
The        logo denotes that an item is gluten free.  Some additional menu items can be modified to be gluten free.  
We are happy to modify dishes to accommodate dietary restrictions. Substitutions subject to a supplemental charge.

All ingredients have been verified as peanut and tree nut-free by a third-party consultant, Kitchens with Confidence by MenuTrinfo®, LLC, to help give our guests the tools to 
make an informed food decision. All ingredient statements were found on manufacturer-generated spec sheets. It is possible that formulations may change, or an ingredient 

or vendor substitution might be made, and the products listed might not always be the products served. Carrol’s Creek Café cannot be held responsible for ingredient 
substitutions made by our manufacturers. Guests are advised to consider this information as it relates to their individual dietary needs and requirements. 

Please inform your server before ordering if  you or someone in your party has a food allergy, sensitivity or other dietary concern.

H A P P Y  H O U R
A Waterfront Dining Experience

lump crab meat, spinach, artichoke, red bell pepper, fresh 
herb cream cheese sauce, molten jack cheese, house-made 

Old Bay potato chips or vegetable crudites

C R A B  D I PJ U M B O  L U M P  C R A B  C A K E

sautéed spring vegetable confetti, sauce gribiche, lemon

shredded phyllo, wilted spinach, lump crab, & prosciutto 
ham, shrimp cream sauce. House specialty

S E A  S C A L L O P S

tossed in seasoned rice flour and served with 
sriracha basil aioli dipping sauce

F R I E D  C A L A M A R I

raw ahi tuna, ginger-soy dressing, sushi rice, avocado & 
cucumber salad, Asian red cabbage & edamame slaw, 

wonton chips

A H I  T U N A  T A R T A R E  S T A C K

D R I N K  S P E C I A L S

B A K E D  O Y S T E R S  “ C A R R O L ’ S  C R E E K ”   

regional oysters topped with horseradish, bacon, 
Cabot Vermont cheddar. House specialty

C H E S A P E A K E  O Y S T E R S    

horseradish & cocktail sauce
half  dozen   

apple wood smoked bacon, citrus BBQ sauce, cucumber & 
onion salad. House specialty

B B Q  S H R I M P    

$10

$12

$15

      C H A R D O N N A Y   |   C A B E R N E T   |   R O S É D R A F T  B E E R S$7 $2
OFF

M U S S E L S

sautéed mussels with white wine, shallots, parsley, garlic, 
cream, cherry tomatoes, micro basil, grilled baguette

E M P A N A D A S

beef  tenderloin, wild mushrooms, gouda, guacamole, roasted 
red pepper sauce, cilantro - lime sour cream

cilantro, lime, tomato, & roasted jalapeño with avocado & 
saltine crackers    without crackers

C H I L L E D  M E X I C A N  S H R I M P  C O C K T A I L

soy - ginger - ponzu aioli

J U M B O  L U M P  C R A B  C R O S T I N I

breaded & fried channa, malt vinegar 
remoulade, lemon

C R I S P Y  C H E S A P E A K E  F I S H  B I T E S

grilled & diced vegetables with burrata, basil oil on a grilled 
baguette, micro basil

V E G E T A B L E  &  B U R R A T A  B R U S C H E T T A


