CHICKES &PETES Chickie’s & Pete’s’ Ultimate Crabfries® - 19.00
Crabfries® topped with crabmeat,

K@ﬁ’@ﬁfﬁesa World .Fagnous our famous cheese sauce

Crabfries (1260ca) & oicli (1490 cal)

Lobster Crabfries® - 25.00
Crabfries® topped with garlicky

butter poached lobster, our famous
Cl‘ﬂbby Sweets - 10.00 « cheese sauce & chives (1620 cal.)
Seasoned sweet potato fries served with a side

of our famous cheese sauce & cinnamon maple sauce
(1280 cal.)

Wlth two sides of our cheese sauce - 9.00

‘ .

Nachos «

Chickie’s” Tenders - 12.00 Crispy Calamari - 16.00 Light, crispy corn tortillas :

Yc:LLr il;o:ce of hone():?;'l5usfa’r3:l Crispy, fe:?e;cala’r'm;n, lemo(r; 19105rhcl) Buffalo Chicken - 16.00 : ‘.,._/“1

PIEg naal e o SO, OUL e s o Chicken steak, buffalo sauce, crumbled bleu cheese,

Fried Mozzarella - 12.00 Onion Rings 13°00 diced celery, our famous cheese sauce, buttermilk ranch {2305 cal) :

Our famous red sauce (750 cal.) Barbecue sauce & ranch dressing PhI"y Cheesesteak 1700 i i e

(1950 cal.)
Cheesesteak, fried onions, cherry peppers, our famous cheese
sauce, spicy ketchup (1675 cal.)
. ° J._.® .
Chickie’s” Wings

Buffalo, Dry Rub, or Barbecue & Crab & Street Corn - 20.00

Crabmeat, garlic butter corn, pickled red onion, spicy lime crema,
Snack \_obs“:r s our famous cheese sauce, cilantro (1807 cal.)
()12, 11 Cheeseste?
Classic (¢) - 12,00 eensies e s 1 , 5 B Dawk Impact Nachos - 20.00 |
' : Charred lobster, shrimp & pineapple, spicy lime crema, sliced Ialapenos,
Single fresh salsa, chives, our famous cheese sauce, cilantro (1765 cal.)
Classic (10) - 19.00 | Boneless (1 Ib)- 18.00 tiom aock BDayk :Z,S’fﬂgﬂf@fﬁi%’d vill Be dlonglad
(1050 - 1320 cal.) (1550 - 1820 cal.)
New England Clam Chowder - 9.00  Mediterranean Salad - 12.00 The Classic - 15.00
Rich & creamy with Jersey fresh clams (510 cal.) Arugula, romaine, iceberg, parsley, sliced cucumber, Our famous cheese sauce, with or

red onion, grape tomatoes, olive relish, crumbled without fried onions (1060 cal.)

Italian Wedding Soup - 7.00 (205 cal.) feta, Chianti vinaigrette (610 cal.)

: (g@;}, Lobster - 25.00
Cobb Salad - 14.00 Field Greens Salad - 12.00 The Classic topped with lobster meat,
Romaine, iceberg, baby kale, crumbled bleu cheese, Fresh harvest greens, arugula, baby kale, sun-dried our famous cheese sauce (1230 cal.)
cherry tomatoes, corn, bacon, egg, pickled red cranberries, walnuts, crumbled bleu cheese, apple
onions, green goddess dressing (670 cal.) cider vinaigrette (810 cal.) Chicken - 15.00

Chicken steak, our famous cheese

Caesar Salad - 11.00 Side Salad - 6.00 sauce (1060 cal.) &
Signature dressing, romaine hearts, seasoned Caesar or House (Mixed greens, cucumber, grape
croutons, shaved cheese blend (510 cal.) tomatoes, Romano cheese, Chianti vinaigrette) (480 cal.) Buffalo Chicken - 16.00

Our buffalo & famous cheese sauces, bleu

TOP YOUR SALAD WITH Chicken (210 cal.) 7 | Shrimp (150 cal.) 9 | Lump Crabmeat (120 cal.) 11 Shobse) aoleny (TR AB I A

Salmon (320 cal.) 10

e ; i ~ Handcrafted on our signature brioche roll
a

Cheese” - 13.00 Paddy Melt" - 17.00 BBQ - 14.00
American cheese, lettuce, tomato Smashed beef burger, Guinness Crispy bacon, fried onions, smokey
(680 cal.) braised onions with cheddar barbecue sauce, American cheese (830 cal.)
& American cheese, bacon, o 5 i ¥ ’
@%7 Feature Burger-zing sauce on Ig@%}; Ultimate Tallgate -22.00
Ask your server about what garlicky, grilled sourdough Jumbo lump crab cake on a seared
burger is in play today! (1205 cal.) burger, American cheese, lettuce,

tomato, our aioli (970 cal.) &

Chicken Sandwiches ltalian Specialty Tacos : Seafood
Stacked, golden fried chicken ndwich Handcrafted on flour tortillas :
breasts handcrafted on our g;dgaffeo‘l: one:ur signature ;é;: Shri T 13.00 Jumbo Lump. Crab
signature brioche roll L & rimp facos - 1o. Cake Sandwich - 22.00
} Shrimp, pico de gallo, roasted corn, Lettuce, tomato, our aioli,
Classic - 11.00 Parm - 14.00 & cilantro, jalapefio, spicy lime crema signature brioche roll (710 cal.)
Housemade sauce (940 cal.) Seasoned chicken cutlets, mozzarella (540 cal.) :
& Romano cheese, our famous red R d Sal
Club - 12.00 & sauce (1165 cal.) Fish Tacos - 13.00 oasl'e. aimon
Bacon, lettuce, tomato, onion, Flakey white fish, spicy lime crema, Sandwich - 15.00
housemade sauce (1012 cal.) Tuscan - 14.00 shredded iceberg lettuce, jalapeiio, Roasted tomatoes, field greens,
Broccoli rabe pesto, roasted peppers, pico de gallo, cilantro (680 cal.) lemon vinaigrette, signature
Buffalo - 12.00 & shaved sharp Provolone (Roast Pork or brioche roll (560 cal.)
Our signature buffalo sauce, Chicken Cutlets) (1205 cal.)

crumbled bleu cheese, shredded B i
iceberg, ranch dressing (1101 cal.) &% Milanese - 14.00

Lemon garlic sauce, dressed arugula,
Grilled - 12.00 shaved Parmesan (Roast Pork or

Grilled chicken breast, roasted Chicken Cutlets) (1355 cal.) Ch\Cken o ~A
tomatoes, field greens, andw‘c“
lemon vinaigrette (460 cal.) Roast Pork - 14.00 5

Our famous cheese sauce or shaved
sharp Provolone (900 - 1270 cal.)
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Traditional - 15.00

Classic tomato pie with mozzarella & Romano cheeses on the bottom,
our famous red sauce on top (1730 cal.)

Cheese - 15.00

Mozzarella & Romano cheeses on the top, our famous red sauce
on the bottom (1730 cal.)

White - 15.00

Mozzarella & Romano cheeses, herbs, spices (2180 cal.)

Hot Honey Pepperoni - 19.00
Our famous red sauce, Mozzarella, artisanal pepperoni, hot honey,
chives (2080 cal.)

ADDITIONAL TOPPINGS AVAILABLE:

2.00 Toppings: pepperoni | onions | hot peppers | tomatoes | broccoli rabe (20 - 250 cal.) 4.00 Toppings: beef steak meat | chicken steak meat | bacon (160 - 970 cal)

9.00 Toppings: shrimp (150 cal.) 11.00 Toppings: crabmeat (120 cal.)
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Lisa’s Blonde Lobster Pie™ - 33.00

Our White pie, fresh lobster meat —
an award-winning favorite (2700 cal.)

BBQ Chicken - 21.00

Our White pie, chopped chicken breast, barbecue sauce,
roasted tomato (2980 cal.)

Buffalo Chicken - 21.00
Our White pie, buffalo chicken, crumbled bleu cheese (2820 cal.)

Crab - 28.00

Lump crabmeat, roasted tomato, mozzarella, EVOO, parsley (2290 cal.)

e

OUR SIGNATURE SEAFOOD THAT MADE US FAMOUS!

Clams Red - 18.00

Eighteen little necks, our
famous red sauce (360 cal.)

Mussels White - 18.00 i
=% Clams White - 18.00

Garlicky, spicy, white wine & ‘7_,,7
Eighteen little necks, garlicky,

sauce (1580 cal.)

spicy, white wine sauce (880 cal.)
Sicilian Mussels - 18.00
Tomatoes, olives, cherry peppers,

red onion, celery, garlic,
fresh herbs (1350 cal.)

Oysters™ - 16.00

Six, raw, fresh shucked...ask about
today’s selection (120 cal.)

Mussels Red - 18.00

a@
= Our famous red sauce (510 cal.)
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Steamers - 17.00
Eighteen little necks, lemon,
butter (260 cal.)

Clams Casino - 17.00

Bacon, bell pepper, onion,
seasoned breadcrumb, lemon,
drawn butter (670 cal.)

Crabfeast - 99.00 .

- ‘One pound of snow crabs, two Dungeness clusters,
' fhree blue claw hard shells, corn (1200 cal.)

Blue Claw Hard Shells
(3 Crabs) - 31.00

Delicate, sweet, East Coast crabs (410 cal.)

King Crab Legs - 12 |Ib - 91.00

Sweet, moist, succulent, rich meat (560 cal.)

A
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A
increase blood pressure and risk of heart disease and stroke.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

2,000 calories a day is used for general nutritional advice, but calorie needs vary.

Cold Shrimp - 17.00

One Dozen extra jumbo, EZ peel
shrimp,our signature seasoning,
cocktail sauce (210 cal.)

Chickie’s® Style
Hot Shrimp - 17.00

Baby Lobster Tails - 30.00
Half pound, lemon, drawn
butter (560 cal.)

Warm Lobster Roll - 32.00

Warm, garlic butter poached Maine
lobster, chives, split top bun (504 cal)

One Dozen extra jumbo, EZ

peel shrimp, our famous crab
juice, cocktail sauce (410 cal.)

Fried Shrimp
Cocktail sauce (600 cal.)

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!

Sodlum content higher than daily recommended limit (2,300mg). High sodium intake can

Chilled Lobster Roll - 32.00

Maine lobster, tangy dressing, diced
celery, onions, New England

- 16.00 Style bun (590 cal.)

A Seafood Sauté - 28.00

”-'7 Mussels, clams, shrimp & lobster in our red,
white, or Sicilian sauce (620 - 2000 cal.)
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‘Snow Crab Legs - 11b - 35. OO/Ib

Swee, delicate flavor with snowy white meat (500 cal.)

Dungeness Cluster - 21.00
A half pound of Dungeness legs served Chickie’s
style. Add to your seafood meal or enjoy as a

standalone dish! (440 cal.)
Crab Cakes - 27.00

jumbo lump cakes, our aioli

Jumbo Lum oP
Broiled housema
(850 cal.)
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