
Apple Sauce
Baked Potato
Broccoli
Caesar Salad
Cole Slaw
French Fries
Fresh Zucchini Medley
Garden Salad
Hot Buttered Mushrooms
Sweet Corn & Peppers
Sweet Potato
White Cheddar Mashed 
Potatoes

Also available
a la carte

Silver
Sides

Try one of our
non-alcoholic 

smoothies 
featuring:

Oreo Smoothie

We Accept Visa & Mastercard

Ask For Our Kids Menu

Split Plate Charge

18% Gratuity added to parties of 6 or more

gift cards 
available

containsno caffeine

Enjoy it 
straight or
mix it up!

Tangerine
Cream Soda

Black Cherry

Diet
Root Beer

IBC Root Beer 
Float

www.SilverSpringMiningCompany.com

We use fresh ground choice beef to 
prepare your 1/2 lb. char-grilled burger.
Consuming raw or undercooked 
products can increase the risk of
food bourne illness.

Blasted Burger Ask your server
about toppings for your burger

Crisfield Burger Blackened
and topped with shrimp, crab,
ham, Cheddar Jack cheese and
tiger sauce

Vermont Burger Topped with
ham, BBQ sauce and melted
Cheddar Jack cheese

Build your Burger
or Chicken Breast 
with the following:

Specialty Sandwiches Served 
with fries

Bison Burger Lean, Low Fat and All 
Natural Bison served on a kaiser roll with 
lettuce and tomato

Smokehouse Bison Burger
Applewood-smoked bacon, BBQ 

sauce and Cheddar Jack cheese

Toppings: Fried onions, 
Sautéed green peppers, 
Applewood-smoked bacon, 
Sliced mushrooms, Grilled ham

Cheese: American, 
Bleu, Cheddar Jack, 
Muenster, Provolone, 
Swiss

Burgers Served with fries

Chicken 
Sandwiches

Boneless/skinless breast
served on a kaiser roll with fries

Chicken Breast Grilled, blackened,
fried or BBQ style. The choice is yours.
Ask your server about toppings for
your sandwich

Buffalo Style Breaded chicken breast fried 
and tossed in Buffalo sauce. Served with 
lettuce, tomato and bleu cheese

Chicken Magothy Grilled chicken breast 
topped with shrimp, crab and melted 
Cheddar Jack cheese

Chicken Provo Topped with sautéed 
mushrooms, melted provolone cheese and a 
delicious honey mustard dressing

Panini Italiano

Grilled Chicken 
Breast with 
Muenster Cheese

Smokehouse
Bison Burger

Shrimp MeltEastern Shore Wrap Batter-dipt rockfish fillets with crab dip,
Cheddar Jack cheese, lettuce and tomato, baked in an Old Bay wrap

Chesapeake Wrap Strips of grilled chicken breast, our original crab dip
and Cheddar Jack cheese rolled in an Old Bay wrap and served hot from
the oven

Shrimp Melt Shrimp salad served on grilled garlic toast, topped with
muenster and Cheddar Jack cheese and baked to perfection

Rockfish-N-Chips Battered fillets, golden fried served on a kaiser roll with lettuce 
and tomato. Specify cocktail or tartar sauce. Served with Old Bay potato chips

Baltimore Reuben Seasoned shrimp and crabmeat served over grilled
marble rye with 1000 Island dressing, topped with bacon bits, tomatoes
and Cheddar Jack cheese. Served open-faced

New York Reuben Lean corned beef sliced thin, topped with sauerkraut and 
Swiss cheese served atop grilled marble rye with 1000 Island dressing.
Baked to a golden brown and served open-faced

Shrimp Salad A very generous portion of everyone’s favorite served on
your choice of bread or in an Old Bay wrap with lettuce and tomato

Panini Italiano Classic Italian meats and provolone cheese
baked to a golden brown. Served on toasted focaccia bread with

Italian vinaigrette, red onion, lettuce, tomato and red pepper. Served with 
Romano-dusted potato chips

Crab Cake Sandwich A 1/2 lb. of Jumbo Lump Crabmeat served on a
kaiser roll with lettuce and tomato. Ask for it broiled or fried

Philly Style Cheese Steak Thinly sliced choice strip steak with
provolone cheese, topped with sautéed green peppers and fried onions.
Served with lettuce and tomato on a toasted Philly roll

Chicken Frisco Tender sautéed chicken tossed with sautéed green peppers,
fried onions and mushrooms. Topped with melted provolone cheese, lettuce
and tomato. Served on a toasted Philly roll

Club House Sandwich Our traditional triple-decker sandwich made with
your choice of turkey breast, ham or a combination of both. Served with 
Applewood bacon, American cheese, lettuce, tomato and mayonnaise on
your choice of bread

Firecracker Wrap Grilled chicken breast tossed with Buffalo sauce in a 
jalapeno tortilla with fried green peppers, garden rice, ranch dressing and 
Cheddar Jack cheese

Open-Faced Hot Beef A generous portion of sliced top round of beef 
simmered in our homemade brown gravy. Served over toast points
with your choice of fries or mashed potatoes
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Top your salad with...
(Grilled or Blackened)
Chicken
Salmon
Shrimp
Steak
Tuna

French Onion Soup au Gratin
Served piping hot with melted
Swiss and provolone cheeses

Maryland Crab................. Cup....................... Bowl

Homemade Chili & Cheese........................ Bowl

Soup du Jour................................ Priced Daily

Silver Spring Sirloin
8 oz. USDA Choice Sirloin Beef char-grilled,
served with two Silver Sides
12 oz. USDA Choice Sirloin Beef char-grilled, served
on a sizzlin’ hot skillet with two Silver Sides

New York Strip
14 oz. thick-cut USDA Choice Strip served on a
sizzlin’ hot skillet with two Silver Sides

Steak And Cake USDA Choice Sirloin and a 1/2 lb. 
Jumbo Lump Crab Cake with choice of two Silver Sides
8 oz. Sirloin
12 oz. Sirloin

Bourbon St. Steak & Shrimp A tender 8 oz. sirloin 
steak topped with grilled shrimp and a honey bourbon 
glaze. Served sizzlin’ over a bed of roasted vegetables 
with one Silver Side
Upsize your steak to a 12 oz. Sirloin

Steak
Temp Guide

Rare -
Red Cool Center

Medium Rare -
Line of Red

Medium -
Pink Throughout

Medium Well -
Barely Pink

Well -
No Pink

Starters

Original Buffalo Style
With a lil’ bite or a lotta bite

Honey Bourbon
Sweet & tangy

BBQ
Southern bold

Garlic
Hot or mild

Maryland Style Olde Bay
Kind of crabby tasting, you know

	 Single Order
	 Double Order

DressinGS
Balsamic Vinaigrette

Bleu Cheese
Buttermilk Ranch 
California French
Italian Vinaigrette

Light Ranch
Pepper Parmesan

Raspberry Vinaigrette
Thousand Island

Fat Free
Sun-Dried Tomato

Wings

Salads

Chicken

Seafood
Chicken or Steak Fajitas A 1/2 lb. of either 
chicken or steak served on a sizzling hot platter
with sautéed onions and all the fixin’s you
need to make your very own fajitas

Combination Fajitas For 2 A 1/2 lb. of chicken 
and a 1/2 lb. of steak served on a sizzling hot
platter with sautéed onions and all the fixin’s, 
because sometimes you just can’t make
up your mind

Loaded Fajita Load your fajita up with any
of the following: bacon, Cheddar Jack cheese,
green peppers, jalapeno peppers, mushrooms,
or tomatoes

Shrimp Skewer

Chicken Chesapeake Boneless, skinless 
breast stuffed with jumbo lump crabmeat and 
topped with a cream sauce. Served with fresh 
broccoli, garden rice or choice of pasta
with one Silver Side

1/2 Rotisserie Chicken Available grilled, 
blackened, BBQ, or honey bourbon style.
Served with choice of two Silver Sides

We fry in 100% Cholesterol Free &
Trans Fat Free Vegetable Oil

Tilapia Falcon Bay Parmesan-encrusted
Tilapia filet served with sautéed shrimp and fresh 
broccoli, over a bed of garden rice and a lemon 
cream sauce. Served with one Silver Side

Broiled Tilapia Lightly seasoned, very mild, 
white fillets broiled to perfection.
Served with two Silver Sides

Stuffed Rockfish Filet of rockfish stuffed
with jumbo lump crabmeat and topped with 
Imperial sauce. Served with two Silver
Sides	

Broiled Rockfish Filet of rockfish broiled, served
with a lemon, butter and wine sauce. Served
with two Silver Sides

Fried Shrimp Gulf shrimp lightly dusted in 
seasoned bread crumbs and fried to a golden 
brown. Please specify cocktail or tartar sauce. 
Served with two Silver Sides

Crab Cake Platter A Maryland tradition of
1/2 lb. Jumbo Lump Crabmeat, broiled to 
perfection. A recipe that speaks for itself. Served 
with two Silver Sides

Shrimp Scampi Gulf shrimp sautéed in butter, 
white wine, garlic, herbs and spices. Served over 
a bed of garden rice or pasta with garlic bread and 
one Silver Side

Tuna Steak A very generous portion of yellow fin 
tuna broiled, blackened, or grilled. Accompanied by a 
very subtle lemon and butter sauce. Served with two 
Silver Sides

Grilled BBQ Salmon Filet of Salmon grilled 
with honey bourbon sauce. Served over a bed 
of garden rice with zucchini, squash, broccoli 
and onions. Topped with toasted sesame seeds. 
Comes with one Silver Side

Atlantic Salmon Filet of cold water 
salmon prepared grilled, blackened, or 

broiled. Served with two Silver Sides

Fajitas

Miner Joe s Favorites

Maryland Crab Pretzel Imagine a ballpark 
pretzel oozing with Silver Spring crab dip and 

topped with Cheddar Jack cheeses, then baked
in the oven. Great to share or knot

Fried Pickles Dill pickle spears lightly breaded,
fried to a golden brown and served with a
country mustard sauce

Steamed Shrimp Large gulf shrimp tossed with 
onions and Old Bay. Steamed to perfection
................................ 1/2 lb. ................................... 1 lb.

The Blasted Onion Served with honey mustard 
sauce for dippin’

Mozzarella Stix Coated with seasoned bread crumbs 
and served with marinara sauce on the side

Chicken Tenders Made fresh, batter dipt and
served with your choice of honey mustard or
BBQ sauce

Maryland Stuffed Mushrooms
Crab Imperial stuffed mushroom caps

baked to a golden brown

Chicken Quesadilla Flour tortillas stuffed with 
grilled marinated chicken, bacon, onion, tomato
and Cheddar Jack cheeses. Served with
shredded lettuce, salsa and sour cream

Mining Trio Combination of chicken tenders,
fried pickles and chicken wings, each served
with its own sauce

Tater’ Skins Topped with crumbled bacon and 
Cheddar Jack cheese. Served with sour cream

All American Nacho Crisp red, white and blue 
tortilla chips topped with homemade chili,
jalapeno cheese sauce, black olives, jalapenos,
shredded lettuce, salsa and sour cream
Add chicken

Crispy Green Beans Golden fried whole
green beans served with a cusabi dippin’

sauce on the side

Black & Bleu Salad Grilled or blackened steak,
bleu cheese crumbles, red pepper, tomatoes, hard-boiled egg,
red onion and garlic bread served over mixed greens
with your choice of dressing

Homemade Caesar Salad Fresh, crisp Romaine lettuce 
carefully folded into our very own homemade Caesar
dressing. Topped with seasoned croutons and grated 
Parmesan cheese

Asian Chicken Salad Mixed greens served in an egg roll 
basket with crisp chicken, mandarin oranges, red pepper, 
peanuts, chow mein noodles, red onion and toasted
sesame seeds. Served with an oriental dressing

Mediterranean Antipasto Salad
Italian meats, black olives, red onion, pepperoncini, 

red pepper and Romano cheese atop tossed greens in a 
homemade vinaigrette. Served with garlic toast

Taco Salad Flowering fried tortilla bowl filled full of mixed 
lettuce and fresh garden veggies. Topped with chili, cheese,
red onions, sweet corn, peppers, salsa and sour cream

Fresh Garden Salad A mixture of iceberg and Romaine 
lettuce with fresh vegetables and tomatoes. Served with
your choice of dressing

Raspberry Walnut Salad Fresh-chopped Romaine 
tossed with red onions, mandarin oranges, raspberries and 
caramelized walnuts in our own wild raspberry dressing

Soups

Shrimp ’N Ribs A 1/2 lb. of steamed shrimp or golden fried 
shrimp with a 1/2-rack original BBQ or Honey Bourbon ribs. 
Comes with one Silver Side

Baby Back Ribs Slow-cooked, making the end result a rack 
of ribs that is absolutely mouth watering, to say the least. 
Served with fries and slaw.  Specify original BBQ or
Honey Bourbon..................1/2 Rack......................... Full Rack

Steamed Vegetable Platter Fresh broccoli, carrots, 
mushrooms, peppers, onions, yellow squash and zucchini. 
Served over garden rice or your choice of pasta with an 
Oriental dressing on the side
Add grilled or blackened chicken

Sour Beef & Dumplings Silver Spring Inn’s original 
recipe of marinated sour beef and hand-rolled potato 

dumplings in a thick gingersnap gravy. Served with cole slaw
.........................................1/2 Order...........................Full Order
........................................................................ Extra Dumpling

Coral Reef Fettuccine Gulf shrimp sautéed with
fresh garlic and herbs in a homemade marinara sauce 

topped with lump crabmeat over fettuccine. Served with one
Silver Side and garlic bread

Shrimp & Crab Alfredo Gulf shrimp simmered in a butter, 
cream and Romano cheese sauce topped with lump crabmeat 
served over fettuccine. Served with garlic bread and
one Silver Side

Black & Bleu Penne Blackened chicken breast served 
atop a creamy alfredo sauce married with bleu cheese 
crumbles and broccoli florets. Served over whole wheat 

penne with garlic bread and one Silver Side

Chicken ’N Shrimp Tuscany Sautéed shrimp simmered
in a tomato cream sauce and topped with a Parmesan 
encrusted chicken breast. Served over a bed of bowtie
pasta with garlic bread and one Silver Side

Steaks

We Offer 
Bowtie Pasta, 

Fettuccine 
and Whole 

Wheat Penne

Crispy Green Beans

Black & Bleu Salad

French Onion Soup au Gratin

Combination Fajitas

Chicken Chesapeake

Chicken ‘n Shrimp Tuscany

Tilapia Falcon Bay

Stuffed Rockfish

Steak and Cake
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NEW
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NEW

This represents a Silver Spring Signature item

The Blasted Onion


