
ALL ABOUT THE CRAB

STARTERS

D I N N E R  M E N U  
W E  S H I P  O U R  C R A B S ,
S E A S O N I N G ,  &  C H I P S

N A T I O N W I D E !

W W W . S T E A M E D C R A B S . C O M

B I L L ’ S  B A N G I N ’  S H R I M P

$ 1 7

$ 1 6

$ 1 5

CRABBY NACHOS

C R A B  P R E T Z E L    

CRAB DIP

STEVIE TOTS

EASTERN AVENUE EGG ROLLS

CRAB TOAST 

 LARGE PRETZEL TOPPED WITH
CRAB DIP, CHEDDAR JACK
CHEESE, AND BTI SEASONING

SERVED WITH BAGUETTES,   
CELERY, AND CARROTS  

1/2 JUMBO LUMP CRAB CAKE,
1/2 CRAB DIP SERVED WITH
SWEET THAI CHILI 

TRICOLORED TORTILLA CHIPS,
HOMEMADE WHITE QUESO,
JUMBO LUMP CRAB. PICO DE
GALLO, AVOCADO, SOUR CREAM

TOTS SMOTHERED IN CRAB DIP &
CHEDDAR JACK CHEESE WITH BTI
SEASONING

6 BAGUETTES TOPPED WITH JUMBO
LUMP CRAB IMPERIAL SERVED WITH
A HOMADE ALFREDO MARINARA  

$ 1 5

$ 1 8

$ 1 7

HAND BREADED POPCORN SHRIMP,
BANGIN’ SHRIMP SAUCE, SERVED WITH
SWEET THAI CHILI

$ 1 6

HAND BREADED POPCORN SHRIMP, BUFFALO
SAUCE, SERVED WITH BLUE CHEESE 

B I L L ’ S  B U F F A L O   S H R I M P $ 1 6

GOLDEN CORNMEAL FRITTERS, SERVED WITH
HONEY MUSTARD 

H U S H  P U P P I E S  $ 9

O N I O N  R I N G S  
BEER BATTERED ONIONS FRIED UNTIL GOLDEN
BROWN, SERVED WITH SRIRACHA RANCH

$ 1 0

SMOTHERED IN BTI SHRIMP SEASONING AND
SERVED WITH ONIONS & POTATOES 

S T E A M E D  S H R I M P   $ 2 0

BALTIMORE STYLE- BTI SHRIMP SEASONING &
BEER, SERVED WITH HOMEMADE GARLIC
BREAD 

M U S S E L S  $ 1 7

J E R K  C H I C K E N  
FOUR JERK MARINATED TENDERLOINS SAUTEED,
SERVED WITH HONEY MUSTARD  

$ 1 4

THINLY SLICED STEAK, FRIED ONIONS, CHEDDAR
CHEESE, HOTS, SERVED WITH SRIRACHA RANCH 

C H E E S E  S T E A K  E G G  R O L L S  $ 1 6

CHEDDAR JACK CHEESE FRIED GOLDEN BROWN
P E P P E R  J A C K  C H E E S E B A L L S  

B I L L ’ S  B O N E  I N   W I N G S  

B I L L ’ S  B O N E L E S S  W I N G S  

1 0 c t ,  1 5 c t  $ 1 6 / $ 2 3

1 0 c t ,  1 5 c t  $ 1 2 / $ 1 7

BTI WING  FLAVORS 
BTI BUFFALO (HOMEMADE BUFFALO & BTI SEASONING)

GOLDEN NUGGET (SWEET BBQ)
GOLD RUSH (GOLDEN NUGGET + BUFFALO), 

BILL’S STYLE (TOSSED IN BUTTER + BTI SEASONING  

BUFFALO, HONEY OLD BAY, THAI CHILI, GARLIC
PARMESAN, HOT HONEY, LEMON PEPPER, HONEY JERK

TO KEEP OUR COUNTS CONSISTENT, WE
CANNOT DO ALL FLATS OR ALL DRUMS, SORRY!

T  S H I R T  $ 1 8 ,  L O N G  S L E E V E
$ 2 0

B T I  2 L B .  C R A B  S E A S O N I N G
$ 1 6  

B T I  C R A C K I N ’  C R A B  C H I P S  
8 O Z  $ 5
2 O Z  $ 2

18% GRATUITY WILL BE ADDED TO ALL CRAB CHECKS, CHECKS IN THE AMOUNT OF $50 OR MORE, OR CHECKS WITH 6 PEOPLE
OR MORE  ALL GRATUITIES ARE POOLED AND PAID TO THE WAIT STAFF. ONCE YOU HAVE MADE YOUR SELECTION FOR YOUR

ORDER & YOUR FOOD & DRINK HAS BEEN DELIVERED TO YOU, PLEASE LET US KNOW IF IT IS NOT TO YOUR LIKING. WE WILL DO
OUR BEST TO FIX IT FOR YOU, BUT IT WILL NOT BE REMOVED FROM YOUR CHECK.  

WE TAKE PRIDE THAT OUR CRABS ARE
ALWAYS STEAMED TO ORDER, THEREFORE
THEY TAKE ABOUT 35 MINS TO STEAM!
ALTHOUGH WE TRY OUR BEST, EVERY CRAB
CANNOT BE PERFECT. IF YOU RECEIVE A
LIGHT CRAB WE WILL ONLY REPLACE IT IF
THE CLAWS/LEGS ARE STILL INTACT.  

C R A B  C O N D I M E N T S  
 M E L T E D  B U T T E R  $ 1

 G A R L I C  B U T T E R  $ 1 . 2 5
A D D I T O N A L  C O N D I M E N T S  $ . 5 0  

$ 9



SOUPS+ SALADS  

TACOS + QUESADILLAS 
B I L L ’ S  B A N G I N ’  S H R I M P  T A C O S  

$ 8
$ 9
$ 9

MARYLAND CRAB
CREAM OF CRAB
NORTH AND SOUTH 

HOUSE SALAD 

CAESAR SALAD 

BAR SALAD 
ROMAINE, PARMESAN CHEESE, CROUTONS  

MIXED GREENS, TOMATO, ONION, CUCUMBER,
SHREDDED CHEDDAR, CROUTONS 

MIXED GREENS, JUMBO LUMP CRAB, LARGE
GULF SHRIMP, GRILLED CHICKEN, CORN,
AVOCADO, FETA CHEESE, OLD BAY RANCH  

$ 7

$ 8

$ 1 9

3 TACOS WITH HAND BREADED POPCORN SHRIMP,
BANGIN SHRIMP SAUCE, SLAW, AVOCADO 

$ 1 6

B I L L ’ S  B U F F A L O   S H R I M P  T A C O S  $ 1 6

PETITE JUMBO LUMP CRAB CAKE, SLAW, CORN, OLD
BAY AIOLI, AVOCADO

J U M B O  L U M P  C R A B  C A K E  T A C O S  M K T  

C R A B B Y  C H I C K E N  C R U N C H  
Q U E S A D I L L A
GRILLED CHICKEN, CRAB DIP, CRUMBLED BTI CRACKIN’
CRAB CHIPS, CHEDDAR CHEESE,  BACON 

$ 1 6

SOUP OF THE DAY  $MKT 

1/2 MD CRAB + 1/2 CREAM OF
CRAB 

STEVE’S VIP GREEK SALAD 
THE LEGENDS PILED HIGH SPECIALTY- MIXED
GREENS, ONION, KALAMATA OLIVES, TOMATO,
CUCUMBER, PEPPERONCINI, FETA CHEESE,
HOMEMADE CREAMY GREEK DRESSING 

$ 1 3

DRESSINGS:
HOMEMADE CREAMY GREEK, RANCH, OLD BAY RANCH,

SRIACHA RANCH, HONEY MUSTARD, BLUE CHEESE, CAESAR,
PEPPER PARMESAN, VINEGARETTE

PROTEIN ADD ONS: 
GRILLED CHICKEN $7           BLACKENED SEASONING  + $1

GRILLED SALMON $10         JERK SEASONING + $1 
GRILLED SHRIMP $10

3  TACOS WITH HAND BREADED POPCORN SHRIMP, 
BUFFALO SAUCE, RANCH, CHEDDAR CHEESE, SLAW,
AVOCADO 

HANDHELDS 

C R A B  G R I L L E D  C H E E S E
CRAB CAKE, TOMATO, AMERICAN CHEESE,
SERVED ON TEXAS TOAST 

$ 2 0

C R A C K I N ’  C R A B  S U B  $ 1 9

THINLY SLICED STEAK, SAUTEED ONIONS, PROVOLONE
CHEESE, LETTUCE, TOMATO, MAYO, SERVED ON A
FRESH SUB ROLL

$ 1 5

C H E E S E  S T E A K  

LARGE SHRIMP, BTI SEASONING, LETTUCE, TOMATO,
SERVED ON A BRIOCHE BUN 

$ 1 4

SHRIMP SALAD + JUMBO LUMP CRAB CAKE , TOPPED
WITH CHEDDAR CHEESE AND BTI CRACKIN’ CRAB
CHIPS. SERVED ON A GARLIC TOASTED SUB ROLL 

S H R I M P  S A L A D  $ 1 7

B I L L ’ S  W R A P

FRIED CHICKEN BREAST TOPPED WITH CRAB DIP,
CHEDDAR CHEESE  AND  BTI CRACKIN’ CRAB CHIPS ,
SERVED ON A BRIOCHE BUN 

C R A B B Y  C R U N C H  C H I C K E N $ 1 6

 C R A C K I N ’  C R A B   M A C  B U R G E R   $ 1 5

OLD BAY WRAP, FRIED CHICKEN BREAST, HONEY OLD BAY,
RANCH, LETTUCE, TOMATO, CHEDDAR CHEESE  

1/2 LB BURGER TOPPED WITH  CRACKIN’ CRAB MAC
& CHEESE, BACON, OLD BAY AIOLI , SERVED ON A
BRIOCHE BUN 
J U M B O  L U M P  C R A B  C A K E     
1/2 LB JUMBO LUMP CRAB CAKE BROILED OR FRIED,
LETTUCE, TOMATO, OLD BAY AIOLI, SERVED ON A
BRIOCHE BUN 

B U I L D  Y O U R  O W N  $ 1 3
1/2 LB BEEF BURGER OR CHICKEN GRILLED/FRIED

C H E E S E  
A M E R I C A N ,  C H E D D A R ,  P R O V O L O N E ,  F E T A ,

H O M E M A D E  W H I T E  Q U E S O   
T O P P I N G S

 P I C K L E S ,  H O T S ,  B T I  C R A C K I N ’  C R A B
C H I P S ,  A V O C A D O ,  F R I E D  O N I O N S ,

J A L A P E N O S   
C R A B  D I P  + $ 3

C R A C K I N  C R A B  M A C  + $ 3
B A C O N  $ . 5 0

B E E R  B A T T E R E D  O - R I N G S $ 2
A V O C A D O  $ . 5 0

S T U F F E D   S H R I M P  
FIVE GULF SHRIMP STUFFED WITH JUMBO
LUMP CRAB IMPERIAL

$ 2 7

B T I  C R A B  T R A P $ 1 7

GRILLED CHICKEN BREAST, LARGE SHRIMP, CREAMY
CAJUN SAUCE, SERVED WITH TOASTED BAGUETTES 

$ 2 3

CAJUN CHICKEN & SHRIMP PASTA

1/2 LB JUMBO LUMP CRAB CAKE BROILED OR FRIED 

$ 2 0

HOUSE FRIED TORTILLA SHELL, PETITE JUMBO LUMP
CRAB CAKE, CORN, CRISPY TOTS, SMOTHERED IN
CREAM OF CRAB SOUP 

J U M B O  L U M P  C R A B  C A K E M K T

H O T  H O N E Y  S A L M O N

$ 1 6C R A C K I N ’  C R A B  M A C    

HOT HONEY GLAZE SERVED OVER WHITE RICE  

CAVATAPPI MAC , JUMBO LUMP CRAB, BAKED WITH
BTI CRACKIN’ CRAB CHIP CRUST  

MAIN COURSE 
ALL SERVED WITH BTI CRACKIN’ CRAB CHIPS, UPGRADE TO FRIES $2

CHOICE OF 1 SIDE WITH EACH ENTREE  

R I C K Y ’ S  R I B S  
1/2 RACK SMOTHERED IN OUR GOLDEN NUGGET 
SAUCE 

$ 1 3

S I D E S  $ 4  

H O U S E  F R I E S ,  G A R L I C  M A S H ,
R O A S T E D  P O T A T O E S ,  O L D  B A Y   
C O L E S L A W ,  B R O C C O L I ,  G R E E N

B E A N S ,  W H I T E  R I C E ,  M A C  &  C H E E S E  

N Y  S T R I P  $ 2 0
10 OZ NY STRIP - ADD CRAB IMPERIAL  $10

M K T

C O N D I M E N T S
B B Q ,  O L D  B A Y  A I O L I ,  G O L D E N

N U G G E T ,  B U F F A L O ,  
B I L L ’ S  B U F F A L O ,  H O N E Y  O L D  B A Y ,   

H O T  H O N E Y ,  S R I R A C H A  R A N C H  


