
 
 
Taste 
Tempura green beans, spicy wasabi dip and citrus ponzu   6  

Lump crab and artichoke dip with grilled breads    11 

Salt and vinegar fries, Baltimore Old Bay and spicy ketchup dips  6  

Crisp calamari, tomato sauce and lemon     9  

Steamed mussels with garlic and wine, grilled sourdough   11  

Baltimore crab cake with mustard tartar      16 

The daily soup         6 

Whole wheat flatbreads         

 Exotic mushrooms and goat cheese     14 

 Buffalo mozzarella, fresh tomato and basil    10 

 Italian sausage, fennel, and arugula     12 

 Grilled chicken, BBQ sauce, onions     16 

 
Harborplace Crab Chowder served in a sourdough bread bowl          10  

Salads  
Caesar Salad          10 

Crisp romaine with creamy Caesar dressing,  parmesan cheese  

and housemade croutons        

Add grilled Eastern shore chicken breast     14 

Add a Maryland crab cake       18  

Add grilled jumbo shrimp                  17 

Watertable salad         9 

 Crisp baby greens with honey glazed pecans, crumbled goat cheese,  

sliced bosc pear, tossed in a light balsamic vinaigrette 

Waterman’s steak and blue cheese salad     14 

Crisp lettuce, grilled flat-iron steak, ripe tomatoes    

and lots of blue cheese  

 

 

 



 

Sandwiches  

Served with your choice of French fries or salad 

Crab Cake BLT – as good as it sounds, on toasted sourdough with Old Bay mayo 18 

Grilled Eastern Shore Chicken with rosemary, provolone, arugula    14 

Classic Burger          15 

Angus beef grilled as you like with sharp cheddar and crisp bacon   

 

Plates 

Watertable’s signature Crab Cake, classically with fries and slaw   26 

Pan roasted Rockfish with Nicoise style fingerling potatoes and beans  24 

The City’s Best Fish and Chips        14 

 Only Georges Bank cod, in a crisp batter, with classic tartar and malt vinegar 

Soft Shell Crab Sautéed with fresh creamed corn, stewed tomato    24 

Fresh Fish of the day                            MKT 

Filet Mignon, grilled with cipollini onions and a classic steak butter   30 

Flat Iron Steak and Fries… crisp fries, shallot sauce     26 

Chicken Breast          24 

Tender cutlets in a light parmesan batter with wilted arugula, tomatoes and 

capers 

Lemon Ricotta Gnocchi paired with the season’s best market vegetables   18 

 

Indulgences          5 each 

Smith Island Cake- a local tradition, 6 layers of yellow cake and fudge like frosting 

Key Lime Pie with hand whipped cream         

Homemade Bread Pudding with Whiskey Sauce 

Vaccaro’s Real Italian Canolli’s- a local favorite made fresh in Baltimore’s Little Italy 

Assorted Ice Cream 

 
 
 


