
libbey’sT H A N K S G I V I N G
M E N U

Shared Plates
CHESAPEAKE CRAB DIP 19
spinach, artichoke, blended cheeses,
pretzel bread

ROASTED BRUSSELS 17
brussels sprouts, bacon, feta, roasted red
pepper, maple balsamic

(6) OYSTERS ON THE HALF SHELL 19

Soup + Salad
CREAM OF CRAB 14

PUMPKIN & BUTTERNUT SQUASH BISQUE 12

AUTUMN SALAD 15
greens, kale, roasted butternut squash,
cherries, gorgonzola, toasted almonds,
balsamic dressing

CLASSIC CAESAR 13
romaine, romano cheese, tangy caesar,
crushed garlic croutons

Thanksgiving Entrees
TRADITIONAL THANKSGIVING 33
roasted turkey, mashed potatoes, gravy, green bean almondine, sage stuffing (oyster
stuffing for additional $5)

EASTERN SHORE THANKSGIVING 39
picnic glazed ham, fried oysters, mashed potatoes, gravy, green bean almondine,
sage stuffing (oyster stuffing for additional $5)

LAND + SEA 52
petite filet, fried oyster or crab cake, mashed potatoes, green beans

SEAFOOD TRINITY 46
broiled crab cake, scallops, shrimp, chives, citrus bay butter, mashed potatoes, green beans

Dessert
PUMPKIN PIE 10

CHOCOLATE BREAD PUDDING 10

BOURBON PECAN PIE 10

Libations 
CRANBERRY SANGRIA 12

MAPLE BOURBON CIDER 13

PUMPKIN PIE MARTINI 13

Left Over Box turkey, stuffing, cranberry sauce 18

Thursday, November 26th | 11:00AM - 4:00PM

Family Sides
MACARONI + CHEESE 12

MASHED POTATOES 12

CANDIED YAMS 12

SAGE STUFFING 12

OYSTER STUFFING 16



libbey’s

O V E N - R O A S T E D  T U R K E Y  |  $ 4 8
W h i t e  +  D a r k  M e a t  w /  C r a n b e r r y  S a u c e  +  G r a v y

 
G L A Z E D  H A M  |  $ 3 8
w /  A d d i t i o n a l  G l a z e

C R A B  C A K E S  ( 4 )  |  $ 8 5
U n c o o k e d  +  S e r v e d  w /  C h e r r y  P e p p e r  R e m o u l a d e  o n  t h e  S i d e

S I D E S  |  $ 2 0
M a c a r o n i  +  C h e e s e

C a n d i e d  Y a m s

M a s h e d  P o t a t o e s  +  G r a v y

S a g e  S t u f f i n g

R o a s t e d  B r u s s e l s  S p r o u t s  w /  B a c o n ,  F e t a ,  R o a s t e d  R e d
P e p p e r s ,  W h i s t l e  P i g  M a p l e  G a s t r i q u e

O Y S T E R  S T U F F I N G  |  $ 2 8

Q U A R T  O F  O Y S T E R  S T E W  |  $ 3 2

Q U A R T  O F  C R E A M  O F  C R A B  |  $ 3 8

T H A N K S G I V I N G
T O  G O  M E N U
ALL PORTIONS SERVE 4 PEOPLE | COOKING + HEATING
INSTRUCTIONS PROVIDED

TO ORDER CALL 410.604.0999 OR 
SCAN THE QR CODE BELOW

ALL ORDERS MUST BE RECEIVED BY
SUNDAY, NOVEMBER 22ND AT 5 PM

PICK UP WEDNESDAY, NOVEMBER
25TH FROM 5 PM - 7 PM

SCAN HERESCAN HERESCAN HERE
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