
Soups

soup of the day
Chef’s daily special.

$8

cream of crab 
Creamy and rich with  
hints of sherry.

$10

Soup & salad 
$10

Soup of the day & 
half little fish club 

$11

handhelds
Served with house-cut french fries.

Make any handheld a breakfast sandwich by 
adding a farm fresh egg for an additional $2

Bubba’s Fish Sandwich
2 pieces of fried fish piled high on 
bread of your choice.

$12

Jenesis’ TACOS
Served with white rice, black beans, 
sour cream, and pico de gallo.

•	 Steak*
•	 Blackened Chicken
•	 Baja Fish

$11

Beyond Burger
100% Plant based burger patty.  
The future of protein topped with 
our finest trimmings. Served on a 
Brioche bun with a side house salad. 

$13

SMOKED TURKEY CLUB
Shaved smoked turkey breast, 
Applewood smoked bacon, 
avocado, red onion, organic mixed 
greens, tomato, and sun-dried 
tomato aioli. Served on lightly 
toasted multi-grain.

$13

FRENCH DIP
Au Jus dipped, shaved slow 
roasted prime rib, served on a 
toasted baguette.

$14

BACON SWISS BURGER*
½ pound ground beef, topped with 
Applewood Smoked Bacon and  
Swiss cheese. Served on a Brioche bun.

$12

Honey Zing TURKEY BURGER
All white meat turkey, glazed with 
honey zing sauce, topped with 
Monterey Jack, lettuce, red onion, 
and tomato. Served on a Brioche bun.

$12

SHRIMP PO BOY
Lightly fried jumbo shrimp. 
Topped with organic spinach, red 
tomatoes, red onions, and drizzled 
with lemon mayo. Served on a 
toasted baguette.

$13

CRAB CAKE SANDWICH 
Jumbo lump crab cake, topped 
organic mixed greens, tomato, and 
red onion. Served on a Brioche bun.

$14

Starters

Morgan’s Flat Bread 
Chef’s daily special. 

$10 Diago’s WINGS
Grilled or fried and served with  
sauce of your choice.

•	 Buffalo
•	 Old Bay
•	 BBQ

•	 Honey Zing
•	 Lemon Pepper 
•	 Garlic Parmesan

$10

DEVILED EGGS
Finished with sugar, cured bacon, and 
house-made relish.

$8

CHICKEN Tenders 
Served on a bed of house-cut fries.

$9 MUSSELS
White wine or spicy sauce.

$11

AHI TUNA*
Seared and served with 
a ginger Teriyaki sauce.

$12
BUFFALO Cauliflower
Flash fried florets, in our seasoned 
breading and tossed in house made 
buffalo sauce. Served with Ranch or 
Bleu Cheese dressing

$12

CRAB DIP
3 cheese blend, topped with  
jumbo lump crab cake. Served with 
bread and chips.

$12 BUFFALO SHRIMP
3 U10 Shrimp tossed in  
house-made buffalo sauce.

$9

CALAMARI
Golden fried calamari (tentacles and 
rings), served with Cajun remoulade 
and ginger soy Teriyaki sauce.

$12 MINI CRAB CAKES
Broiled or sautéed with our  
house-made Cajun remoulade.

$12

FRIED OYSTERS
Served with cocktail sauce  
house-made Cajun remoulade.

$14

SALADS

Carly’s SALAD
Romaine lettuce, organic mixed greens, chicken, apples, celery, cranberries, walnuts, 
goat cheese with a raspberry vinaigrette.

$10

AHI TUNA SALAD*
Seared rare with organic mixed 
greens, edamame, carrots, chow 
mein noodles with Wasabi Cilantro 
Vinaigrette.

$11 LITTLE FISH SALAD
Grilled salmon, bacon, cheese, 
tomatoes, carrots, cucumbers, 
balsamic vinaigrette, and croutons.

$12

GRILLED CHICKEN SALAD
Feta cheese, olives, and tomatoes,  
with white wine vinaigrette.

$10 SOUTHERN SALAD
Chopped crispy chicken tenders, 
pecans, avocado, tomatoes, bacon, 
cheese, croutons, and ranch dressing.

$10

Entrées 

Cara’s Cajun Chicken & Shrimp Alfredo 
Half portion of sautéed shrimp and grilled chicken in a creamy Cajun Alfredo sauce.

$10

Imari’s Shrimp Scampi 
Half portion of jumbo shrimp sautéed in butter in a white wine garlic sauce served over a 
bed of linguine pasta.

$11

Reagan’s Shrimp & Broccoli Fettuccine Alfredo
Half portion of sautéed shrimp and fresh broccoli in a creamy Alfredo sauce.

$10

Xain’s JAMBALAYA
Half portion of sautéed shrimp, chicken, Andouille sausage, tomato, and scallions in a 
spicy creole cream sauce. Served on a bed of Penne pasta or Jasmine rice.

$13

Myles’ Chicken & Waffle
3 hand-breaded chicken tenders served on our famous savory waffle and topped with 
warm maple syrup.

$10

FRESH CATCH
Delivered Daily. Broiled, blackened, baked, fried, or grilled and served with two 
sides of your choice.

Market 
Price

Crab Cake 
Maryland’s best jumbo lump crab 
cake. Broiled, fried, or sautéed, and 
served with fries and coleslaw.

$18 Little fish omelet
3 farm fresh eggs prepared  
with your choice of protein,  
vegetable, and cheese. 

$11

RIBS | half
Cooked low & slow and finished on 
our wood burning grill. Served with 
house-cut fries and coleslaw.

$15 FRIED SHRIMP
4 fresh succulent jumbo shrimp, 
 flash fried.

$12

CHICKEN Tenders
Served on a bed of house-cut fries 
with coleslaw.

$8 SEAFOOD BOUILLABAISSE
Shrimp, mussels, scallops,  
clams, and whitefish, served  
with Jasmine rice.

$18

Teriyaki Grilled Salmon
Wood fire grilled. Served with  
Jasmine rice and steamed broccoli.

$12 Hickory Grilled Chicken
Half portion served with thin green 
beans, roasted mushrooms, and brown 
butter sauce on angel hair pasta.

$11

*These items are cooked to order. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness, especially if 
you have certain medical conditions.

l ittlef ishgrill .com
LFWaldorf LittleFishWaldorf

Sushi/Maki

Tuna & Avocado Roll* $8
Spicy California Roll $8
Spicy Tuna Roll $10
Crab & Avocado Roll $11
SMOKED Salmon Roll $9

The Dory Roll 
Crab stick, avocado, and  
cucumber.

$9

The Nemo Roll 
Smoked salmon, avocado,  
and cucumber.

$10

Little Fish Roll 
Smoked Salmon, cream cheese, 
scallion topped with spicy tuna  
and tempura chips.

$10

The Whale Roll
Lobster Tempura, topped with 
crab meat salad and drizzled with 
a creamy Old Bay mayo.

$11

Lobster Tempura Roll $12
Shrimp Tempura Roll $11
Philadelphia Roll
Smoked Salmon and  
Cream Cheese 

$11

RAW BAR
Fresh oysters and clams 
delivered daily. Selections vary 
and available while supplies last.

Oysters on the half* $2/per

Clams* $2/per

Crab Cocktail
2oz of the freshest, hand-picked 
Jumbo lump crab meat. 

$14

Chilled Lobster Tail
4oz Atlantic cold water  

$15

Boat Load Platter*
All of the above with the  
trimmings to match.

$98

Clams Casino*
5 top neck clams 

$11

Shrimp Cocktail
3 fresh U10 Jumbo shrimp, 
served chilled. 

$9

STEAK
Our USDA Certified Angus Beef is 
meant for the steak lovers. Big on flavor, 
robust, tender, and  juicy. Pan seared to 
perfection on our flat iron and  served 
with your choice of side.

6Oz Flat iron steak $14

Sides $4

•	 House Caesar Salad 
•	 Roasted Corn & Cucumber Salad
•	 Jasmine Rice
•	 Smashed Potatoes
•	 Sautéed Spinach
•	 Broccoli
•	 French Fries
•	 Baked Potato
•	 Vegetable of the Day
•	 2 farm fresh eggs

Premium Sides $6

•	 Asparagus 
•	 Brussel sprouts  

with bacon and spiced pecans

Add-ons

Grilled Steak (6oz) $11
Grilled Shrimp (4) $8

Lobster Tail (4oz) $12

Scallops (2 ) $7
Crab Cake (4oz) $12



*These items are cooked to order. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness, especially if 
you have certain medical conditions.
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BEERs

Draft

Bad Luck Banana 5.00 Miller Lite 4.50

Blue Moon 5.75 Excellent Adventure 6.00

Loose Cannon 5.75 Sam Adams Seasonal 6.00

Yuengling 4.50 Blood Orange Ale 5.00

Bottles

Amstel Light 5.50 Killian’s 5.50

Budweiser 4.50 Michelob Ultra 4.50

Bud Light 4.50 Miller 5.50

Bud Light Lime 4.50 Modelo 5.50

Corona | light / xtra 5.50 Presidente 5.50

Coors Light 4.50 Stella Artois 6.00

evo | lot 3 IPA / lot 6 IPA 6.00 Truly 5.50

Harpoon IPA 6.00 Two Hearted Ale 6.00

Heineken 5.50 Yuengling 5.50

Heineken Light 5.50

Wines

Red White Champagne
Cabernet Sauvignon
CA Ménage à Trois 9 36

CA Twisted 9 36

CA Clos Du Bois 11 44

CA Sterling 12 48

Merlot
CA J. Lohr 8 32 

CHL Santa Ema 9 36

Malbec
ARG Altos Del Plata 9 36

Pinot Noir
CA Cupcake 8 32

Shiraz

AUS Penfolds  
Thomas Hyland 9 36

AUS Greg Norman 11 44

Red Blend
CA Apothic 9 36

Moscato
CA Ménage à Trois 8 32

Harbor Moscato 7 28

Pino Grigio
ITA Ecco Domani 9 36

Reisling
CA Relax 7 28

CA J. Lohr 8 32 

Sauvignon Blanc
CA Seaglass 8 32

NZL Starborough 9 36

NZL Kim Crawford 14 56

Chardonnay
CA Cupcake 8 32

CA Kendall-Jackson 9 36

CA Toasted Head 10 40

CA Clos Du Bois 11 44

CA Sonoma Cutter 14 56

White Zinfindale
CA Ménage à Trois 8 32

Veuve Clicquot 
Brut

80

Moet & Chandon 
Rose Imperial Brut 105

Moet & Chandon 
Imperial 80


