddar, Pepper Jack, or Havarti

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
Please notify your server of any dietary concerns or allergies.


