
FOOD

32 WEST MAIN STREET     
WESTMINSTER, MD 21157

410-840-1919
RAFAELSRESTAURANT.COM

MARYLAND CRAB
cup 7   bowl 9

CREAM OF CRAB
cup 8   bowl 10

HALF & HALF
cup 8   bowl 10

SOUP OF THE DAY
Mkt

BAKED 
MEATBALLS 7
Two large housemade 
meatballs with marinara 
sauce and melted provolone 
cheese

CAULIFLOWER 
WINGS 10
Seasoned coated cauliflower wings 
served mild, hot, extra hot, bbq, honey 
bbq, Old Bay, Shore Thing or teriyaki; 
served with bleu cheese or ranch

WINGS 14
Jumbo wings served mild, hot, extra 
hot, bbq, honey bbq, Old Bay, Shore 
Thing or teriyaki served with bleu 
cheese or ranch

MOZZARELLA TRIANGLES 9
Lightly breaded and deep fried golden 
brown served over marinara sauce

GARDEN SALAD
sm 8   lg 9

CAESAR SALAD
sm 8   lg 9

STRAWBERRY 
GORGONZOLA SALAD
sm 9   lg 13
Baby greens, strawberries, candied 
walnuts, Gorgonzola cheese and 
cripy onions served with honey 
vinaigrette

RAFAEL’S SALAD lg 16
Two kinds of shrimp (crispy and 
grilled) on a bed of romaine lettuce 
with tomatoes and avocados served 
with lemon poppy seed dressing

AHI TUNA 16
Sesame crusted Ahi tuna thinly 
sliced served with crispy wonton 
garnished with teriyaki glaze and 
wasabi aioli

LORI’S BANG BANG 
SHRIMP 13
Crispy popcorn shrimp tossed in our 
housemade Bang Bang sauce topped 
with scallions

CRAB DIP 16
Served warm with toasted crostini 
(enough for two)

ADD ONS

Chicken (blackened or grilled) � 5.50 

Shrimp (blackened or grilled) � 7 

Salmon (blackened or grilled)� 8 

Ahi Tuna (blackened or grilled) � 9 

Shrimp Salad � 9 

Crab Cake � Mkt

SNACKS SALADS

SOUP

BURGER 8oz 12 

ADD:
CRAB CAKE  3oz Mkt

FREE FIXINGS
lettuce, tomato, raw onions, mustard, 
ketchup, mayo, pickles, hot peppers, 
relish

PREMIUM FIXINGS +1ea
American, cheddar, pepper jack, 
provolone, Swiss, mushrooms, 
peppers, caramelized onions, 
crispy onions, bacon, marinara sauce, 
bbq sauce

CHICKEN OSCAR 25
Pan seared chicken breast topped with 
jumbo lump crabmeat, asparagus and 
bearnaise sauce served with mashed 
potatoes

STEAK ENHANCEMENTS

Bernaise � 4 
Herb Butter � 4
Mushrooms demi-glaze� 4

Horseradish Creme Fraiche � 4
Oscar Style-Asparagus, Bernaise & Crab �12

All sandwiches come with your 
choice of housemade chips or 
coleslaw

NEPTUNE 19
5 ounce crab cake, 
shrimp salad, lettuce 
and tomato served on 
toasted Artisan white 
bread

POWER HOUSE 13
Hand carved turkey, avocado, red 
onion, cucumber, shredded carrots, 
lettuce, tomato, Dijon mustard and 
mayo on toasted Artisan white bread

HOT ITALIAN 14
Cappicola, Genoa Salami, peppered 
ham, provolone cheese, lettuce, tomato, 
banana peppers, onions and Italian 
dressing on toasted ciabatta

BLACKENED 
SALMON BLT 15
5 ounce salmon, bacon, lettuce, tomato, 
tiger sauce and pepper jack cheese

BANG BANG 
SHRIMP TACOS 16
Crispy popcorn shrimp tossed in our 
housemade Bang Bang sauce and 
stuffed with Asian slaw

181 SANDWICH 13
Mike Utz Award winning “181” bbq 
sauce, grilled chicken breast, bacon, 
pepper jack cheese, lettuce,  tomato on 
a Martin’s potato roll

CRAB CAKE Mkt
Broiled or fried crab cake with lettuce, 
tomato and spicy tartar served on a 
Martin’s potato roll

LIGHT FARE

LAND SEA

BURGERB U I L D
Y O U R  O W N

All steaks are Certified Angus Beef, 
served with your choice of two sides
 

“BARREL CUT” SIRLOIN 8oz 22

ANGUS NY STRIP 12oz 34

CENTER CUT 
FILET MIGNON 8oz 38

PORTERHOUSE 20oz 55

RIBEYE 10oz 38

FRENCH CUT RIBEYE 20oz 65

SIDES
SIDE GARDEN � 4

SIDE CAESAR � 4

HAND CUT FRIES � 5

TRUFFLE PARMESAN FRIES �9

MAC & CHEESE � 5

MASHED POTATOES � 5

SAUTÉED BROCCOLI � 5

SAUTÉED MUSHROOMS 
& ONIONS � 5

ASPARAGUS � 6

SHRIMP TERIYAKI 24
Shrimp and vegetable stir 
fry in a teriyaki glaze served 
over sticky rice

SALMON 28
Pan seared salmon topped with a 
smoked cream shrimp sauce with 
asparagus and mashed potatoes

CRAB CAKE 8 oz Mkt
Broiled or fried crab cake served with 
fries and vegetables

All prices are subject to change.



SPARKLING� glass    bottle

Lunetta Prosecco (Italy) 	 8	 30

Mumm Brut Prestige (Napa)		  50

WHITE / ROSÉ

Sutter Home White Zinfandel (California)	 6	 21

Caposaldo Pinot Grigio (Italy)	 8	 28

Fetzer Riesling (California)	 7	 26

Cavit Moscato (Italy)	 7	 26

Glazebrook Sauvignon Blanc (New Zealand)	 9	 32

St. Francis Chardonnay (Sonoma)	 10	 35

Kendall Jackson Chardonnay (California)	 11	 38

“The Pale” Rosé (France)	 9	 32

RED

Noble Vines “667” Pinot Noir (Monterey)	 9	 32

Ponzi “Tavola” Pinot Noir (Oregon)		  50

Bonterra “Organic” Merlot (California)	 9	 32

Trivento Reserve Malbec (Argentina)	 8	 28

Joel Gott “Palisades” Red Blend (California)	 9	 32

Substance Cabernet Sauvignon	 9	 32

Liberty School Cabernet Sauvignon (Paso Robles)	 11	 39

St. Supery Cabernet Sauvignon (Napa)	 	 70

Sequoia Grove Cabernet Sauvignon (Napa) 		  75

Jordan Cabernet Sauvignon (Alexander Valley)	 	 90

Cakebread Cabernet Sauvignon (Napa)	 	 110

Silver Oak Cabernet Sauvignon (Alexander Valley)		  110

Joseph Phelps Cabernet Sauvignon (Napa)		  120

COCKTAILS

RAW BAR

HAPPY HOUR
Mon-Fri 12-6PM   Sat-Sun 12-4PM

Drink specials plus
$1 Chincoteague Oysters

Dine-in only

WINE & DINE 
WEDNESDAY

$5 Off a Steak of your choice
Half Price Bottles of Wine

$1 WINGS
TUESDAY

Dine-in only

HALF PRICE
BURGERS

Every Thursday
Dine-in only

WINE
THE NEW 
OLD FASHIONED 12
Basil Hayden bourbon, orange zest, 
vanilla syrup 

MANHATTAN 
ON MAIN STREET 12
Sagamore rye, dry vermouth, black 
cherry liqueur, splash of vanilla syrup

WILD WILD 
WESTMINSTER 12
Makers Mark, cinnamon liqueur, fresh 
squeezed lime, shot of Taylor Fladgate 
Ruby port

THE CUBAN 
RUM RUNNER 10
Myers dark rum, Taylor Fladgate Ruby 
port, splash of pineapple juice

MARY LAND 
BLOODY MARY 10
Absolut Citron, Major Peters, 
Worcestershire, Old Bay hot sauce, Old 
Bay rim

LACED SANGRIA 10
Red wine, white wine, splashes of port, 
rum, tequila and Sprite 

CHOCOLATE & VANILLA
CAFFEINE WONDERLAND 
MARTINI 10
3 Olives vanilla, Kahlua coffee 
liqueur, chocolate espresso beans

LORI’S FRUITED 
LEMON DROP 10
Tito’s vodka, fresh berries, fresh 
squeezed lemon, brown sugared rim

RAF’S TIKI DECK 
JACKASS MULE 10
Absolut Citron, ginger beer, fresh 
squeezed lime, Angostura bitters

WHY MESS WITH 
A CLASSIC? 10
Jose Cuervo Gold, fresh orange, lime 
and pineapple juices

32 WEST MAIN STREET     
WESTMINSTER, MD 21157

410-840-1919
RAFAELSRESTAURANT.COM

W W W. R A F A E L S R E S T A U R A N T. C O M

FRESH SHUCKED OYSTERS, 
SERVED TO ORDER!

Ask your server for today’s fresh 
selections.

DRINKS

All prices are subject to change.


