
 Fish & Chips - $24
Beer-battered codfish, house-made tartar sauce, 
cole slaw, side of Crabfries

Patty Melt* - $20
½ lb. beef patty, rye bread, American cheese, 
caramelized onion, jalapeño peppers, spicy aioli

Smash Burger* - $21
Toasted brioche bun, two beef patties, ketchup, 
mustard, caramelized onion, pickles, American cheese

Shrimp Scampi Pasta - $29
8 large shrimp, garlic butter white wine sauce, 
diced tomatoes, chili flakes, parmesan cheese, 
basil, grilled baguette

Surf & Turf - $60
10 oz. prime flat iron steak with maître d’ butter, 
3 oz. Maine lobster tail, mashed potatoes, 
sautéed vegetables
Ribeye +$6 | New York +$7

Seafood and Chicken Gumbo - $30
Beef sausage, crab claws, shrimp, chicken, 
steamed rice

Seafood Pan Roast - $35
Lobster tail meat, lump crab, shrimp, 
creamy tomato sauce, steamed rice

 = Chickie’s® Signature Item 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

WORLD FAMOUS CRABFRIES®

Two sides of our cheese sauce - $12
CHICKIE’S® WINGS

Buffalo, Barbecue, Dry Rub, or Lemon Pepper 

Snack 
Classic (6 wings) - $15  |  Boneless (8oz) - $14 

Single 
�Classic (12 wings) - $25  |  Boneless (16oz) - $24 

Shareable 
�Classic (24 wings) - $40  |  Boneless (24oz) - $39

Ultimate Crabfries® - $27
Crabfries® topped with crabmeat, 
cheese sauce, chives
Sub Lobster +3

Crabby Sweets - $12
Seasoned sweet potato fries served with 
cheese sauce & ranch dressing

STARTERS
Chickie’s® Tenders - $19
Honey mustard & barbecue sauce

Fried Mozzarella - $14
Our famous red sauce

Crispy Calamari - $21
Tender calamari, lemon garlic sauce, house 
famous red sauce and lemon wedges

Onion Rings - $15
Barbecue sauce & ranch dressing

Cold Shrimp - $15
Dozen peeled shrimp, our signature 
seasoning, cocktail sauce

Chickie’s® Style Hot Shrimp - $16
Dozen peeled shrimp, our famous crab juice, 
cocktail sauce

Fried Shrimp - $17
6-piece fantail, cocktail sauce

Philly Cheese Dip - $16
Beef steak, roasted red peppers, cheese 
sauce, grilled onions, served with crispy 
corn tortillas

Giant Salted Pretzel - $16
Cheese sauce & honey mustard

Seafood Tower - $70
King Crab, snow crab, oysters, shrimp, 
cocktail sauce, mignonette sauce

Seafood Sauté - $54
Mussels, clams, shrimp, & lobster in our red, �white, or Sicilian sauce

Seafood Pasta - $29
Red shrimp, lump crab meat and penne pasta tossed in our red or white sauce

Sizzling Baby Lobster Tails - $39
Half-pound, lemon, drawn butter

Shrimp Tacos - $19
Shrimp, pico de gallo, roasted corn, cilantro, �jalapeños, chipotle lime crema 
Sub salmon +2

SAHARA CHEF SELECTIONS

SEAFOOD SPECIALTIES MUSSELS, CLAMS & OYSTERS
 Mussels Red - $34

Our famous red sauce

Mussels White - $34
Garlicky, spicy, white wine sauce

Clams Red - $33
Eighteen little necks, our famous 
red sauce

Clams White - $33
Eighteen little necks, garlicky, 
spicy, white wine sauce

Oysters* - $19
Six, raw, fresh shucked…  
ask about today’s selection

SOUPS & SALADS
New England Clam Chowder - $12
Rich & creamy with Jersey fresh clams
Add Sourdough Bread Bowl +6

Italian Wedding Soup - $12
Beef meatballs, leafy greens, acini di pepe pasta

Cobb Salad - $19
Romaine, iceberg, baby kale, crumbled bleu 
cheese, cherry tomatoes, corn, bacon, eggs, 
pickled red onions, green goddess dressing

Signature Caesar Salad - $16
Signature dressing, romaine hearts, 
�seasoned croutons, shaved Parmigiano

Mediterranean Salad - $16
Arugula, romaine, iceberg, parsley, sliced 
cucumbers, red onions, grape tomatoes, �olive 
relish, crumbled feta, Chianti vinaigrette

Field Greens Salad - $16
Fresh harvest greens, arugula, baby kale, 
sun-dried cranberries, walnuts, crumbled 
�bleu cheese, apple cider vinaigrette

Top Your Salad With 
Chicken $7 | Shrimp $9 
Salmon $11| Lump Crabmeat $15

The Classic - $23
Our famous cheese sauce, with or without grilled onions

 Lobster - $32
The Classic topped with lobster meat, our famous cheese sauce

Chicken - $20
Chicken steak, our famous cheese sauce

Buffalo Chicken - $22
Our buffalo & famous cheese sauces, bleu cheese, celery

Additional Toppings Available - $2
Toppings: red bell peppers | hot peppers | mushrooms | jalapeños

NACHOS
Light, crispy corn tortillas 

Buffalo Chicken - $21
Chicken steak, buffalo sauce, crumbled bleu cheese, 
diced celery, our famous cheese sauce, buttermilk ranch

Philly Cheesesteak - $22
Cheesesteak, grilled onions, cherry peppers, �our 
famous cheese sauce, spicy ketchup

Crab & Street Corn - $28
Crabmeat, garlic butter corn, pickled red onion, 
chipotle lime crema, our famous cheese sauce, cilantro

PHILLY �CHEESESTEAKS



PETE-ZZA
Traditional - $19
Classic tomato pie with mozzarella cheese, 
our famous red sauce

White - $21
Mozzarella & romano cheeses, herbs, spices

BBQ Chicken - $24
Our white pie, chopped chicken breast, 
barbecue sauce, roasted tomato

Buffalo Chicken - $24
Our white pie, buffalo chicken, crumbled  
bleu cheese

 Lisa’s Blonde Lobster PieTM  - $46
Our white pie, fresh lobster meat — an 
award-winning favorite

Mushroom - $24
Sautéed mushrooms, mozzarella, 
�Italian seasonings, chives

Additional Toppings Available:
$2 Toppings: onions | hot cherry peppers | tomatoes | olives | broccoli rabe | jalapeños
$4 Toppings: pepperoni | beef steak meat | chicken steak meat | bacon
$9 Toppings: shrimp
$15 Toppings: crabmeat

BURGERS
Handcrafted on our signature brioche roll 

Cheese* - $19
American cheese, lettuce, tomato, onion

Mushroom Swiss* - $20
Sautéed mushrooms,Swiss cheese

BBQ* - $20
Crispy bacon, fried onions, smokey �barbecue sauce, 
American cheese

Ultimate Tailgate* - $29
Jumbo lump crab cake on a seared burger, American 
cheese, lettuce, tomato, our aioli

SANDWICHES
Chicken Sandwiches
Handcrafted on our signature brioche roll 

The Classic - $17
Golden fried chicken breast, pickles, 
housemade sauce

Fried Chicken Club - $18
Golden fried chicken breast, bacon, leaf lettuce, 
tomato, onion, housemade sauce

Buffalo - $18
Golden fried chicken breast, our signature buffalo 
sauce, crumbled bleu cheese,  
shredded iceberg, ranch dressing 

Parm - $19
Seasoned chicken cutlets, mozzarella & romano 
cheese, our famous red sauce

 Milanese - $19
Seasoned chicken cutlets, lemon garlic sauce, 
spicy olive relish, arugula, parmesan

Grilled - $16
Grilled chicken breast, roasted tomatoes, field 
greens, lemon vinaigrette 

Signature Seafood Sandwiches 

 Warm Lobster Roll - $38
Warm garlic butter poached Maine lobster, � 
chives, split top bun

Chilled Lobster Roll - $38
Maine lobster, tangy dressing, diced celery,  
�onions, New England Style bun

Jumbo Lump Crab Cake Sandwich - $31
Lettuce, tomato, our aioli, signature brioche roll

Roasted Salmon Sandwich - $21
Roasted tomatoes, field greens, lemon vinaigrette, 
�signature brioche roll

 Crabfeast - $160
One pound of snow crabs, one Dungeness crab, 
three blue claw hard shells, corn

Blue Claw Hard Shells - $48
Delicate, sweet, East Coast crabs— quantity of three

King Crab Legs - 1 ½lb - $140
Sweet, moist, succulent, rich meat

Snow Crab Legs - 1lb - $50
Sweet, delicate flavor with snowy white meat

Dungeness Crab - $65
Pacific Coast monsters, sweet, delicious— 
approximately two pounds

Jumbo Lump Crab Cakes - $40
Broiled housemade jumbo lump cakes, our aioli

THE CRUSTACEAN THAT MADE US FAMOUS!
Cooked in our unique blend of seasonings. Served Chickie’s® style — in our famous crab juice.

Gloriously messy & bread-dippin’ good!

 Homemade Ricotta Doughnuts - $12
Italian-Style Ricotta Doughnuts Dusted in 
Powdered Sugar with Raspberry and Salted 
Caramel Dips on the Side

Chocolate Chip Pizza - $15
Warm, deep-dish cookie baked in a skillet, 
topped with ice cream, caramel sauce

Cheesecake - $12
Oreo, Strawberry, New York Style

CRAB

DESSERT

 = Chickie’s® Signature Item 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


