DBILL S PRIME

SEAFOOD & STEAKS

Dinner Menu

APPETIZERS

OvsTteEr PoT PE $20.5

oysters, clams, potatoes, onion, heavy
cream, topped with a buttermilk biscuit SturFED MusHrooms $19.5

fresh mushroom caps filled with crab
imperial, topped with hollandaise sauce &
baked to perfection

OvysTeER ROCKEFELLER $20
fresh oysters, topped with spinach &

hollandaise, baked to perfection Creese CurDs $9.5

crispy Wisconsin cheese curds served with
FLasHED FrRED PETITE o

marinara
LoBsTER TAILS *MKT PRICE*
Served with Sesame Ginger Sauce CoconNnuT SHRIMP $15
Y tender shrimp, rolled in coconut batter &
SteameD CLAMS $16 deep fried, served with a citrus dipping sauce
one dozen little necks cooked in their own
broth, served with drawn butter CraB Dir $22.5
Bill’s special recipe served with pretzel
FrED MusHrOOMS $11.5 baguette

Served with horseradish cream sauce

RAW BAR

Available Sauces: Key Lime Mustard, Thai Chili & Cocktail

OvysTERS OoN THE HALF SHELL $2.5
Add horseradish cream and caviar on oysters +$1 each

CLAaMs oN THE HALF SHELL $1.5
CHiLLED JumBo SHRIMP $1.75
MusseLs $0.75

PerrmeE LoBsTER T AIL *MKT PRICE*

SesaME CrUSTED AHI TUNAY $17
Seared rare, served with seaweed salad, sesame-ginger sauce & pickled ginger

SOUPS

FrencH OnNioN $8 PRIME OvysTter STEW $17.5 %
tender sweet onions in beefy broth, topped Oysters, butter, Virginia country ham,
with cheese and baked to perfection heavy cream & spring onion

Cream oF CRraB $11 New EncLanp CrLam CHowDER $10.5
the chef’s most guarded recipe, thick & New England style, served with oyster crackers

creamy with special seasoning

If you have a food allergy, please speak to the manager or your server before placing your order.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
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Served 11AM-TIL.  gpAFoOD ENTREES

PR]ME CUTS CoLossaL Losster T AL &E)*MKT PRICE*

11b. lobster tail, stuffed with crab imperial & baked

FiLer Micnon* $50 6y
10 oz. Prime beef tenderloin, cooked to your liking ChHincoTEAGUE OYSTERS $33

Chincoteague salt oysters lightly breaded & deep fried

Bone-IN NEw York STRIP* $48 - -
IOPPINO

16 oz. of Prime aged beef
Italian stew of mussels, shrimp, scallops, clams, fish &

SuUrrF & TURF* *MKT PRICE* @ Lobster. Served with a toasted baguette
11b. lobster tail & 10 oz. filet g
(stuffed with crab imperial upon request) CRraB IMPERIAL $40 @
our chef’s secret recipe using backfin crab meat topped
SaLtwAaTER Cowsoy Bone-IN with hollandaise sauce

A W)
Ris Eve* $56 Ly STUFFED SHRIMP $35 82 (Broiled)

20 oz. of Prime aged beef, topped with Cowboy butter  jumbo shrimp stuffed with crab imperial,

served fried or broiled
Torp Orr ANY STEAK
Sautéed Mushrooms $6 ® Jumbo Shrimp $8.5 SHrRiMP & ScaLLor BrocHETTES $31
Stilton Bleu Cheese Crusted $8 @ Scallops $11 skewered shrimp, scallops, onion, peppers, tomatoes &
Oscar Style (crab cake, asparagus & hollandaise) $17 mushrooms served on angel hair with shaved Parmesan
Sy
CookiNng TEMPERATURES FLouNDER $30 (Broiled/Blackened)
RARE - Very red, cool center famous at Bill’s since the 1960’s, served fried, broiled or
MED RARE - Red, warm center blackened
MEDIUM - Pink center CLaM STRIPS $26
MED WELL - slightly Pink center tender cuts of clams, breaded & deep fried
WELL - Brown center
CraB CaAKEs $40

Pork SHank Osso Bucco* $38 %’a‘“‘ Bill's original recipe - broiled with hollandaise or fried
slow roasted with barbecue demi glaze, served

atop stone ground cheese grits Jumeo SHRIMP $27

deep fried to a golden brown

Hereep RoasTED CHICKEN* $38 %
Airline chicken breast roasted & topped with SEA ScALLOPS $33.5 @ (Broiled)

B . Rich & full flavored, served fried or broiled

g
Basy Beer LivEr* $26 SHriMPs & GRITs $33
sautéed shrimp, served atop stone ground cheese grits,
with tomato, bacon & scallions

g
Searoob NorFoLk $35 )

P AST A crabmeat, shrimp & scallops, topped with buttery
(includes choice of salad) cheese sauce

SMOTHERED FLOUNDER $40 @

Pasta witH MARINARA SAUCE $19 Flounder topped with crab imperial, shrimp, scallops &
tender angel hair topped with zesty tomato sauce hollandaise baked to perfection
& parmesan  Shrimp $26 / Chicken $25

pan fried with sautéed onions & bacon, served
with gravy

FrED SEAFOOD FEAST $39

Fertucamn ALFREDO $19 A bowl of clam chowder, fish, crab cake,
tender pasta in a buttery cheese sauce with shrimp, scallops, clam strips and oysters

Shrimp $26 / Chicken $25
Ry Slimptiog, MO0 o Brorep SearFoob FEasT $39

A bowl of clam chowder, fish, crab imperial,

SHRIMP ScAMP! $29 shrimp, scallops, roasted clams and oysters

Shrimp sautéed with garlic, chopped tomato &
fresh basil atop angel hair pasta with parmesan PLaTE SHARE CHARGE $5

ALL ENTREES INCLUDE YOUR CHOICE OF: €Y
CaeEsaAar, GARDEN OR TRoOPICAL SHRIMP SALAD

PLus ONE OF THE FOLLOWING VEGETABLES:
Bakep PotaTto, STEAK FRES, VEGETABLE OF THE DAY, GRANNY SMiITH APPLE COLESLAW,
MasHep Rep Skin Potatoes w./ Ham Hocks & smokep CHEDDAR

If you have a food allergy, please speak to the manager or your server before placing your order.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
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