
- appetizers -- appetizers -
Crab Balls
Tempt your taste buds!   Market Price.

Crab Dip
A classic favorite served bubbling hot with crackers and 
french bread $14.

BBQ Scallops
Wrapped in bacon and finished with BBQ sauce and a 
cucumber salad $13.

Wings Your Way
Fried ~ Sweet and Tangy ~ Buffalo ~ Spicy Thai ~ Old Bay
Served with celery and your choice of bleu cheese 
or ranch $8.

Hushpuppies     $5.

Crab Claws
Peeled and chilled with cocktail sauce  $7.95.

Chesapeake Caprese 
Sweet fried green tomatoes topped with fresh mozzarella, 
sauteed jumbo lump crab meat, and drizzled with a lightly 
sweetened balsamic vinaigrette  $12.

Stuffed Mushrooms
Silver dollar mushrooms packed with our crab imperial $11.

Crispy Parmesan Dusted Calamari
Fried crisp and tender, 
served with our homemade marinara $12.

Smoked Bluefish
Pepper encrusted chilled smoked bluefish, pickled onions
and cucumber relish served with horseradish sauce $9.

Oysters Rockefeller
Four succulent oysters topped and baked with spinach, 
mozzarella cheese, and bacon bits $9.

Rockfish Bites
Local rockfish cut into bite sized pieces, fried and tossed 
in buffalo sauce, served with bleu cheese dressing , as 
reviewed in Coastal Living Magazine $14.

Seared Ahi Tuna
Served with a seaweed salad, pickled ginger, soy sauce and
wasabi $13.

- from the steamer -- from the steamer -
Cherrystone Clams
Steamed Little Necks - dozen $8.  bucket $20 (3 dozen).

Steamed Shrimp
Jumbo spiced peel and eat served by the pound or half 
pound- market price.

Steamed Mussels
Served with your choice of sauce: butter and garlic, fra diablo, 
or marinara $12.

Snow Crab Legs
1.5 lbs. of Alaska’s best served with drawn butter - 
market price.

Stoney’s Steamer
Phil’s special hand picked selection of fresh caught 
crustaceans.  Two 5 oz. lobster tails, half pound of steamed 
shrimp, pound of crab legs, cherrystones, mussels and other 
seasonal seafood items.  Sorry - no substitutions. 
market price.

Stoney’s Baby Steamer
Phil’s special hand picked selection of fresh caught 
crustaceans.  One 5 oz. lobster tail, quarter pound of steamed 
shrimp, half pound of crab legs, cherrystones, mussels and 
other seasonal seafood items.  Sorry - no substitutions. 
market price.

Hard Shell Crabs
Available in season. market Price.

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

- oysters -- oysters -
Blue Points ~ Tatamagouchi ~ Beau Soliel ~ Island Creeks ~ Chincoteague

and More...
ask your server about availability ~ 1/2 dozen $8     dozen $16.

steamed, raw, or fried



- soup -        -salads-- soup -        -salads-
Broomes Island Crab Soup

Old time family recipe loaded with flavor in a 
tomato base.

cup $5.    bowl $6.

Seafood Chowder
A creamy blend of shrimp, clams, scallops and 

crab meat.
cup $5.   bowl $6.

Cream of Crab
A decadent treat loaded with crab meat.

cup $5. bowl $6.

Make any salad a meal:
Seared tuna, add  $10.  Chicken breast, add  $9. 

Jumbo lump crab meat, add $11.  

- sandwiches -- sandwiches -
 Stoney’s Crab Cake
 A half pound of pure crabmeat.  A Stoney’s original.  
 Voted #1 by Washington Post - market price.

 Stoney’s Baby Crab Cake
 Same recipe as the half pounder, but 
                 at 5oz for smaller appetites - market price.

The Doubler
Softshell stuffed with a Stoney’s crab ball $17.

Soft Shell Sandwich
Softshell crab fried or sauteed to perfection $18.

Rockfish Gyro
A best seller!  Blackened rockfish with lettuce, tomato, 
onions, feta cheese and a spicy cucumber sauce $14.

Sirloin Sandwich
Grilled or sautéed in garlic and cooked to order $15.

Rockfish or Grouper Sandwich
Fried, grilled or blackened $16.

Chicken Breast
Served with roasted red peppers and provolone 
cheese $12.

Seafood Salad Sandwich
Scallops, shrimp, and crab meat served on a croissant  $14.

Shrimp Salad Sandwich
Peeled, deveined, and served on a croissant $14.

all sandwiches are served with your choice of kettle potato chips, coleslaw, or potato salad

- the burgers -

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Garden Vegetable Salad
Tomatoes, onions, green peppers and cucumbers topped with homemade 

croutons and shredded cheese $5.

Caesar Salad
Romaine lettuce, parmesan cheese, and croutons tossed in homemade 

dressing $7.

Kingfishers Signature Salad
Fried goat cheese, apples, candied walnuts, red onions, and finished with a 

lemon poppyseed vinaigrette $7.

Asian Tuna Salad
Blackened and seared to your liking on a bed of mixed greens and shaved 

almonds, rice noodles and mandarin oranges with our house mandarin 
sesame ginger dressing $17.

all burgers are kobe beef and served on a brioche roll

Super Burger
Half pounder served your way.  Top your burger with mushrooms, onions and cheese.

Add bacon for 50¢ more.  Served with french fries $11.

Kingfisher Burger
Half pounder with lettuce, tomato, bacon and cheese, topped with a fried egg.  Served with french fries $11.

Ask your server about daily vegetarian options...



- entrees -- entrees -

Steak and Cake
Sirloin steak served with our signature 5-ounce jumbo lump 

crabcake $28.

Grilled Sirloin
Eight ounce steak cooked to order, topped with fried 

onions, and finished with a choice of whiskey peppercorn or 
bleu cheese demi glaze $25.

Neptune’s Platter
Broiled flounder, 2 crab balls, 3 shrimp and scallops $30.

Scallop Dinner
Large scallops either blackened, fried, or broiled $26.

Fried Seafood Platter
A variety of fried seafood served with fries and coleslaw.  

Sorry no substitutions.
Small $28.  Large $36.

Softshell Dinner
Your choice of pan fried or deep fried $30.

Stuffed with crab imperial $32.

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

all entrees served with your choice of two sides unless specified otherwise

Stoney’s Crab Cake
Two of Stoney’s signature 5-ounce jumbo lump crab cakes - market price.

Stoney’s Baby Cake
One of Stoney’s signature 5-ounce jumbo lump crab cakes - market price.

- baskets -- baskets -
Fried Shrimp Basket

Five shrimp served with french fries and coleslaw $16.

Cold Basket
Seafood salads served with water crackers, slaw, and potato 

salad $16.

The Albert Special
Two crab balls, four fried shrimp, 

french fries, and coleslaw $19.

Fried Oyster Basket
Served with french fries and coleslaw $15.

- kids -

Grilled Cheese
or Peanut Butter and Jelly  $5. 

Mac and Cheese  $4.

Crab Leg Cluster  $10.

Burger  $6.

kids’ meals are served with a fruit cup or french fries 
and with Oreo cookies for dessertFrench Fries  $4.

Onion Rings  $5.

Cole Slaw  $2.

Vegetable of the Day $3.

 Homemade Potato Salad  $2.

Fresh Fruit Salad  $3.

Corn on the Cob  seasonal $2.

- sides -


