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BUFFALO CHICKEN SKINS
Fried chicken tossed in buffalo 
sauce topped with pepper jack and 
served with a ranch drizzle.  $11

CLASSIC SKINS 
Bacon and Cheese.  $10

TOTCHOS 
Satisfy any craving with our crispy 
tater tots topped with shaved ribeye 
or diced chicken, beer cheese, 
pickled jalapeño, and pico. Served 
with sour cream.  $14
 
MOZZARELLA STICKS
Served with marinara.  $11

FRIED PICKLES
Served with our Taphouse signature 
sauce.  $10

CHEESESTEAK EGG ROLLS
Shaved ribeye, caramelized onions, 
and beer cheese. Served with 
sriracha mayo.  $13 

MUSSELS 
Prince Edward Island Mussels with 
white wine, butter, garlic, herbs and 
a pinch of red pepper flake. Served 
with a toasted baguette. Gluten Free 
without Baguette.  $15

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illness.
NO SEPARATE CHECKS. GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.  www.octaphouses.com

SEAFOOD SKINS
A seafood lover’s dream; crispy 
potato skins loaded with sauteed 
shrimp, and jumbo lump crab. 
Topped with cheddar jack cheese, 
Old Bay, and served with sour 
cream.  $14    
 
CRAB PRETZEL
Our Bavarian pretzel gets a twist 
with Maryland crab dip, melted 
cheddar jack cheese, and Mike’s  
Hot Honey.  $16

TAPHOUSE PRETZEL  
Bavarian pretzel twist served with 
housemade beer cheese on the 
side.  $10

WINGS       10/$16  20/$29  
Boneless or regular. Seasoned, 
baked, deep-fried, and sauced to 
order. Served with your choice of 
house-made ranch or blue cheese 
dressing. 

Buffalo - House BBQ - Spicy BBQ
Old Bay - Sweet Chili - Garlic 
Parmesan - Mango Habanero
Honey Old Bay - Teriyaki
Honey Sriracha - Pb and J
Korean BBQ     - Savage

BOOM BOOM SHRIMP 
Fried shrimp tossed in house-made 
boom boom sauce.  $14

STEAMED SHRIMP 
1/2lb. of domestic shrimp cooked 
in beer with sweet onions, lemon, 
and Old Bay seasoning. Served with 
house-made cocktail sauce.  $MP

CRAB TOAST 
A perfect eastern shore appetizer; 
two crostini topped with guacamole, 
jumbo lump crab, heirloom cherry 
tomatoes, corn salsa, and a hint of 
paprika.  $MP

TUNA BOWL 
Avocado spread, blackened tuna, 
seaweed salad, mango salsa, 
sesame seeds, ponzu sauce, 
sriracha mayo, wonton chips.  
Gluten Free without Wontons.  $17

CAPRESE BRUSCHETTA 
Bruschetta and mozzarella pearls 
drizzled with balsamic glaze. Served 
on toast points.  $11

CHICKEN QUESADILLA 
Grilled flour tortilla, cheddar cheese, 
and grilled chicken. Served with 
sour cream and pico de gallo.  $13

CHOICE OF: 2 SmashBurgers, Grilled Chicken, or Fried Chicken Breast 
Served on a potato bun with lettuce, tomato, onion, and pasta salad on the side. 

Add Tater Tots for $4 or Sweet Potato Fries for $5

HANDHELDS

TAP CLASSIC  
Bacon, choice of cheese, pickles, 
Taphouse signature burger sauce.  $16

GUIDO  
Marinara and mozzarella.  $15

GNARMAX      Pickled jalapeños, 
pepperjack, and sriracha mayo.   
$15

BBQ BACONLICIOUS  
Bacon, BBQ sauce, cheddar cheese, 
fried onions.  $19

BE SQUARED Blackening, bleu 
cheese, grilled onions.  $15 

FUN GUY
Mushroom, swiss, garlic mayo.  
$15

*We are pleased to offer a variety of gluten free options on our menu; however, we are NOT a gluten-free facility and 
CANNOT ensure that cross-contamination will never occur. Please notify your server of any allergies before ordering. 

          **Spicy items will not be removed from the bill if you ordered it. We won’t eat your food because you can’t! 

GLUTEN-FREE*

VEGETARIAN

SPICY**

SOUP AND SALADS

CREAM OF CRAB
Rich and creamy crab soup, loaded 
with lumps of blue crab and 
seasoned to perfection.  $12

KALE CAESAR
Baby kale, shaved parmesan 
cheese, house-made croutons, 
and our signature caesar dressing.  
$10/$13

HOUSE
Spring mix topped with red onions, 
cherry tomatoes, shredded cheddar 
cheese, and croutons. Served with 
your choice of dressing.  $10/$13

Add-Ons: Grilled Chicken $8 • Grilled Shrimp $12 • Crabcake $18 • Blackened Tuna $10



Miller Lite, Bud Light, Coors Light, Michelob Ultra, Natural Light, Budweiser, National Bohemian, Bud Light Lime, Corona Extra, 
Corona Light, Corona Premier, Heineken, Heineken Silver, Heineken N/A (0.0), White Claw, High Noon, Landshark, Guinness, 

RAR Nanticoke Nectar, RAR Groove City, Miller High Life Pony, Twisted Tea, Hoop Tea, Athletic Brewing Co. N/a IPA (0.5)

CANS/BOTTLES

$2 Natural Light • $2 Natty Boh • $4.50 Domestic Drafts & Cans  
$4.50 Rail Drinks • $5 Flavored Bombs • $7 Crushes • $7 Deep Eddy Drinks 

$7 Taphouse Pretzels • $8 Chicken Quesadilla • $6 Fried Pickles  
$11 Steamed Shrimp • $10 Totchos • $10 Wings

HAPPY HOUR  
MONDAY-FRIDAY 3-6PM & 11PM-1AM SCAN FOR 

DRAFT BEER  
SELECTION!

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illness.
NO SEPARATE CHECKS. GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.  www.octaphouses.com

CBR
Grilled chicken, cheddar, bacon, and 
ranch on the side.  $12

BIG MAC
Chopped burger, american, lettuce, 
onion, pickles, house burger sauce 
drizzle.   $12

CHICKEN PARM 
Boneless wings tossed in marinara, 
provolone.  $12
 
SHRIMP AND CORN
Blackened shrimp, pepper jack, corn 
& jalapeño salsa, and Old Bay ranch 
drizzle.  $17

TACOS
BLACKENED AHI TUNA
Blackened Ahi tuna, mango salsa, 
sriracha mayo, ponzu sauce and 
topped with wonton chips.  $17

BOOM BOOM SHRIMP  
Fried shrimp, boom boom sauce, 
shredded lettuce, tomato.  $15

OC ORANGE CRUSH
Orange vodka, triple sec, 
fresh-squeezed orange juice, 
and a splash of lemon-lime 
soda.

GRAPEFRUIT CRUSH 
Grapefruit vodka, triple sec, 
fresh squeezed grapefruit 
juice, and a splash of lemon-
lime soda.

CREAMSICLE CRUSH
Whipped vodka, triple sec, 
fresh-squeezed orange juice, 
and a splash of lemon-lime 
soda.

MAN CRUSH
Jameson orange whiskey, 
triple sec, fresh-squeezed 
orange juice, and a splash of 
lemon-lime soda.

CRUSHES

BAYSIDE PUNCH
Captain Morgan spiced rum, 
banana liqueur, orange juice, 
pineapple juice, and a splash 
of grenadine.

GINGER PEACH SPRITZER 
Deep Eddy peach vodka, fresh 
lemon juice, ginger beer, and 
a splash of club soda.  

OC ARNOLD
Deep Eddy sweet tea vodka 
and lemonade.

GRAPEFRUIT PALOMA
Teremana silver tequila, fresh 
grapefruit juice, fresh lime 
juice, agave nectar, and club 
soda.

 

PINEAPPLE JALAPEÑO 
MARGARITA
Dulce Vida pineapple jalapeño 
tequila, fresh lime juice, agave 
nectar, pineapple juice, splash 
of soda.  

BLUE HAWAIIAN 
Malibu coconut rum, blue 
curaçao, and pineapple juice. 

 
BLUEBERRY LEMONADE
Deep Eddy lemon vodka, 
blueberry purée, and sprite.  

COCONUT MARGARITA
1800 coconut tequila, triple 
sec, fresh squeezed lime, 
coconut purée, splash of 
pineapple juice, and lemon-
lime soda. 

COCKTAILS

DRINKS

CHEESESTEAK
Choice of shaved ribeye or shaved 
chicken. Choice of cheese, onions, 
and mushrooms.  $15

SHRIMP PO BOY 
Fried shrimp, lettuce, tomato, old 
bay remoulade.   $15

CHICKEN PARM
Fried chicken tossed in marinara, 
topped with melted mozzarella on a 
potato bun.  $15

HOUSE FAVORITES

FRENCH DIP
Shaved beef, grilled onions, and 
provolone.   $17

BUFFALO CHICKEN
Fried chicken tossed in buffalo 
sauce, topped with pickled jalapeños, 
tomatoes, pepper jack, and ranch 
drizzle on a potato bun.   $16

MEATBALL SUB  
House meatballs, marinara, mozz.   
$15

ROAST BEEF 
Shaved white onion and horsey 
sauce on a potato bun.  $13

MD CRABCAKE 
Jumbo lump MD crab on a potato 
bun with lettuce, tomato, and OBT.  
$MP

BLACKENED AHI TUNA 
Blackened tuna, mango salsa, 
sriracha mayo on a potato bun.  $17

Served with a side of pasta salad. Add Tater Tots for $4 or Sweet Potato Fries for $5

KIDS
CHICKEN TENDERS $10 • MAC N CHEESE $8 • CHEESE QUESADILLA $10 • CHEESEBURGER $11 • HAMBURGER $10

Served with tater tots. Sub apple slices for $2
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