Bayshore Center at Bivalve
2800 High Street
Port Norris, NJ 08345

Menu

856.785.2060 ex. 104
www.bayshorecenter.org
…motivating people to take care of the history, the
culture and the environment of New Jersey’s
Bayshore Region through education, preservation
and example…
Please support our local partners, who help to make our café a success:

Bivalve Packing
Harbor House
Vitality Pastures
Surfside Foods
Port Norris Rotary
And endless thanks to our many wonderful volunteers!!
The Oyster Cracker Café is an undertaking of Bayshore Center at
Bivalve in an effort to help build a destination in Bivalve, share the
bounty of local farms and the Bay and demonstrate ‘green practices’.
Proceeds from the Café support the education programs presented on
the A.J. MEERWALD and at the Bayshore Center at Bivalve.

Ask us how to get involved!

Join us for 2nd Friday!!
Food, Music, Crafts, Art
Raw Bar, Fun..
Every 2nd Friday has a new theme
5:30-8:30 pm at the Bivalve Shipping Sheds

The Bayshore Center at Bivalve received an operating support grant from the New Jersey
Historical Commission, a Division of Cultural Affairs in the Department of State.

A farm (and bay) to table eatery serving mostly home-made,
often locally grown, sometimes organic and always delicious
seafood and traditional fare.
Wednesday - Friday 11am—3 pm
Saturday & Sunday 11am –4pm
& 2nd Fridays on the dock 5:30-8:30pm

Oyster Chowder
Our signature chowder, with oysters, potatoes, corn, celery, and
onions in a hearty broth of cream and butter with OTC crackers
Cup - $3
Bowl - $6

1/2 Shell Oysters $8
6 Delaware Bay Oysters
with lemon and cocktail sauce

Salads:

Sandwiches:

House: Freshest of greens, with house balsamic sm $3 lg $5
Caesar: Romaine, shaved cheese and croutons served with our
house made dressing
sm $3 lg $5
Schooner Salad: A large Caesar with fried oysters
$9
Grilled Chicken Caesar: A large Caesar with grilled organic
chicken strips and our house made dressing
$8
Tuna Salad: A large house salad topped with tuna salad
$7
OCC Salad: Our signature salad with romaine lettuce, topped
with craisins, pecans, and goat cheese, served with
house balsamic vinaigrette
$7

Served with a side of fresh cut chips

Entrees:

Mini Platter: Cup of chowder, 4 Fried Oysters, 1 side and
Beverage, for the smaller appetite
$10
Fried Oysters: 6 Delaware Bay oysters, breaded and fried,
served with two of our fresh sides
$10
Fried Flounder: Lightly breaded and deep fried, w/2 sides $10
Fried Clam Strips: with remoulade & two fresh sides
$9
Sides:

Fresh Cut Chips, French Fries, Cajun Fries,
Sweet Potato Fries, Coleslaw or Pepper Hash

$2

House Specialties:
Oysters Florentine: Half a dozen newly shucked oysters,
topped with a blend of spinach, cream cheese and
secret ingredients
$10
Mac & Cheese: Pasta and assorted cheeses made to order,
topped with a sprinkle of breadcrumbs
$6

Oyster Reuben: Fried oysters, sauerkraut and artisan cheese
on rye with remoulade, grilled to golden perfection.
$9
Grilled Cheese: On artisan bread with Cooper Sharp
$6
Tomato & Spinach: Our classic grilled cheese with fresh
tomatoes and spinach
$7
Tuna Sandwich: Tuna salad with lettuce and tomato on
artisan bread
$7
Tuna Melt: Our tuna salad with sharp cheddar cheese &
tomato, grilled to golden perfection
$8
Royster Po’ Boy : Fried oysters, lettuce, tomato, and
remoulade on a deli roll
$9
Clam Strip Po’ Boy: Fried clam strips, lettuce, tomato, and
remoulade on a deli roll
$9
Veggie Burger: A garden burger with lettuce, tomato and
cheese on a toasted roll
$8
Port O’Bivalve: Marinated portobello, wilted spinach, roasted
garlic, gorgonzola and roasted peppers on toasted roll
$8
OCC Burger: Organic, grass fed ground beef from Vitality
Pastures in Bridgeton, grilled up and served on a soft
brioche roll with your choice of toppings
$9

Daily Specials
Check our specials board or ask your server for details.

Beverages: Coffee, Tea, Iced Tea, Lemonade, Soda $2
*Many items available gluten free
free—
—please ask!

