
 

NATional Oyster week 

22-24 Market Space Annapolis 

MONDay August 5th – Sunday August 11th  

Note: All of our Oysters are From the Chesapeake and Freshly Shucked to Order 

 

Buffalo Fried Oysters $19.99 

Six Fried Oysters tossed in Buffalo Sauce and served on shucked Oyster Shell  

with Homemade Blue Cheese Drizzle 
 

WATERMELON CUCUMBER Mint oysters $19.99 

Six Oysters served on the half shell, topped with Watermelon, Cucumber and Mint Mignonette  
 

Bloody Mary Oysters $19.99 

Six Oysters served on the half shell, topped with our Signature Bloody Mary Mix,  

Minced Celery and Bacon Crumbles |  Add a shot of Tito’s Vodka for $7.00 
 

Surf & Turf Oysters $19.99 

Four Fried Oysters served on the half shell, topped with Filet Tip and Hollandaise Sauce 
 

CRAB CEVICHE OYSTERS $19.99 

Lump crabmeat, ceviche with lime, red onion, cilantro, tomatoes and serrano peppers,  

served on the half shell with crab claw garnish  
 

Fried Oyster Spinach Salad $22.99 

A bed of fresh Spinach tossed with Balsamic Vinaigrette, topped with Fried Oysters, 

Diced Hard Boiled Egg, Crisp Bacon and Roasted Red Peppers 
 

Open Face Fried Oyster BLT $22.99 

Fried Oysters served over a toasted slice of Multi Grain Bread, Romaine Lettuce, Crisp Bacon,  

Roasted Tomatoes and topped with Spicy Remoulade Drizzle, served with a side of French Fries 

 

Choose FOUR Varietals of Oysters on the half shell for an Assorted dozen $38.99  

 

  www.federalhousecom   

http://www.federalhousecom/

