
JUST AROUND
THE CORNER

Enjoy fresh coffee and pastries, seasonal
salads, delicious sandwiches, beach
baskets, & quick carry-out on the go.

COME VISIT US AT THE PANTRY!

THE
STATION’S

Seafood  Tower

$75

•  12 Oysters •  
• 6 Shrimp Cocktail •
• Crab Salad • 
•Tuna Poke •

FEATURING:

STATION WINGS
Choose From:

Buffalo, Old Bay & Butter,
Station Signature Sauce

-16-

HAND-BREADED
CHICKEN TENDIES

Served with Fenwick Sauce
 -15-

CRAB DIP
Served with fried saltines

-18-

MUSSELS
Thai green coconut curry,

grilled baguette
-16-

STEAMED CLAMS
One dozen clams, cajun broth,

garlic toast 
-16-

TUNA SAMBA
Lump crab, tuna, avocado,

soy-miso dressing,
wonton chips

-22-

SMOKED FISH DIP
Fried saltines

-14-

CRAB RANGOON
Thai chili sauce

-14-

GF GLUTEN FRIENDLY

GF

GF

WEDGE SALAD

Iceberg, crispy bacon, gorgonzola,
pickled red onion, tomato, shaved
egg, buttermilk dressing, thousand

island drizzle
-14-

GREEN GODDESS SALAD
Lettuce, avocado, pumpkin seeds, red
onion, cherry tomatoes, feta cheese,

Kalamata olives, crispy wontons 
-16-

BEET  SALAD
Arugula, dried cranberries, goat

cheese, candied pecans,
blackberry vinaigrette

-18-

GF

GF

SIMPLE GREENS
Mixed greens, tomato,

cucumber, pickled red onion,
house dressing

Side Salad 6   |   Entree 14

CAESAR SALAD
Romaine lettuce, sourdough
croutons, parmesan cheese,

Caesar dressing
-14-

GF

STARTERS

PIMENTO CHEESE FRITTERS
WITH RED PEPPER JELLY

-12-

PARKER HOUSE ROLLS

CHIVE BUTTER
-9-

SALADS, SOUPS, & BOWLS

OYSTERS
Chef rotating feature

-3/EA-

DAILY POKE
Sushi grade tuna, house poke

sauce, shaved cucumber
-20-

CRAB SALAD
Jumbo lump crab, lemon, parsley,

light mayo, fried saltines
-MKT-

TUNA POKE BOWL
Rice, edamame, avocado,
slaw, cucumber, sweet &

spicy soy, house yum yum
sauce
-22-

HARVEST QUINOA
BOWL 

Spinach, roasted tomato,
apples, applewood smoked

bacon, avocado, feta,
pumpkin seed, balsamic

-16-

SEASONAL FARRO BOWL
Farro, roast sweet potatoes,

beets, red onion, goat
cheese, arugula,  pistachio

dust, house dressing
-16-

ADD A PROTEIN:
CHICKEN BREAST...................$8
FISH OF THE DAY .................MKT
4 OZ. CRAB CAKE .................MKT
SHRIMP (4).................................$14
TUNA..........................................$14
SALMON....................................$12

RAW BAR

CREAM OF CRAB
A Station classic, served with

saltines
-14-

CHEF’S DAILY SOUP
From scratch, served with saltines 

-MKT-



FRIES

APPLESAUCE

ROASTED SWEET POTATO
-WHOLE ROASTED, CINNAMON SUGAR BUTTER-

MASHED POTATOES

GREEN BEANS

SEASONAL VEGGIE

CHEESY GRITS

ROASTED BLISS POTATOES 

SAUTEED MUSHROOMS 

SIDESAVAILABLE A LA CARTE $6.00 EACH

We are required to inform you that consuming raw or under- cooked egg, meat, seafood, or shellfish may increase your risk of food-borne illness. 

SANDWICHES
SERVED WITH FRIES 

FRIED CHICKEN SAMMIE
Buttermilk breaded and fried
chicken, slaw, sweet & tangy

pickles, Fenwick Sauce
-16-

STATION SMASH
Two beef patties, fried onions,

cheddar cheese, lettuce, tomato,
Fenwick Sauce 

-18-

PIMENTO SMASH
Two beef patties, fried onions,

pimento cheese, sweet & tangy
pickles,

shredded iceberg
-18-

SEASHORE SMASH 
Single patty, house crab dip,

lettuce, tomato, Fenwick Sauce
-24-

CRAB CAKE SAMMIE
Lettuce, tomato, Fenwick Sauce

-MKT-

THE
STATION CLUB

Hand-carved turkey, applewood
smoked bacon, lettuce, tomato,

mayo, white toast
-16-

CHICKEN
CHESAPEAKE

Chicken breast topped with
crab imperial

-28-

 STUFFED FLOUNDER
Broiled, stuffed with crab

imperial 
-33-

SEAFOOD PLATTER

4 oz crab cake, filet of flounder,
three jumbo fried shrimp 

-32-

DELMARVA
ROTISSERIE CHICKEN

Brined and marinated
half chicken

-24-

WARREN’S STATION TURKEY DINNER

Mashed potatoes, stuffing, gravy, cranberry
-21-

  WARREN’S STATIONClassicsA NOD
TO

WARREN’S
ORIGINALS

ENTREES SERVED WITH TWO SIDES

GF

GF

GF

ENTREES

CRAB CAKES
(2) 4 oz. lump crab cakes,

French fries, coleslaw 
-MKT-

SHRIMP & GRITS
Delmarva-style creamy grits,
bacon, creamy tomato butter

broth
-28-

PORK CHOP
14 oz bone in, bourbon

mushroom sauce, mashed
potatoes, green beans 

-27-

NY STRIP 
Served sliced over rich

parmesan mushroom risotto 
-35-

6 OZ. FILET 
Crispy potatoes, seasonal

veggie
-36-

FRIED SHRIMP
French fries, coleslaw  

-26-

FISH OF THE DAY
Chefs daily preparation 

-MKT-

NUT CRUSTED
SALMON

-
CRISPY POTATOES, GREEN

BEANS, WHITE WINE MUSTARD
CREAM SAUCE

-28-

SEARED AHI TUNA
Coconut rice, sauteed bok choy and

asian slaw, sesame crusted
-36-

SEAFOOD PASTA
Shrimp, crab, and clams,

papardelle, chili white wine sauce
-34-

GF

GF

GF GF

GF

FRIED  FLOUNDER
Beer battered & fried 

-22-


