
TIKI BAR MENU 
 
 
 
SOUPS  
 
MARYLAND CRAB 
Spicy traditional style crab soup full of fresh mixed vegetables and crabmeat. Cup $4. Bowl $6   
Cream of Crab Soup  
Our award winning cream of crab soup with lump crabmeat. Cup $5. Bowl $7   
Half n Half  
A new Maryland tradition, pairing both of Bo’s famous soups swirled for a culinary delight. Cup $5. Bowl $7.   
Chili  
Our chefs prepare a fantastic chili with beans regardless of the temperature outside; ask for cheddar cheese on top. 
Cup $4. Bowl $6 

 
NEW items  
Blackened Scallops  
Maryland Diver Scallops Blackened and served over a bed of Spring Mix with Horseradish Cream sauce. $13 
  
French Dip  
Hot Roast Beef Sandwich with swiss cheese on a hoagie roll. Served with hot Au Jus for dipping. $9 
 
 Happy Salad  
Pistachios, Cranraisins, Feta Cheese, Peppers, Cucumbers, Tomatoes, Olives and Onions. Served over crisp lettuce 
mix with Raspberry Vinaigrette. $9 
 
  
  
  
 
  
SALADS  
 
Shrimp Cobb Salad  
A seafood twist on this classic salad. Field greens topped with bacon, hard-boiled egg, tomato and grilled shrimp. 
$13     
Garden Salad  
What else can you say? $6. With Grilled Chicken $10. With Grilled Shrimp $13   
Caesar Salad  
Hearts of Romaine lettuce tossed with our homemade Caesar dressing, accompanied by garlic croutons and shaved 
parmesan cheese. $6. With Grilled Chicken $10. With Grilled Shrimp $13. With Grilled Salmon $14.   
Mozzarella and Tomato Salad  
Fresh leaf lettuce mixed with olive oil, basil and balsamic vinaigrette topped with fresh mozzarella balls and vine 
ripened roma tomatoes. $8   
Sunshine Salad  
Premium spring mix with blue cheese crumbles, fresh sliced strawberries, toasted pine nuts and dressed with a 
raspberry vinaigrette. $9. With Grilled Shrimp $13 
  
Big O’s Chopped Salad  
Chopped iceberg and romaine lettuce tossed with diced chicken, diced tomatoes, diced red onions, corn, bacon, 
cucumbers, croutons, cheddar cheese, pine nuts and Betty’s homemade blue cheese dressing. $12 
  
 



APPETIZERS 

Jerk Chicken Skewers  
Island flavors surround these grilled chicken skewers and served with our homemade Jamaican BBQ dipping sauce. 
$8.75 

Coconut Shrimp 
Jumbo shrimp lightly coated with shredded and toasted coconut and served with jasmine rice and pineapple salsa. 
$11.75 

Chesapeake Toast  
Four mini house made backfin lump crab cakes served on top of a baguette with chipotle aioli. $9.75 

Bo's Wings  
Thick and juicy chicken wings served in our homemade sauce; Buffalo, BBQ or Chesapeake. $10.75 for a dozen. 

Crab Cake Sliders  
Four mini backfin cakes on rolls, served with lettuce, tomato and Coastal New England tartar sauce. $10.75 

Salad Slider Sampler  
Bo Brooks’ famous homemade salads together in miniature! Chicken Salad, Tuna Salad and Shrimp Salad. $8 

Appetizer Sampler  
Can’t decide on just one appetizer? Then try this sampler of calamari, popcorn shrimp, and jerk chicken skewers. 
$11.75.                  Sorry, no substitutions. 

Clam Strips  
Tender strip of clams coated and seasoned to perfection, fried until golden brown and served with hand blended 
cocktail sauce. $9 

Crab Dip  
The way it should be! A rich and creamy blend of crabmeat, mayonnaise, cheeses and artichokes, served in a toasted 
bread bowl with homemade pita chips. $11.75 

 Pita Chip Nachos  
Homemade pita chips covered with melted cheddar cheese, tomatoes, pepperoncinis, spring onions, and salsa. 
Served with sour cream and guacamole on the side. $8. With Chicken or Beef $12. With Shrimp $15. 
 
Snake Bites  
Huge shrimp enveloped in a cheese filled jalapeño pepper, beer battered and fried. Served with Sweet and Sour 
sauce. $12.75 

Steamed Shrimp  
Peel and eat shrimp seasoned with Bo Brooks’ original spices are perfectly tender and juicy. 1/2 lb $10. Full lb $18. 
  
Calamari  
Made to order and dusted in our own seasoned corn flour. Fried tender and served with a chipotle aioli sauce. $9 

Shrimp Hush Puppies  
Back by popular demand! Spicy Southern style deep fried cornmeal with bits of gulf shrimp mixed in. Served with 
honey mustard. $8 

  
 



Crab Pretzel  
Soft Pretzel baked and topped with creamy crab dip and melted Cheddar cheese. $8 

O Rings  
Bo's famous colossal sweet onion rings, hand dipped in our homemade batter and cooked to golden perfection. $7.50 
  

Crab Guacamole  
A Bo Brooks original! Fresh avocado and sweet lump crabmeat gently blended together for an unbelievable match. 
Served with pita chips. You will be talking about this one. $9.25 

Oysters on the half shell  
You probably noticed our raw bar on the way in! We are proud to serve a fresh selection of the very best oysters 
available. Please ask for our daily selection. $ Market Price 
  

Steamed Clams  or Mussels  
1 dozen steamed clams or 2 pounds of steamed mussels served in your choice of either a garlic white wine or a 
marinara sauce. $11 

Popcorn Shrimp  
Half a pound of breaded shrimp tossed in Cajun seasonings, served with cocktail sauce. $7.50 

  
 SANDWICHES  

Bo’s “near-famous” Seafood Club  
Our Classic Crab Cake and Shrimp Salad are married between slices of toast and topped  with bacon, lettuce, and 
tomato. $12 

Shrimp Salad  
Bo’s classic shrimp salad, tossed with celery, mayo and Old Bay. $10 

Bo’s Classic Crab Cake  
Prepared fresh daily, our Classic Jumbo Lump Crab Cake broiled to perfection. $14.95 
  
Bistro Beef Medallion  
Beef tenderloin medallions shingled on a hoagie roll with melted Swiss, lettuce, tomato, and served with horseradish 
cream sauce. $11.75 
  
Soft Shell Crab  
A local jumbo soft shell, delivered fresh daily from Tilghman Island, pan fried and served with a side of chipotle 
aioli to enhance the Baltimore experience. $13.50 
  
Chicken Salad  
Homemade chicken salad mixed with cucumber, onion and celery. $7 
  
Shrimp-Dip Burger  
Wow! Full half-pound burger with crab dip and grilled shrimp on top, covered with American cheese to hold it all in 
place! $9 
  
Strawberry Chicken Club  
Yep, you read that right! Grilled chicken layered between lettuce, avocado mayonnaise, and fresh strawberries. 
Served on wheat bread. $9 
  
 



The Cape Cod  
A 5oz portion of cod served either grilled to perfection, or coated with Bo’s homemade batter and fried to 
perfection. $7.75 
  
The Bo-Burger  
Fresh, never frozen, this lean choice ground beef burger is char broiled to your liking and topped with American or 
Swiss cheese. $7 
  
Bo’s Club Sandwich  
Either sliced smoked turkey breast or fresh roast beef, stacked high with bacon, lettuce and tomato, between three 
slices of toast, Swiss cheese, and cut into quarters. $9.75 
  
Corned Beef and Pastrami  
Served warm or cold. Sliced Corned Beef and Pastrami layered with Swiss cheese and a spicy mustard, served on 
Rye. $11 
  
Seafood Po’ Boy Sandwich  
Your choice of either breaded oysters, fried shrimp, or both, flash fried and served on a baguette with lettuce, 
tomato, and a chipotle aioli sauce. $11 
  
Buffalo Chicken Dip  
Fried Chicken tossed in our homemade buffalo sauce, wrapped together in a tortilla with blue cheese, lettuce and 
tomato. Ranch dipping sauce on the side. $8 
  
Chesapeake Chop Cheesesteak Sandwich  
A healthy portion of chopped steak served on a steak roll with lettuce, tomato, and your choice of Swiss or 
American cheese. $10.75 
  
Fish and Chips  
English pub-style cod fish deep fried in our homemade batter along side our homemade potato chips. $10.75 
  
  
 


