EAT o DRINK o ROCK

APPETIZERS

STEAMED JUMBO SHRIMP

Seasoned with Old Bay and onions:
Half Pound | 11 Full Pound |19

RAW OYSTERS ON THE HALF SHELL

Half-dozen served with cocktail sauce and lemon | 10

BOOM BOOM SHRIMP

Fried shrimp tossed in our Boom Boom sauce | 10

DUCK WONTONS

Duck bacon and sweet corn in a crispy wonton | 10

FRIED CALAMARI
Lightly breaded and fried, served with marinara | 11

CRAB PRETZEL

Smothered with crab meat and melted cheese | 13

CHICKEN TENDERS

Served with your choice of dipping sauce | 9

STUFFED MUSHROOMS

Filled with jumbo lump crab meat, garlic, and herbs | 14

JUMBO WINGS

Served with celery and ranch or blue cheese.

Hot « Mild « BBQ ¢ Honey BBQ
Old Bay « Honey Old Bay « Teriyaki
Mango Habanero ¢ Chipotle BBQ
Sweet Thai Chili « Caribbean Jerk

10 Wings |10 20 Wings |18 30 Wings | 26

CRAB DIP
House made and topped with melted cheese, served
with toasted bread | 14

BACON WRAPPED SCALLOPS

Broiled and drizzled with balsamic glaze | 10

LOADED NACHOS

Onions, jalapefios, lettuce, pico de gallo, nacho
cheese, and chili drizzled with sour cream | 10

With Chicken | 12 With Crab Dip | 13

SOUPS

MARYLAND CRAB

Our classic Maryland recipe with lumps of crab meat,
veggies, and Old Bay: Cup |5 Bowl |7

CREAM OF CRAB

Lump crabmeat, creamy broth, a splash of sherry
wine: Cup | 5 Bowl | 7

HALF & HALF
A mix of our Maryland Crab and Cream of Crab soups:
Cup|5 Bowl |7

SOUP OF THE DAY
House made daily: Cup |5 Bowl |7

GREENS

DRESSINGS: Ranch, Blue Cheese, Honey Mustard, Greek, House Made Creamy Caesar, Peppercorn Parmesan,
Balsamic Vinaigrette, Spicy Cucumber Wasabi

ADD-ONS:

510 BOOKMAKER SALAD

Romaine lettuce, blackened shrimp, ham, salami, egg,
black and green olives, grape tomatoes, provolone,
mozzarella, pepperoncinis, house Greek dressing | 18

GRILLED CHICKEN COBB SALAD

Mixed greens, grilled chicken, bacon, egg, avocado,
tomato, onion, blue cheese crumbles, cheddar,
balsamic vinaigrette | 13

GREEK SALAD

Mixed greens, fomato, cucumber, red onion,

Kalamata olives, feta cheese, dolmades, oregano,
pepperoncinis; tossed in our house Greek dressing | 10

GARDEN SALAD

Mixed greens, cucumber, tomato, banana peppers,
red onions, choice of dressing | 7

Grilled Chicken | 4 Grilled Shrimp |8 Salmon |10 Crab Cake |12

BOARDWALK CAESAR SALAD

Romaine lettuce, lump crab meat, grilled shrimp,
broiled scallops, parmesan, croutons; tossed in creamy
Caesar dressing | 19

CAESAR SALAD

Romaine lettuce, croutons, parmesan cheese; tossed
in creamy Caesar dressing | 8

CHICKEN & WALNUT SALAD

Romaine lettuce, grilled chicken, dried cranberries,
chopped walnuts, apple slices, gorgonzola, balsamic
vinaigrette | 14

JOHNNY APPLE SALAD

Mixed greens, grilled chicken, sliced apples, avocado,
grapes, blue cheese crumbles, balsamic vinaigrette | 14

BURGERS

A half pound of fresh Black Angus beef, served with seasoned fries and a pickle.

Sweet Potato Fries | add 2 Gluten-Free Bun | add 2

THE ORIGINAL CHEESEBURGER

Lettuce, tomato, pickles, your choice of cheese | 12

THE ALL-AMERICAN

BBQ sauce, bacon, cheddar, red onion | 14

THE BIG DIPPER
Topped with crab dip and cheddar | 16

THE HANGOVER

Bacon, fried egg, American cheese | 14

THE CRABBY JOHNNY

Topped with jumbo lump crab meat, Old Bay, lettuce,
tomato, and cheddar on a pretzel roll | 17

THE CALIFORNIAN

Avocado, aruguls, red onion | 14

THE HOG RIDER
Topped with house made pulled pork, onion straws,
and cheddar | 14

SEARED AHI TUNA

Blackened and served rare with spicy cucumber wasabi
sauce drizzle | 12

COCONUT SHRIMP

Jumbo shrimp rolled in coconut and fried golden brown,
served with plum sauce | 13

CRAB TOAST POINTS

Mini crab cakes on toasted baguette bread, topped with
imperial sauce | 13

OYSTERS ROCKEFELLER
Stuffed with spinach and three cheeses | 14

SOUTHWEST CHICKEN EGG ROLLS

Black beans, corn, spinach, jalapefios, spicy chicken,
and cheese; served with Thai sweet chili sauce | 7

MOZZARELLA STICKS

Served with house made marinara | 8

510 COMBO

Mozzarella Sticks, Chicken Quesadillas, Jumbo Wings | 11

DAILY SPECIALS

MONDAYS

N.Y. STRIP STEAK | 13
12 oz cut, served with a side salad and a side

$2.50 DOMESTIC DRAFTS
Miller Lite, Coors Light, or Natty Boh

KIDS EAT FREE

Get one free kid’s meal with the
purchase of each adult entree

TUESDAYS

TACOS | 2 each
Chicken, steak, pulled pork, fish, or shrimp

FAJITAS

Served with sautéed peppers and onions,
tortillas, salsa, sour cream, and guacamole

Chicken |13 Shrimp |15 Steak |17 Combo |20

FRESH MARGARITA | 5

Dobel Diamante tequila, lime juice, agave nectar

WEDNESDAYS
CREATE YOUR OWN PASTA

Pick your pasta, sauce, and toppings;
ask server for details. Served with side salad | 13

75¢ WINGS

Minimum order of six

ANY MULE | 5

THURSDAYS
BURGER & BREW | 10
Our Original Cheeseburger and a domestic draft

(Miller Lite, Coors Light, or Natty Boh), Soda, or Tea
CRUSH OF THE DAY | 3

FRIDAYS
FISH & CHIPS | 14

Deep fried hand-battered cod, served with fries

510 BOMB |5

=



HANDHELDS

CRAB CAKE SANDWICH
Our famous house made Jumbo Lump Crab Cake,
broiled or fried | 17

CRAB MELT

Open-faced Jumbo Lump Crab Cake, tomato, and
melted provolone on a pretzel roll | 17

CHICKEN BREAST SANDWICH
Grilled chicken breast, lettuce, and tomato | 11

PRIME RIB FRENCH DIP

Thin-sliced prime rib and caramelized onions, and
provolone; served with natural jus for dipping | 14

PHILLY CHEESESTEAK SUB

Thin-sliced ribeye steak, grilled onions, green peppers,
and provolone | 12

TRIPLE-DECKER TURKEY CLUB

House roasted turkey breast, lettuce, tomato, bacon,
and American cheese on toasted white bread | 13

SHRIMP SALAD SANDWICH
House made shrimp salad, lettuce, and tomato | 14

FRIED SHRIMP PO’ BOY SUB
Lightly breaded jumbo shrimp, lettuce, and tomato | 14

BUFFALO CHICKEN SANDWICH

Fried chicken breast tossed in Buffalo sauce with
lettuce and ranch or blue cheese | 12

TERIYAKI SALMON BLT

Teriyaki glazed grilled salmon, lettuce, tomato, and
bacon on grilled flatbread | 16

510 MARYLAND CLUB

A triple-decker with Jumbo Lump Crab Cake, Shrimp
Salad, lettuce, and tomato on toasted white bread | 16

PULLED PORK CUBANO

Hickory smoked pulled pork, ham, pickles, Swiss, and
house made dijonnaise on a ciabatta roll | 13

CLASSIC REUBEN

Corned beef, sauerkraut, Swiss cheese, and thousand
island dressing on grilled rye bread | 13

BLACKENED TUNA STEAK SANDWICH

Blackened ahi tuna, lettuce, tomato, and spicy
cucumber wasabi sauce on a ciabatta roll | 16

LOUISIANA CHICKEN PANINI

Cajun chicken breast, cheddar cheese, onions, and
tomato, served with Cajun dipping sauce | 12

MEDITERRANEAN CHICKEN PANINI

Grilled chicken, grilled veggies, fresh spinach,
mozzarella, and pesto sauce | 12

SLIDERS
Three each of your choice:

Cheeseburger, Grilled Chicken, or Pulled Pork | 10

Crab Cake | 14
FAJITAS

Served with sautéed peppers and onions, tortillas,
salsa, sour cream, and guacamole:

Chicken |15 Shrimp |17 Steak |18 Combo |22

QUESADILLAS

Served with cheddar Jack cheese, salsa, sour cream,
and guacamole:

Cheese |7 Chicken |10 Steak|13
Shrimp |13 Crab |14

SOFT TACOS
Chicken, steak, pulled pork, fish, or shrimp:

Two|6 Threel|9

MAINS

Served with a side salad and a side. Pastas and sautées served with side salad only. Gluten free pasta | add 2
ADD-ONS: Grilled Chicken |4 Grilled Shrimp |8 Salmon |10 Crab Cake |12

JUMBO LUMP CRAB CAKES

House made, served broiled or fried:
Single | 20 Twin |32
Topped with imperial sauce | add 2

NEW YORK STRIP STEAK
Hand cut and grilled to perfection | 25

FILET MIGNON
Our most lean and tender cut | 26

STEAK & CAKE
New York Strip steak and our house made Jumbo
Lump Crab Cake | 29

CHICKEN CHESAPEAKE

Stuffed with our house made Jumbo Lump Crab Cake
mix and topped with imperial sauce | 26

ROCKIN’ RIBS
Slow cooked baby back ribs, smothered in tangy
brown sugar BBQ sauce: Half Rack | 14 Full Rack | 22

BBQ PLATTER
Half rack of Rockin’ Ribs, Grilled Chicken Breast, and
house made Pulled Pork | 25

FRIED JUMBO SHRIMP
Hand breaded and fried | 20

FISH & CHIPS
Beer battered fried cod, served with fries | 18

BROILED SALMON FILLET

Seasoned with herbs and olive oil | 21

CHICKEN, SAUSAGE & SHRIMP JAMBALAYA

Sautéed with peppers and mushrooms with spicy
Cajun seasoning, served over rice | 20

SEAFOOD DIABLO

Shrimp, scallops, jumbo lump crab meat, and linguini
in house made spicy marinara sauce | 26

SEA SCALLOPS
Broiled or blackened | 23

AHI TUNA STEAK
Blackened and seared | 17

SNOW CRAB LEGS

Steamed and served with drawn butter and lemon | 32

SIDES

FRENCH FRIES

GARLIC MASHED POTATOES
4 | GREEN BEANS

MIXED VEGETABLES

BAKED POTATO

MAC & CHEESE
5 | BACON BRUSSELS SPROUTS
SWEET POTATO FRIES

JOIN US FOR THE BEST BRUNCH BUFFET AROUND!

Omelette Station ¢ Carving Station » Pancakes « Waffles « French Toast « Eggs « Eggs Benedict « Home Fries ¢ Broiled

Salmon ¢ Oysters On The Half Shell « Steamed Shrimp ¢ Lox ¢ Bagels « Breads « Salads ¢ Fresh Fruit « Desserts « More!

SPECIALTY DRINKS

510 SMASH

Bulleit bourbon, fresh lemon juice, simple syrup, mint | 8

RED OR WHITE SANGRIA
Our signature recipe with blackberry brandy, wine,
fresh fruit, peach schnapps, Triple Sec, and Sprite | 8

CRUSHES

ORANGE CRUSH
Amsterdam Orange vodka, Triple Sec, fresh squeezed
orange juice, Sprite | 8

BLUEBERRY CRUSH
Three Olives Blueberry vodka, muddled blueberries,
Triple Sec, lemon juice, simple syrup, Sprite | 8

CRAN-ORANGE CRUSH
Deep Eddy Cranberry vodka, Triple Sec, fresh
squeezed orange juice, Sprite | 8

GRAPEFRUIT CRUSH
Three Olives Grapefruit vodka, Triple Sec, fresh
squeezed grapefruit juice, Sprite | 8

STRAWBERRY CRUSH

Three Olives Strawberry vodka, muddled
strawberries, Triple Sec, lemon juice, simple syrup,
lemonade | 8

MULES

MOSCOW MULE

Tito’s vodka, ginger beer, lime juice | 8

MARYLAND MULE

Sagamore Spirit rye whiskey, ginger beer, lime juice | 8

HONEY-HABANERO MULE

Belle Isle Honey Habanero moonshine, ginger beer | 8

MORGAN MULE

Captain Morgan spiced rum, ginger beer, lime juice | 8

LIME MULE
Stoli Lime vodka, ginger beer | 8

CHICKEN PARMESAN

Hand breaded pan-fried chicken breast topped with
house made marinara and mozzarella and served with
spaghetti | 17

PENNE VODKA

Tossed in house made vodka sauce | 14

SEAFOOD ALFREDO

Shrimp, scallops, jumbo lump crab meat, and
fettuccini in house made creamy alfredo sauce | 26

FETTUCCINI ALFREDO

Fettuccini in house made creamy alfredo sauce | 17

CHICKEN STIR FRY

Sautéed with mixed vegetables, served over rice | 17

NEAPOLITAN CHICKEN

Sautéed artichokes, mushrooms, tomatoes, and garlic
in wine sauce, served with rice or pasta | 18

PASTA ITALIANO

Tomatoes, spinach, scallions, basil, and spices sautéed
in olive oil, served over angel hair pasta | 14

Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.

Tell your server if you have food allergies. 18% gratuity
added to parties of 8+. No separate checks for parties of 8+.

SATURDAYS 10am-2pm
SUNDAYS 9am-2pm





