
Maryland Crab Soup… homemade with 

garden vegetables, fresh crabmeat in a tomato broth, 

seasoned with Eastern Shore spices  8.75  

Soup of the Day… ask your server about our 

Chef’s Daily creation  8.75

Cobb Salad… chopped chicken, hardboiled 

egg, bacon bits, diced avocado, tomato, chopped red 

onion, shredded cheese, crisp greens  15.75

Chef Salad… Swiss and America cheeses, baked 

ham, turkey breast, served on a bed of crisp greens 

with egg and tomato wedges, red onion, cucumber  

16.50      

Seafood Salad… a bountiful catch of jumbo 

gulf shrimp and jumbo lump crabmeat on a bed of 

Romaine with tomatoes and avocado 23 

Caesar Salad… hearts of Romaine, seasoned 

croutons and shaved Parmesan cheese with our 

homemade dressing 

Appetizer portion 6.75     Dinner portion 10.75

The Ocean Club… crisp greens, tomatoes, 

cucumbers, onions, almonds, Mandarin oranges, 

and seasoned croutons

Appetizer portion 6.75     Dinner portion 10.75

Spinach Salad… baby spinach, red onion, 

apple slices, candied pecans, goat cheese, and bacon 

with a maple vinaigrette.

Appetizer portion 6.75     Dinner portion 10.75

SOUPS & SALADS

Seared Ahi Tuna… pan seared tuna, seaweed 

salad, wasabi cream, miso  15.75

Ahi Tuna Tartare… soy-marinated raw 

Ahi Tuna over seaweed, diced avocado and onion, 

served with pita chips  15

Crab Dip… jumbo lump crabmeat with Swiss,

Parmesan, and cream cheeses, baked to a golden

brown, served with toasted crostini  16.50
An Order for Two…  28

Trio of Petite Crab Cakes… made with 

fresh jumbo lump crabmeat, broiled or deep fried, 

served with lemon, tartar, or cocktail sauce  18.75

Seared Sea Scallops… fresh diver scallops, 

roasted corn salsa, yuzu dressing, sriracha aioli  

16.75

Kari’s Kall… three jumbo shrimp, seasoned 

with bread crumbs, baked in garlic, butter, and 

olive oil, with a dusting of Parmesan  16.75

Shrimp Cocktail… three jumbo gulf shrimp 

served with lemon and cocktail sauce  15.50 

Crispy Calamari…  fresh calamari, lightly

battered and flash fried; served with warm

marinara sauce  14.75

Fish and Chips… fresh fried fish dipped in 

our homemade beer batter with coleslaw and fries  
16.50

Nachos Supreme… a mound of tortilla chips 

tossed with taco meat, diced tomatoes, onions, 

jalapeño peppers and lettuce covered with cheddar 

cheese  12

Tacos … two fried fish fillets, grilled chicken, 

or shrimp tacos topped with fresh pico de gallo, 

chipotle, sour cream, and fresh avocado on a flour 

tortilla  13.75

Quesadillas… fresh sun dried tomato tortillas 

filled with beef, chicken, or vegetables and covered 

with melted cheddar cheese  12.75

Chips & Salsa… a basket of tortilla chip 

served with a fresh salsa of tomatoes, bell and 

jalapeño peppers with garlic, and a mix of tex-mex 

spices  7.75 

 

Wings… eight breaded deep fried wings prepared 

with your choice of mild, hot, 

Old Bay
®

, barbecue, honey sriracha, teriyaki, 

Reggiano or naked  11

Chicken Tenders… breaded chicken tenders 

fried golden brown, served with fries and honey 

mustard dipping sauce  11.75
Buffalo Style  12.25 

Cheese Stix… half dozen golden brown, deep 

fried mozzarella cheese sticks served with marinara 

sauce  9.75

Potato Skins… fried and stuffed with bacon, 

tomato, and cheddar cheese  8.50

Potato Gnocchi… tossed in a rich blush 

vodka sauce  8.75

Basket of Fries…  7.50
Add cheese  .50
Truffle Salt  3

Basket of Onion Rings... 9.75

Cheese Board… Chef’s selection of fine local 

and imported cheeses, served with homemade jam 

and preserves with grilled breads  17

LIGHT BITES

W E L C O M E  T O  H O R I Z O N S  O C E A N F R O N T  R E S T A U R A N T  &  B R E A K E R S  P U B

Located on the Terrace Level

LIGHT FARE MENU

The Horizon Dip… slow roasted beef, 

caramelized onions, melted provolone, toasted 

Ciabatta served with house au jus  14.75

Crab Cake Sandwich… fresh jumbo lump 

crabmeat, deep fried or broiled golden brown on 

a Brioche bun, served with tartar sauce and fries  

18.75

Horizons Burger… half pound Angus burger 

char-grilled on a Brioche bun, with lettuce, tomato, 

onion and pickle on the side, served with fries 11.75

Big Beach Burger… after a hard day at the 

beach, 2 patties, 16 ounces of Angus Beef, sautéed 

onions, American cheese, and bacon on a Brioche 

bun  17.25

Veggie Burger… beyond meat fresh garden 

burger served on a Brioche bun   10.75

Turkey Burger… a white meat burger served 

on a Brioche bun   10.75

Cheese Steak… slow roasted Top Round beef 

or chicken, American cheese on a toasted sub roll, 

served with fries  14.75

Salmon BLT… grilled Salmon  fillet, bacon, 

lettuce, tomato with house made pesto mayo on a 

lightly toasted Ciabatta roll  16.75

Jumbo Kosher Hot Dog… grilled all beef 

dog served with chopped onions and fries  9.75

Buffalo Chicken Wrap… breaded chicken 

tenders fried golden brown and tossed in our house 

made buffalo sauce with provolone cheese and 

wrapped in a sun-dried tomato tortilla  12.75

Clarion Wrap… your choice of sliced turkey 

or cold roast beef, with Swiss or American cheese in 

a garlic and herb wrap  12

Clarion Club Sandwich… triple decker 

of sliced turkey breast, bacon, tomato, and lettuce, 

served on your choice of white, wheat, or rye bread 

served with a side of cranberry sauce  12

Grilled Chicken Sandwich… marinated 

chicken breast, Swiss cheese, avocado, lettuce, 

tomato on a Brioche bun, served with fries  12.75

Overstuffed Sandwiches… choice of 

fresh turkey breast, roast beef, baked ham, white 

meat tuna salad, or homemade chicken salad, 

garnished with kosher pickle, tomato and coleslaw, 

served with potato chips. All sandwiches are served 

on white, wheat, rye, croissant or Brioche  12

BLT… Bacon, Lettuce, Tomato on your choice of 

toasted white, wheat or rye bread with mayonnaise  

10

SANDWICHES
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Served with Potato Chips & House Pickle.
Substitute French Fries $2.00  Truffle Fries $4.00  Onion Rings $3.00

Salad Add Ons… Grilled Chicken 6,  Grilled Shrimp 8,  Salmon 8,  Ahi Tuna 8,  Fresh Catch 8,  Seared Scallops 8,   Hearts of Palm 3.25

Sandwich Add Ons… American, Provolone, Swiss, Bacon, Mushrooms, Sautéed Onions, Green Peppers, Jalapeños $1.50 each
 Avocado $2, Lettuce, Tomato, Onion $1, Blackened or Jerk seasoning $1



Fresh Baked Cakes and Pies  7.25

Vanilla and Chocolate Ice Cream, Orange Sherbet  6.25

Chocolate, Chocolate Fudge, Butterscotch, and Strawberry Sundaes  8.50

Fresh Seasonal Fruit  7.50

Coffee, Tea, Hot Chocolate  2.25

Cappuccino, Café Latte, Mocha Coffee, Espresso  5.25

Milk (Whole, Skim) or Chocolate  3

Assorted Juices 3

Bottled Water  2

Pepsi, Dr. Pepper, Diet Pepsi, Sierra Mist, Ginger Ale, Lemonade, 
Raspberry Tea, Mountain Dew, Unsweetened Iced Tea  2.95

DESSERTS BEVERAGES

10100 Coastal Highway, Ocean City, Maryland 21842  |  410.524.7500  |  www.HorizonsOC.com

Automatic gratuity of 18% will be added to check on all parties of 6 or more

Denotes gluten-free item.  Gluten-free menu available upon request.

FROM THE STEAMER

Clams… steamed by the dozen  13.75

New England Steam Pot…
whole one-pound lobster, half dozen clams, corn on the cob  33

Steamed Shrimp… steamed in Old Bay
®

 with sweet onions

Half pound  13.75, One pound  26.75

Shrimp & Crab Legs… half pound each of shrimp and

Snow crab legs   26.75             

Alaskan Snow  Crab Legs… one or two pounds  MRKT

4/2019

THIN CRUST PIZZA

The Cauliflower Crust… 10” cauliflower crust, fresh tomato sauce, 

low fat mozzarella cheese  10.75
The Traditional… 16” thin herb butter crust, fresh tomato sauce, 

low fat mozzarella cheese  12.50

Pizza Toppings: Pepperoni, Italian Sausage, Ground Beef, Bacon,
Fresh Mushrooms, Onions, Green Peppers, Jalapeño, Black Olives $1.00 each

CRUSHES

Lemon... Smirnoff Citrus 

Vodka, fresh squeezed lemon 

juice, agave nectar, lemon lime 

soda

Watermelon... Smirnoff 

Watermelon Vodka, fresh pureed 

watermelon, lemon lime soda

Lime in the Coconut...
Captain Morgan Caribbean 

Coconut Rum, fresh squeezed 

lime juice, agave nectar, splash of 

pineapple juice, lemon lime soda

Kreme Sickle... Smirnoff 

Whipped Cream Vodka, fresh 

squeezed orange juice, triple sec, 

lemon lime soda

Key Lime... Smirnoff 

Vanilla Vodka, triple sec, fresh 

squeezed lime juice, agave nectar, 

lemon lime soda

Strawberry 
Lemonade... Smirnoff 

Strawberry Vodka, fresh squeezed 

lemon juice, agave nectar, lemon 

lime soda

Cherry Limeade... 
Smirnoff Cherry Vodka, fresh 

squeezed lime juice, agave nectar, 

lemon lime soda

Purple Crush... Smirnoff 

Lemon Berry Vodka, fresh 

squeezed lemon juice, splash of 

cranberry, lemon lime soda

Orange... Smirnoff Orange 

Vodka, fresh squeezed orange 

juice, triple sec, lemon lime soda

Grapefruit... Smirnoff 

Grapefruit Vodka, fresh squeezed 

grapefruit juice, triple sec, lemon 

lime soda

Lemon Drop... Ketel One Citroen 

Vodka, Lemoncello, sugar-rimmed glass

Paloma... Don Julio Blanco, fresh 

squeezed grapefruit juice, agave nectar, 

salt-rimmed glass

Manhattan... Sagamore Rye 

Whiskey, sweet vermouth, Luxardo 

Cherry Liqueur

The Classic... Ketel One Vodka 

or Tanqueray Gin, lemon twist

The Dirty... Belvedere Vodka, 

olive juice, blue cheese stuffed olives, 

lemon twist

MARTINIS

The Cosmo... Grey Goose Vodka, 

triple sec, lime, cranberry juice

Key Lime Pie... Cruzan Key 

Lime Rum, Key Lime Cream Liqueur, 

Graham cracker rim

Espresso... Van Gogh Double 

Espresso Vodka, Bailey’s Irish Cream, 

espresso

Chocolate... Ciroc French Vanilla 

Vodka, Godiva Dark Chocolate 

Liqueur, chocolate swirled glass

Prosecco, La Marca
7/30

Brut, Chandon
10/40

Rose, Chandon
10/40

Rose, Cape Mentelle
8/30

Chardonnay, Bogle 
7.5/30

Chardonnay, Newton 
9/35

Muscat, Cupcake
7.5/30

Pinot Grigio,
Santa Margherita
10/40

Shiraz, Madison Ridge
7.5/30

Malbec, Terrazzas 
Reserva
10/40 

Sangria,  Cruz Garcia
7.5/3

Riesling, Dr. L
7.5/30

Sauvignon Blanc, 
Monkey Bay
7/25

Sauvignon Blanc, 
Bogle
8/30

WINE

White Meritage, 
Conundrum
9/35

White Meritage, Jam Jar 

7.5/30

Cabernet Sauvignon,
Roblar
7.5/30

Cabernet Sauvignon, 
Liberty School
9/35

Merlot, Bogle
7.5/30

Pinot Noir, Point North
7.5/30

Pinot Noir, Smoke Tree
9/35 

Red Meritage, Truth
9/35

Red Meritage,
Phantom, Bogle
7.5/30

Draft 
Ask About our seasonal rotation

BEER

Bottled Beer
Coors Light

Miller Lite

Bud Light

Budweiser

Yuengling

Michelob Ultra

Natural Light

Sam Adams Boston Lager

Dogfish Head 60 Minute IPA

Corona

Heineken

Amstel Light

Angry Orchard

O’Doul’s


