
T hirty years and thanks to all our wonderful customers, still going strong!!! It truly has been a great experience having a dream
and watching it become a reality–––knowing all the hard work was sooo worth it!!

We have come a long way in 30 years–––from a corn field to an adventure. We have very much enjoyed seeing and getting to know all 
the wonderful familiar faces each season and to be able to introduce and share Hooper’s with so many new customers, is always a
pleasure.
We sincerely hope you have enjoyed watching us grow through the years and that you continue making Hooper’s your destination point.
We appreciate and “Thank You” for choosing us. Enjoy your visit and we look forward to seeing you again–––soon.
Sincerely,
Pete and Royette Shepherd, 
Ryan, Patrick, Mike, Justin, Garth, Eric & Hooper’s Staff

22 oz. Souvenir Cup 
Filled  with your choice of

Draught  Beer, Soda  
or Iced Tea    5.00   

Draught Beer Refills  2.50

Hooper’s Famous Fried Chicken (2 pieces) 6.99
Cheeseburger (Supreme Angus Burger) 6.99
Chicken Fingers  6.99

Fried Shrimp  6.99
Crab Cake Sandwich (fried or broiled) 11.99

Craft Brews

Craft Beer of the Week 
(ask your server)

Sunset Wheat 
Classic Amber

Summer Shandy
Hooper’s Ale

Killian’s Irish Red
Blue Moon

Domestic Brews
Coors Light 
Miller Lite 
Yuengling

Get a 6 oz. sample taste of
four different Craft Beers:

Sunset Wheat  
Classic Amber  

Summer Shandy
Hooper’s Ale

Estimulo 
presents
Malbec

Sauvignon  Blanc

Black Oak 
presents
Merlot   

Chardonnay   
White Zinfandel

Kendall Jackson 
presents
Merlot

Chardonnay
Pinot Grigio

BES
T

DEAL

Draught Beer
By the Glass, Pitcher or 22 oz. Stadium Cup

Beverages
Pepsi, Diet Pepsi, Sierra Mist, Mountain Dew, 

Root Beer, Ginger Ale, Pink Lemonade, 

Orange Gatorade, Fresh Brewed Iced Tea, Milk,

Chocolate Milk, Coffee, & Hot Tea

By the Glass 2.79    
Stadium Cup 22oz. 5.00
Pitchers of Soda 7.99
Fruit Smoothies - Strawberry, Banana,

Pina Colada, Mango & Mudslide 4.99

Wine
Served by the glass or bottle

Hooper’s Stadium 
Cup Special

Free Refill on Soft Drinks and Iced Tea

Bottled Beer

60 Min IPA

90 Min IPA

Indian Brown Ale 

Seasonal

Midas Touch

Palo Santo Marron

Raison D’Etra

Shelter Pale Ale

Domestic Brews
Coors Light
Miller Lite
Budweiser
Bud Light

Michelob Ultra
Buckler N/A

Import Brews
Corona

Corona Light
Heineken

Alternatives
Hard Cider

Raspberry Tea

Lil’ Hooper Troopers
Available for children 10 and under. Kids under 3 can eat free off adult feast purchase. All items served with french fries & fruit.

KIDS FEAST
All-You-Can-Eat

Crabs, Fried Chicken, Hush Puppies, Shrimp, and Corn  10.99

Fruit Smoothie Non-Alcoholic Drinks
Strawberry, Banana, Mango, Pina Colada, and Mudslide   4.99

Craft Brews 
Amber Sun (DE) 6.0%

Sam Seasonal (MA) 5.3%
Double Dog Pale Ale (MD) 11.5%

Loose Cannon (MD) 7.25%
Blues Golden (DE) 6.0%
Yard Brawler (PA) 4.2%

American Pale Ale (PA) 5%

Celebrating 30 Years

12913 Ocean Gateway, Ocean City, Maryland 21842
410-213-1771 • Fax 410-213-1770

www.HoopersCrabHouse.com



Shell Shock Shellfish galore! 12 top neck clams, 12
steamed oysters, 12 mussels, and corn on the cob! Doesn’t
get any better than this! 21.99 

Eastern Shore Classic 6 top neck clams, 
6 steamed oysters, steamed shrimp, 2 snow crab clusters, 2
pieces of fried chicken, and 1 corn on the cob! Now that’s
tradition! 27.99 

Ultimate Crab Pot 2 snow crab clusters, 2 dungeness
clusters, 2 large crabs, corn on the cob, and 2 pieces of fried
chicken.  32.99 

All of the above choices can be doubled for two diners. Let your
server know when ordering. Please, no substitutions..

TTHEHE BBUCKETUCKET LLISTIST

Calamari Staff favorite. Lightly breaded served with fresh marinara 8.99
Scallop Skewers Two skewers of delicious scallops wrapped in apple smoked bacon glazed with our 
signature BBQ sauce 9.99
Jumbo Shrimp Cocktail 5 jumbo shrimp chilled and served right from the boat 11.99
Raw Oysters on 1/2 shell 1/2 doz. 6.99  1 doz. 11.99

Moon Rings Fried mozzarella moons with onion rings! Two classics married together-served with marinara 7.99
Crab Balls A hearty portion of mini crab cakes to get your juices f lowing 12.99
Fried Shrimp A bountiful serving of beer battered shrimp served with our Thai chili sauce 8.99
Crabby Pretzel A delicious pretzel roll coated with Hooper’s “cheesy” crab spread 8.99
Shrimp Sampler A bountiful starter for the whole table! Try them all! A combination of fried shrimp, steamed 
shrimp, and even JUMBO chilled shrimp to please every shrimp lover! Served with cocktail and Thai chili sauce 22.99
Clams Casino 6 top necks prepared in the Hooper’s casino tradition 10.99
Fried Kicken Clams Seasoned fresh clams lightly dusted and fried to a golden brown 8.99

From the Steamer
Oysters Full Bucket 13.99  Half Bucket  8.99             Clams (top necks) Full Bucket 11.99  Half Bucket  6.99

Steamed Shrimp Enjoy our succulent shrimp seasoned in Hooper’s special blend of spices.  13.99

Basket of Crab Claws The perfect touch of crab to compliment any meal!.  7.99

Signature Salads

Seafood
All entrees served with the fresh vegetable and starch of the day!

Whole Steamed Lobster Mouth watering lobster steamed fresh from the tank 19.99 per pound
Triple Trifecta When you can’t decide—have all three…1 lb. snow crab legs, 4 oz. lobster tail, and a homemade 
crab cake—broiled or fried. 32.99
Stuffed Flounder Fillet of Flounder stuffed with shrimp, lobster meat, scallops, and provolone cheese. Baked to
perfection and topped with Imperial Sauce 25.99
Maryland Crab Cake Platter Twin crab cakes delicately seasoned and fried or broiled to perfection. 27.99
Stuffed Jumbo Shrimp Jumbo gulf shrimp stuffed with Crab Imperial and topped with Imperial Sauce 21.99
Snow Crab Legs Over 2 lbs. of delicious snow crab legs served with drawn butter and lemon. 27.99
Three Way Combination Lobster, scallops, and shrimp broiled in a delightfully seasoned white wine and butter sauce.
The Ultimate Combination 26.99
Seafood Platter Eastern Shore lump crab cake, shrimp, fillet of fish, and tender scallops. Mouth watering delicious. 
Your choice broiled or fried 26.99
Fried Fish Platter Two fillets of pub battered tilapia served golden brown. 15.99
Fried Shrimp Platter Generous helping of large butterf lied shrimp that are lightly breaded then fried 19.99
Soft Shell Crabs Two crispy soft shells – just the answer for crab lovers 21.99

Poultry
Grilled Chicken Breasts Two tender breasts served teriyaki-style or in our rich BBQ sauce. 16.99
Chicken Chesapeake Succulent chicken breast topped with our signature crabmeat imperial…An Eastern Shore classic 23.99
Fried Chicken Platter Eastern Shore favorite - dipped in our own special blend of seasonings and 
fried to a tender and moist taste 15.99

Beef & Pork
All beef is Certified Angus   (Not responsible for well done meat)

Steak & Cake Your choice of a 6 oz center cut filet OR an 8 oz NY strip paired with one of our plump crab cakes, 
broiled or fried 28.99
Hooper’s Surf & Turf Choose between a 7 oz lobster tail OR snow crab clusters served with either a 6 oz. center cut filet OR 
an 8 oz. NY strip 33.99
Sizzling Sirloin Strip Steak 12 oz. of Certified Angus Beef® char-grilled to your taste. 27.99
Baby Back Ribs A healthy serving of tender baby back ribs simmered in our signature BBQ sauce. 19.99
Roast Prime Rib of Beef Au Jus 14 ozs. The finest quality hand cut aged beef prepared to your 
specifications, seasoned with a touch of Rosemary (blackened upon request) 23.99
Fajitas Let’s head south of the border for a mouth watering fajita…your choice of chicken or steak!. 19.99

Starters

Crabs by the Dozen- Large,
Extra Large, JUMBO,

AND COLOSSAL!
Ask your server for availability 

and pricing. Medium crabs are for the
All-U-Can-Eat ONLY.

Large Lobsters 2 to 5 pounders
Market price

No Personal Checks Accepted. One Check Per Table Please. Gratuity May Be Added To Parties Of 8 And Larger.
WE DO NOT ACCEPT AMERICAN EXPRESS

PLAN YOUR
SPECIAL
EVENT

WITH US!
With our large seating
capacity, wide open deck,
and fabulous panoramic
views-allow us to provide
everything you need to make
your family reunion,
wedding, or business affair a
special event to remember! 

All You Can Eat 
Seafood  Feast

Steamed Crabs (seasoned with Old Bay)
Steamed Shrimp

Hooper's Fried Chicken (fried to a golden brown)
Corn On The Cob (Maryland Grown)

Hush Puppies
(Children 3 and Under Complimentary with Adult Feast)

Little Mates Menu Available for Children 10 & Under

27.99
ALL You CAN EAT

Is For The Person Ordering ONLY.
All Those Sharing Will Be Charged An Additional 

Full Price Automatically.
All You Can Eat Is Fo r Here Only!!

House Salad A beautiful blend of greens topped with
carrots, tomatoes, cucumbers, and red onions 
for the perfect light start 6.99
Seared Scallops Salad Fresh seared scallops served
over a bed of baby spinach with apple smoked bacon,
cashews, and Craisins-topped with a homemade mango
vinaigrette dressing 16.99
Marinated Steak Salad Specially seasoned
marinated steak served over a bed of mixed greens with
tamarind vinaigrette (served cold) 15.99

Summer Apple Chicken Salad Sliced chicken
breast served over baby spinach with Craisins, green
apples, cashews, tossed in light apple vinaigrette 13.99
Seared Ahi Salad A fillet of seared 
Ahi Tuna drizzled with wasabi puree served 
over a bed of mixed greens with our
house dressing 16.99

Available salad dressings: 
House Dressing, Italian, ranch, bleu cheese, raspberry
vinaigrette, & French

Soup of the Day Be certain to ask your server Bowl 6.99

Vegetable Crab Soup A spicy tomato-based soup full of crab and veggies Bowl 6.99
New England Clam Chowder Creamy, smooth and loaded with clams Bowl 6.99

Soups Somethin’ Fishy
Mahi Mahi A seared 8 oz. fillet seasoned with
sea-salt and freshly ground pepper topped with our
home-made Beurre Blanc sauce. Accompanied 
by sweet potato fries and our house summer slaw
18.99 

Rockfish Seared with freshly ground pepper and
sea-salt finished with our 
lemon-wine-garlic sauce. Complimented by fresh
veggie and roasted garlic mashed potato 15.99

Herb Encrusted Cod A 6-8 oz. herb-encrusted
fillet of cod baked and lightly dressed with our
garlic herb cream sauce. Served with roasted garlic
mashed potato and Hooper’s bay slaw  15.99 

Grouper An 8 oz. fillet broiled to perfection and
topped with our coconut curry sauce. Served with a
bean & rice medley and fresh veggie. 16.99

Specialty Of The House, 
Our Bountiful New England

Clam Bake 
For Two

Bowl of soup of your choice, two one-pound
steamed lobsters, four steamed clams, two
large crabs, four shrimp, two snow crab leg
clusters, four steamed mussels, two ears of
corn, coleslaw, bread & butter.

A Delightful Feast!  6799

CALL 213-2FUN (2386)
BAY FISHING BOAT
$2 Off Adult Ticket (13 or older)

CALL 213-2FUN (2386)
PONTOON RENTALS
$20Off Half or Full Day Rental!


