Appetizers

Buffalo Wings $6.84
Eight large, extra crispy wings.
mild, hot, BBQ or garlic.

Coconut Shrimp $8.96
Five lightly breaded shrimp served with
our sweet berry dipping sauce.

Fruit and Cheese Tray $7.78
Fresh seasonal fruit and a combination of
cheeses served with crackers, chiffinade
fresh basil and veggie dipping sauce.

Chicken Nachos $8.96
Tortilla chips topped with melted cheese,
chicken, tomatoes, onions, black olives
and jalapefios with salsa & sour cream.

Caribbean Clams Casino $7.78
Six fresh top neck clams topped with a
roasted garlic Caribbean sauce,

smoked bacon and provolone cheese.

Raw Bar & Steamer
Fresh oysters on the half shell
Raw or steamed Y2 Doz. $8.96
Doz. $14.89

Fresh clams on the half shell
Raw or steamed Doz. $9.91

Steamed shrimp  1/2 1b $9.91

Ib $15.80
Steamed mussels Ib $8.96
Snow crab legs Ib $11.79

Harold’s Eastern Sho’ Crab Chowder
Cup  $4.95 Bowl $6.84

Cobb Salad $9.91
Salad greens with turkey
ham, American, provolone,
feta cheese, Spanish and

Kalamata olives, baby corn Chicken
a whole lot more. Tuna
Shrimp

Spinach and Warm
Bacon Dressing $9.91
Crisp spinach topped

with walnuts and our own
warm bacon dressing.

Salad add-ons

Crab Cake (spicy) $8
Chicken and tuna can be:
blackened, jerked or teriyaki.

Crab & Artichoke Dip $8.96
Jumbo lump crab meat and diced
artichokes with a blend of melted cheeses.

Ahi Tuna Ceviche $7.78
Sushi-grade yellowfin tuna, red onion
and bell peppers in a tangy citrus sauce.

Sautéed Scallops $11.79
Sautéed jumbo scallops with fresh spinach
and diced tomato deglazed with Grand
Marnier.

Fried Fresh Calamari $9.91
Fresh tubes and tentacles lightly breaded
and flash fried served with marinara and a
garlic cream sauce.

Oyster’s Bienville $8.96
Fresh local oysters topped with a shrimp
and pepper béchamel sauce and parmesan
cheese.

Smoked Fish Plate $9.91
Smoked tuna and salmon with green
olive aioli.

Soups

Mrs. Palm’s French Onion
Cup $3.77 Bowl $5.89

Salads

Castaway’s House
Salad 8.96
Romaine, pears, mandarin
oranges, pineapple &
$5 strawberries in our house
$8 mango dressing.
$6
Caesar Salad $8.96
Romaine, parmesan cheese,
mozzarella cheese balls and
garlic croutons tossed in
our Caesar dressing.

Kids Gotta Eat Too!!

Hot Dog $4.25
Mac & Cheese $4.25

Grilled Tuna $7.55
Chicken Fingers $5.19



Steaks*
Filet Mignon $25.94
Our 8oz center cut beef tenderloin grilled
to your liking.

Garlic Sirloin $20.75
A 100z sirloin rubbed with roasted garlic
and grilled to your specifications.

NY Strip $26.87
Our 120z Black Angus, aged strip loin
seasoned and grilled to your specifications.

Prime Rib $20.75
Our slow cooked aged prime rib seasoned
with fresh herbs and spices served with

au jus and horseradish sauce.

Steak add-ons:
Caribbean Crab Cake $8
Grilled Shrimp $6

Crab Imperial $8
*All steaks are available encrusted with Bleu Cheese

or smoked Gouda or any of our specialty salsas.

Baby Back Ribs $17.92
Slow cooked so the meat falls right off
bone and melts in your mouth.

Pistachio Encrusted Pork Loin $18.87
Tender Pork medallions with pistachio
crust and served with Hawaiian BBQ sauce.

Risotto Cakes with Green Beans  $16.98
& Wild Mushrooms

Two parmesan risotto cakes with sautéed
Wild mushrooms and green beans.

Stuffed Chicken Chesapeake $19.81
Our marinated chicken breast lined with
smoked ham and stuffed with crab imperial.

Jambalaya $17.92
Creole classic! Shrimp, Andoullie sausage
and chicken served over rice.

Lobster Ravioli $19.81
Large lobster ravioli served with a
light lobster buerre blanc sauce.

Entrees

All entrees are served with your choice of baked potato, starch of the day, fresh steamed vegetable of the day
and baked beans and rice. Add a house or Caesar salad for $4.

Caribbean Crab Cakes $19.81
Our own specialty crab cakes made with
jumbo lump crab meat. Kinda’ spicy.

Fried Oysters $18.87
Fresh oysters served over a puffy
pastry with a light garlic cream sauce.

Fishes

Tuna Steak $18.87
10 oz portion served med rare unless you
want us to burn it!!

Rock Fish $18.87
10 oz of fish, not so much rock.

Red Snapper $17.92
10 oz serving. It won’t bite, but if you ask
real nice....?

Salmon $16.98
10 oz of the Atlantic’s finest.

Mahi-Mahi $17.92
10 oz, not Flipper.

Try one of these:
Mango Salsa-Sweet n tangy
Castawayan Pepper Salsa-
Blend of peppers and Cajun seasonings
Bahamian Marinade-Jerky and spicy

Chimichurrie Marinade-
A green onion and citrus marinade.

Maryland Lump Crab Imperial  $19.81
A generous portion of lump crab imperial
served piping hot.

Seafood Marinara $23.25
Sautéed shrimp, scallops, mussels, clams
and jumbo lump crab mixed in our very
own marinara sauce over fettuccini and
topped with Asiago and parmesan cheese.

Seafood Paella $20.75
Fresh shrimp, clams, mussels, scallops,
Chorizo sausage and chicken stewed together
with rice. MMMMM Tasty!
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