
STARTERS 

BOURBON & MAPLE BACON 
8 Hour Slow Roasted Pork Belly,  

Maple Horseradish Mustard  18 
 

SHRIMP COCKTAIL 
Horseradish Cocktail Sauce  18 

 

NAKED BLUE POINT OYSTERS 
Cocktail & Mignonette Sauce (6)  24 

 

BILLY’S ROAST OYSTERS 
Smoked Bacon, Baby Spinach, Grana  

Padano, Champagne Cream (4)  24 

 

MARYLAND CRAB CAKE 
Corn Flake Coated & Pan Fried Snow  
Crab Garnish, Yuzu Basil Mayo  24 

 

SWEET & SPICY CALAMARI 
Thai Chile Sauce, Pepperoncini,  
Black & White Sesame Seeds  17 

 

SOUPS & SALADS 

BTR HOUSE CHOWDER 
New England Crab Chowder  12 

 

BABY GEM CAESAR SALAD 
Caesar Dressing, Parmesan Cheese,  

Garlic Croutons  12 
 

BEET SALAD 
Arugula, Crispy Goat Cheese,  

Balsamic Glaze  18 

 

BILLY’S COBB SALAD 
Bacon, Avocado, Egg, Tomato,  

Red Onion, Maytag Blue Cheese  

Crumbles, Ranch Dressing  14 

 

GREEK SALAD 
Tomato, Cucumber, Red  

Onion, Feta, Balsamic Glaze, Lemon  

Vinaigrette Dressing  14 

 
 

ENTREES

 

KEY WEST GROUPER 
Blackened ~ Broiled ~ Grilled 49 

Scampi ~ Lemon Beurre Blanc ~ Beurre Noir 

 

SALMON 
Blackened ~ Broiled  39 

Lemon Beurre Blanc 

 

PROPER FISH & CHIPS 
Beer Battered Northern Codfish, Homemade 

Tartar Sauce, Hand Cut Shoestring Fries 30 
 

MAINE LOBSTER ROLL 
Lobster Meat, Mayo, Chives, Lemon 

Buttered Toasted Bun Market Price 

 

CAST IRON STEAMED MUSSELS 
Chardonnay, Garlic, Lemon Butter, Hand 

Cut Shoestring Fries 28 

 

SCALLOP POT PIE 
Simmered Root Vegetables, Seafood 

Bechamel, Pastry Crust 34 

 

DELANEY’S SHEPHERD’S PIE 
Braised Leg of Lamb, Carrots, Baby Peas, 

Mashed Potato Crust  32 

 

 

 

 

BTR MARSALA CHICKEN 
Marsala Wine Reduction, Mushroom  

& Onions 33 

 

SPICY RIGATONI PASTA 
Spicy Tomato Vodka Sauce, Crushed Red 

Pepper  24 

 

CAVATAPPI WELLINGTON PASTA 
Diced Filet Mignon, Mushroom Cream 

Sauce, Parmesan Pastry Crust  28 

 
BILLY’S HOUSE BURGER 

Iceberg Slaw, Applewood Bacon, American 
Cheese, Ranhofer Sauce  21 

 

SKIRT STEAK FRITES 
Peppercorn Sauce, Shoestring Fries  41 

 

KANSAS CITY STRIP 
Allen Brothers 18oz Prime Wet-Aged  68 

 
FILET MIGNON 

Allen Brothers 8oz, Frisee Salad  41 

 
GRILLED PORK CHOP PORTERHOUSE 

Arugula, Frisee, Apples, Onions, Tomato, 

Apple Cider Vinaigrette  32

 

SHAREABLE SIDES 

Aunt Mary’s Artichoke Casserole 11  Buttermilk Whipped Potatoes 9 

Skillet Roasted Mac & Cheese 15   Broccolini Ricotta Salata 10 

 

 

HANDCUT SHOESTRING FRIES 9 

BTR Secret Sauce 2  Ranch 2 Truffle Parmesan 3 

 

 



 

Desserts 
 

 

BOMBA GELATO 

12 | Chocolate Covered Vanilla & 

Chocolate Gelato with Cherry 

Center 

CHOCOLATE TEMPTATION 

12 | Chocolate Cake Filled with 

Chocolate & Hazelnut Cream & 

Crunch 

THE GRANDMOTHER CAKE 

12 | Lemon Pastry Cream 

Covered with Pine Nuts, Almonds, 

& Powdered Sugar 

CANNOLI CAKE 

12 | Cookie Crumb Base, Creamy 

Ricotta Filling Studded with 

Chocolate Chips & Candied 

Orange Peel, Topped with Pastry 

Crumbs 

HOT CHOCOLATE CAKE  

13 | Chocolate Lava Cake with 

Vanilla Ice Cream 

PEANUT BUTTER CAKE 

12 | Peanut Butter & Chocolate 

Filling, Caramel Drizzle 



drafts 
$6 Pabst Blue Ribbon  

$7 Modelo Especial 

$7 Blue Moon  

$6 Miller Lite 

$6 Yuengling Lager 

$7 Beach Hippie IPA 

$9 Peroni Lager 

$9 Guinness 

 

 

 

cans 
$6 Sweetwater 420 

$7 Alcatraz Double Cold Brew 

$6 Founder’s All Day IPA 

$6 Beach Hippie IPA 

$8 You’re My Boy Blue 

$8 Boddington’s Ale 

$7 Lagunitas Hazy IPA 

$9 Lumi Hazy IPA 

$6 Mango Cart 

$10 Sour Monkey Trippel 

$8 Tom Cat Red Ale 

$6 Unholy Trippel Ale 

bottles 
$6 Kona Big Wave 

$6 Corona Extra 

$6 Corona Light 

$12 Dragon’s Milk Stout 

$5 Heineken 

$6 Hoegaarden 

$6 Magner’s Cider 

$6 Michelob Ultra 

$6 Modelo Negro 

$8 Peroni Lager 

$6 Peroni 0.0 

$7 Founder’s Porter 

$6 Sam Adams Lager 

$7 Sam Adams Summer Ale 

$8 Stella Artois 

$6 Stella 0.0 

$5 Yuengling 

 

 

 

canned cocktails 
$8 Surfside Tea 

$8 Surfside Lemonade 

$8 Surfside Tea & Lemonade 



 
 

Specialty cocktailS 
 
 

14 Sunset Affair: Aperol, St. 

Germain, Grapefruit Juice, 
Lemon Juice, Caposaldo 

Prosecco 
 

16 Violet Hour: Empress 
Indigo Gin, Lemon Juice, 

Cointreau, Lavender Simple  

(15 Make it a Mocktail) 
 

16 Filthy Animal: Olive Oil 
Washed Absolut Vodka, Olive 

Brine, Pepperoncini Juice, 
Hot Sauce 

 
15 New Fashioned: Gracias 

a Dios Mezcal, Angostura 
Bitters, Simple 

 
16 Billy’s Red Snapper: 

Truffle Oil Washed Lunazul 
Tequila, Bloody Mary Mix, 

Candied Bacon 
 

15 Banana Fosters: Bumbu, 
Banana Simple, Black 

Walnut Bitters 
 

16 Buttered Nut: Brown 
Butter Fat Washed Penelope 

Toasted Bourbon, Amaro 
Nonino, Black Walnut 

Bitters, Luxardo Juice 
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