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Soup and Salad Bar &ss

Sandwiches

AN sancheviches will b served cn a dabatta
kalser accompanied with seasoned fries
ard Caribbean shyw

+ Salad Bar 2.95

Mahi Basil Sandwich
wi morsarella cheeas + fresh badll + tartar sauce 9,95

Fried Tilapia Sandwich
i letiuce + tomato + tarter sauce 8.95

Fried Soft-shell Crab Sandwich
wif roasted red pepper emoulage 10,55

Crab Melt Imperial Sandwich
wif Swits chepss + butter toasted sourdough 10,95

Fried Jumba Lump Crab Cake Sandwich
wiffried w red pepper remoulade 13.95

Western Chicken Sandwich

wyf haney bourbon BEQ, + melted cheddar
cheesr + miyo 7.95

Fricd Grouper Sandwich
wif lEEbune + tomato + tarter sauce 9,95

French Dip Sandwich

wif sliced prime fib + grilled ondons + meehted
provolone on baguette + au jus 595

Burgers
Cheeseburger 795
Bacon burger B35

Mushroom and swiss B.OI5
Black and bleu burger B.95

Chef’s Fried Specialties

Al fried lunches served wy' seasoned

fries ard Caribbean shaw

+ Salad Bar 2,95

Fried Shrimp 2.5

Beer Battered Fish and Chips 235
Fried Chicken Fingers 7.055
Cornmeal Fried Catfish g55
Fried Tilapia 855

Vegetable Du Jour
House Rioe

CRABCAKEFACTORYJAX

& ri‘inﬁ
Wraps + Quesadillas + Tacos
Seveee wyf seasoned fres aad Carfabean thas
« Salad Bar 2.95
Fajita Wrap (Chicken or Steak)

PEPEETE * QNSO = e

ﬂl cream & Mﬁmﬂnﬁmﬂ’m
Chicken Caesar Wrap

wy' romaine hearts + tomato »
parmesan cheese = Cacsar dressing 7,95

Quesadilla (Chicken, Shrimp, or Steak]
--.n’niunﬂhmﬂﬁmnd-ﬂﬂn
awvpcado ra

ga5 :ln.h.rgm combo / 10.95 triple

Tacos [Fish or Shrimp)

wif <ot shell tortilla + pieo de galla + slw +
Rexican cheese mix + resty chipotle sioli 9.95

Lunch Entrees

Al lursth entrées are served with your choice of
house rice or lﬁlﬂmmﬂﬂ
viegeiable du

+ Salad Bar I.H

Scaloppini (Chicken or Beef tenderloin)

wy sautéed mushrooms + Eoematoes + onions +
bell peppers + port wine demi- sauee +
aver hauis rice 10095

Stuffed Soft-shell Crab
wy blue crab imperial 12.95

Caribbean Jerk Chicken
wif warm tropical fruit salsa 8,95

Christopher Maryland Style Crab Cake
W/ Orgaic mango salsa

leman hur blanc ;3.55 .

Seafood Imperial

w563 scaflops = shrimp + bhie crab imperial +
béchamel + lemon bur blanc 12.95

Baked Lemon Pepper Tilapia

wf howse made lemaon pepper seasoning +
lemon bur blanc 855

Salmon Broiled or blackened 995
Mahi-Mahi Brailed or blackened 2.35

Sides

Dirty Rice

MET - 904 247 98B0 - VISIT US OMLINE FOR LATEST SPECIA

Roasted Herb Red Bliss Potatoes
Whipped Potatoes Seasoned Fries
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Welcome to Crabcake Factory Rax, the Bome of
Chesapeaie Bay seafood. Our meru feakures many
delicioun selectors with our Teatured blwe crab,
indlading our specialty, bBlue cral
jumbo lsmp crab @kes. Chef
Kahn ¥ongdama, our Exccuthee
Chel, belleves that the best
weafood and steaks begin with
fresh, guality ingredients amd
you can taste the differencel

ENECUTIVE CHER
Wabwi Wonugile s

W'Fﬂ‘mﬂvam‘—"

Jumbao Shrimp Cocktail (5)
— w hiomemate cocktall sauce B.95
Teriyaki Beef Tips
wf mushrooms + pinga chumks +
Jumbo Lump Crab wesame seeds 4 crispy g.a5
Cake Napoleon Oysters on the Half Shell
wif tropical Half Dozen, .95 Doren, 1095 m.,,m
frult sals=a 11.95

Bangin' Shrimp
wif ereairny Thal swest n splcy Sasce 59,05

Ahi Tuna & Jumba Blue Crab Spinach & Artichoke Dip
Lump Crab Meat ;ﬁ&mﬁ;gﬂﬂim. cheddar, parmesan) +
Timbale (Tartar)
Napoleon Stuffed Jumbo Portabella Mushrooms
w) cucLmber, fresh ginger, - w blse crab imperial 11.95
cRantrn + byered crispy veonton + ﬂﬁh!fﬂuistn I
=2 o &Humhﬂwmnnu
by spinach + dm+
pmﬂtunﬂmue4mﬂmua
Bayou Jumbo
Lump Crab Cake Bacon Wrapped Smoked Scallops
wf Cajun erawdish w) house BEC sauce over Caribbean slaw 5.95
cream 12.95 Crab Martini
oo
Crispy Fried Calamari

Caribbean Conch Fritters
w sweet & splcy croole sauce 9.95 wtropical fruit salsa + jerk key lime mustard B.9%5
Oysters Rockefeller .

w sautded baby spinach + smoked bacon + Sesame Seared

parmasan choese + Béarnalse sauce 8,95 Ak Turia Salad
Clam Casino w, wakame seaweed and
wy butter brandy herb garlic + ginger pickded cucumber
prosalone cheess « smoded baton  8.95 salad + Honey soy

vinaigretie 1295

Jumbao Garlic Shrimp Scampl s

w roasted red peppers + green onbans + Christopher Grilled Shrimp Salad

shallpts £.95 wfu‘umumdﬂnwd:+m“-ﬁ
Tomatees & red sweet onkons +

Fresh Mussels Milanese h:muuﬂr# champagne vinaigretis

wi shalbots + garlic + basll + mushrooms + Thai Chich calad

capars 9.95
w) grilled breast of chicken + ramaing lettuce +
ihredded Napa eabbage
Escargot Sicillan Style red bell gl et |+" m:
wy mushrooms = diced tomatoes + basil + scallions + peanuls + cucumbers +

capers + goat cheese + garlic + puff pastry 9.95%  honey ginger mmm

CRABCAKEFACTORYJAX.MET - 904 247 9880 - VISIT US ONLINE FOR LATEST

We e proud the offer the area's freshest
realood and excepticnl] veaks with an innoyative
menu of eclectc seasonal Pivodites. Our estine $1afl
it dedicated 1o presenting the
fimegt contnental cwisine with
atenthve and courteous serdce,
It is Gur goal 1o make edsch of paur
witils to the Craboake Factory Ma
5 memdarable cullnary event.
Enpory dinimg with it and plesie
liet us Erstw By yOur Exparsnce
has been. 5 LY

Chrnioghm Vorgsian

Grilled Salmigen + 5.95
Grillad Chicksn & 4.95
Gellad Shilmg + 5.08

o o
'l—l
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Gobsters

Crab'Cegs

Mative Whole Maine
Lobster (1 1/2 Ib)
wy drawn butier MET

Stuffed Broiled Lobster Tall
(8-10 &)
w/ blue crab meat imperial +

drawen butter MET Ahi-Tuna 18595
Brolled Lobster Tall {B-10 oz) Founder o
w drawn butter MEKT i

Mahi-Mahi 1785

Crab Legs (Over 1 Ib)
Ower a pound of steamed crab in your choice of throe Catfish 1495 ok
varssties, served with drawn butier and leman MET

= Maryland Style Steamed Blue Whole Crabs (Seasonal by doazen]
* Dungenss Crab Legs
* Snow Crab Finishing Cpli n

Alaskan King Crab Legs
(Over 1 Ib)

wi Ol Bary spices &
draven butter MKT

Lobster Seafood

Newburg (1 1/2 Ib) y
w lobster meat +jumbo lhil'l'lil'l"

soa scallop simmeared Inoa rich
sherry crisme sawce + baked puff
pastry shedl + whipped potatoes. MET

Stuffed Whaole Maine
Lobster (1 1/2 Ib)

w) blise crab meat Imperial =
draven butter MET

Lobster Thermidor (1 1/2 Ib)

w) béchamel sauce + parmsan chesie +

sautéed mushrooms + jumbo lemp blue crab meat +
light sherry cream MKT ﬂmm"n+w

Sides

Vegetable Du Jour  Dirty Rice Roasted Herb Red Bliss Potatoes
House Rice Whipped Potatoes Seasoned Fries

CRABCAKEFACTORYJAX.MNET - 904 247 9880 - VISIT US ONLINE FOR LATEST SPECIALS, BLOG & FACTORY REWARDS



Broiled Blue Crab Jumbo
Lumip Crab Cakes (2)

wf arganic greens &
tropical fruit saisa 25.95

Caribbean Jerk Seared Atlantic Swordfish
wishrimp + jumbo lumgp crab meat +
warm tropical salsa 24,55

Chef's Gimger Sesame
Seared Ahi-Tuna

W.Fh.lmbuh-wuﬁmidﬁr i
pickled cucumber wakame salad |
honey soy winaigrette 2595

Pecan Red Snapper
wy crawfizh tail meat + shrimp +

tangy roasted pecan sauce 24,95

Pan Broiled Seafood Combination
wy filet of fish + shrimp + sea scallops + oyster Rockefeller +
clam casing + crab iImperial 2595

Baked Seafood Imperial
wy sra scallops + shrimp + crab imperial topping 24,95

Broiled Seafood Trio
wy shrimp + sea scallops + jumba lump crab cake +
capers bur blanc 23.9%

Paella Fruit Del Mar

w thellfish paefla +shrimp + scallops + clams +

maussels + squid + lump crabimeat + roasted red peppers +
diced tomatogs + green peas + spanish rice 2595

Vegetable Du Jour  Dirty Rice

Ju#ﬁnl.mn
wf eream + parmesan ch

Three Pepper Honey
Glazed Salmon
w jumbo lump crab fresca 2295

Flounder Christopher
Florentine

wif sautiéed spinach + jumba lknmp
crab meat + feta cheese +
parrmeshn chsese + shrimp +
Bésrnaise 295

Pan Seared Chilean Sea Bass
w/f shiimp ¢ 183 scallops + fresh
diced tomatoes +

gasiic bur blane  MKT

=

Roasted Herb Red Bliss Potatoes

House Rice Whipped Potatoes Seasoned Fries
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New York Strip (16 oz}
w erispy potato strings 22,95

Delmonico [16 oz)
wy fried omlon fngs 23,95

Filet Mignon (10 oz)
wf Cabernet dem| glans 28.95

Fresh Cut Prime Rib (16 oz) IR

wif Al jus « Creamrmy
Horseradith 13,95

Finishing Oplicns for Steaks

Oscar Style Jumbo kimp crab + Béarralse + aiparagus 995

Classlc Béarmatse 1.95

Au Polve Style Coated wif cracked peppercom + creamy Brandy sauce 295
Black and Blue Style Blackensd Cajun spices = melted bloe cheese 2,95
Conwfiord Style Stuffed wy Boursin cheese + brandy mushroom demi-glase 4.95

Sides

Vegetable Du Jour  Dirty Rice Roasted Herb Red Bliss Potatoes
House Rice Whipped Potatoes Seasoned Fries

CRABCAKEFACTORYJAX.MNET - 904 247 9880 - VISIT US ONLINE FOR LATEST SPECIALS, BLOG & FACTORY REWARDS



ﬂﬂmm.,

Served with whipped potatoes and vegetable du jour
Caribbean Jerk Chicken Pasta Primavera Delight
wif sheirmp + warm tropical 3atis 17.056

Chicken Marsala

/ sautéed fresh portabells mushreams +
rich Marsaln wine demi saioe TRSE Pasta Mardi Gras

Chicken New Orleans - :
wf Cajuri b.l-pnu*uﬂuhﬂ'j 0 . Chicken Parmesan
WAL & CTeam sauce 1695 n wif ceieet busl FaFnErs dauee 4

linpuini pasty 4+
mazearella cheese 16,95

Duck Confit Miso
wf boneless duck breast + caramelited ondon &

OrAREE miso ginger soy sauce infusion 21,95 Chicken Picatta

Chicken Christopher P :

M#ﬁpﬁeﬂ'ﬁﬁ'm* M ne Pasta Jambalaya (spicy Creole mixture)
Stuffed Chicken Chesapeake Enlre

w/ blue crab meat imperial + Béarmaise sauce H.!ﬁ' = Seafood Linguini

Mediterranesan Penne Pasta

Shrimp Scampi .
w moasted red peppers « tomatoes 4
Shrimp Creale AN artchoke hesrts = shallow + leman
w/ esty tarmato Creoke sauce + house fice 17.95 gariic bur blane + Enguini 17.95
Seafood Jambalaya

wfdl rice « shiim +m|hpl+ erivafish &

ouille sausage + + pkra = onlons +
Creﬂe Huceul;lﬂmmh:ﬂq 1B.95

Blackened Trio Chicken T
E';hr;:uhl oyt mﬂ?ﬁmwmm  Fish flsk your server obool
Cajun Trio viewlng this deliciows selection

w Shrimp Creole + hluﬂuntdutﬂ:h{fﬂﬂfahm.t o : Desserls

Lobster Stuffed Ravioll

dirty rice + vegetahle du jour 19,95

Tilapia Pontchartrain

wif erawfish tall meat + shrimp + letmon Butler
AL +dhwﬂne#vmuhlepuhw 19.95

Shrimp or Crawfish Etouffee

wf anians -mmtdﬂkmhﬂ“-im 5
wf Sautéed Shrimp 16.95 ”? :
wf Crawfish Tadl Meat 17.95

Vegetable Du Jour  Dirty Rice Roasted Herb Red Bliss Potatoes
House Rice Whipped Potatoes Seasoned Fries

CRABCAKEFACTORYJAX.MET - 904 247 9880 - VISIT US ONLINE FOR LATEST SPECIALS, BLOG & FACTORY REWARDS



Home of the

Chesapeake
Bay Maryland

Crabcake AP Aar s aimay )

[

me to the Crab Cake Facy,,

the home of the original Maryland crab cake.
Discover the delightiul taste of Chesopeake Bay's

famous blue crabs in over a dozen dishes from our menu.
If seafood is not for you, check out our extensive steaks and mﬂ.ﬂlm,
We pride ourselves in our fresh seafood and a menu that dﬂhﬂﬂmﬁuﬂ?ﬁ

culinary excellence on every dish. Whether you prefer crab cakes, mfﬂﬂ‘&ﬁ':
the Crab Cake Factory is the place to find it!

Welco v

It's a winning combination for st
THE CRAB CAKE FACTORY AT
which offers guests an authentic taste &\ st | &
of the Chesapeake Bay. M g
Dinner Menu Available All Day §
Lunch Menu Available until 3pm

Takeout Menu Avallable

Specializing in private catering, weddings, celebrations,
corporate luncheons and events

15% Graluily added for
parlies of 6 or more :

* We are not responsible for lost or stolen articles.
* We reserve the right to refuse service to anyone.
* No checks accepted,
* Dessert fee will be epplied to desserts brought into restaurant,
* 515 corkoge fee for wine brought : :

WE PROUDEY SERVE THE FRESHEST
CCCAL FJSH aND MAaYPORT SHRIMP



