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Executive Chef Daniel Pochron · Sous Chef Matthew Robbins 

Hunters’ Tavern | 101 East Dover Street, Easton MD | 410.822.4034 | tidewaterinn.com 

SUP ER BOWL SUNDAY  
 

SUNDAY,  FEBRUARY 7 TH   
ORDE RS DU E  B Y:  WE DNE SD AY,  FE BRU ARY 3RD  |  C ALL :  4 10. 822. 4 0 34   

SOUPS & A PP ETIZER S |  SERVE S 4 - 6 
 

QUART OF CREAM OF CRAB SOUP | 20 
 

OYSTERS ROCKEFELLER | 33 

by the dozen, spinach, hollandaise  
 

CHESAPEAKE CRAB DIP | 45 

spinach, artichokes, crackers  
 

SHRIMP COCKTAIL  | 28 

1.5 pounds, cocktail sauce, lemon wedge  

 

MATT’S OYSTER CHOWDER (QUART) | 30 
 

OYSTERS CHESAPEAKE | 33 

virginia ham, Maryland crab  
 

SWEET & SASSY WINGS |  16 

dozen, sweet bbq with southern twang  
 

QUESO & CHORIZO DIP |  30 

white cheese fondue, multi colored tortillas  
   

MAINS |  SERVE S 4 - 6 
   

SLICED BEEF TENDERLOIN |  160 

rolls, horseradish cream  
 

SPICY DR. PEPPER PORK|  85 

shredded pork, bbq, pickles, silver dollar rolls 

 CRAB CAKE BITES | 70 

deconstructed for reheat, remoulade  
 

2ND PLACE CHILE CON CARNE | 50 

with all the f ixins ’ 
ASSORTED COLD CUT WRAP PLATTER |  60 

italian, turkey & cheese, ham & cheese  
   

C ARRY O UT KITS |  SERVES 4 - 6 
   

BRAISED SHORT RIBS | 65 
shredded beef ribs, red wine pappardelle, roasted carrots, wild mushrooms, red wine 

 

CHICKEN PICATTA | 65 
rice, spinach, capers, lemon buerre blanc  

 

SHRIMP & ANDOUILLE GUMBO | 85 

dirty rice 
 

CRAB CAKE DINNER KIT  | 90  

 4 jumbo crab cakes, mustard sauce, garlic mashed potatoes, vegetable of the day  

 

SURF & TURF | 160 
4 petite f ilet mignon, 4 crab cakes,  

f ingerling potatoes, vegetable of the day, bordelaise, béarnaise, drawn butter  


