
The Bata Club at Water’s Edge  

 
 

 

S t a r t e r s  
 

Traditional Crab Soup   8/10 
 

Bata Bang Shrimp   8   
crispy fried wild shrimp, lime, cilantro, sweet chili sauce 

 

Kale & Vegetable Dumplings   6 
pan fried, sweet soy sauce 

 

Smoked Chicken Tequila Burritos   8 
queso dipping sauce 

 

Fried Green Tomatoes   8 
Fresh mozzarella, basil, balsamic glaze, chimichurri   

 
   

   Cream of Crab   8/10 
Old bay dusted 

 

     Garden Salad   8 
cucumber, tomato, carrot, radish, croutons 

iceberg, buttermilk ranch dressing 
 

Caesar Salad   10 
romaine hearts, herbed croutons, parmesan reggiano 

 

Wedge Salad   10 
iceberg, tomato, onion, hard-boiled egg-crispy bacon, 

blue cheese crumble, cheddar, buttermilk ranch 
 

 

M a i n  C o u r s e  
 

Chilled Salmon & Peach Salad   14 
poached faroe island salmon, yellow beans, heirloom tomato 

local grilled peaches, butter lettuce, fresh herbs, green goddess dressing  
  

Wild Mushroom Ravioli   18 
charred tomato, artichoke hearts, asparagus, parmesan-basil cream sauce   

 

Skillet Crab Cake    20 
Maryland lump crab cake, grilled vegetable medley, old bay aioli, arugula 

 

Fried Green Tomatoes & Crab imperial    26 
Maryland lump crab, grilled local squash, arugula, roasted red pepper coulis  

 

Grilled Shrimp Provencal   24 
citrus grilled jumbo gulf shrimp, charred tomato, capers, olives, roasted garlic, fettuccini, crostini  

 

Pan Roasted Beef Tenderloin   28 
creekstone farms beef tenderloin, oyster mushrooms, spinach, potatoes au gratin, beurre rouge  

 

Grilled Veal Rib Chop     30 
sautéed sea beans, yellow beans, heirloom tomato, chimichurri, saffron risotto, cherry gastrique   

 

Maryland Surf & Turf    32 
all lump crab cake, beurre blanc and grilled filet mignon, grilled asparagus, potatoes au gratin, cabernet demi glaze 

 
Consuming raw or undercooked animal foods may increase your risk of contracting a foodborne illness, especially if you have certain medical 

conditions." 

 


