
MAIN COURSE

FLAMINGO CRAB STACK
Lump Crab, Avocado, Arugula
Green Goddess Vinaigrette
Crispy Wontons  25 a la carte  add on’ s:a la carte  add on’ s:a la carte  add on’ s:

HONEY HEAT SLIDERS
Hot Honey Fried Chicken
Candied Bacon, House Slaw
Pickles, Toasted Slider Buns  18

A 3% surcharge will be applied to all credit card transactions. This fee is not charged when paying with cash or debit. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or under pasteurized cheese may increase your risk of foodborne illnesses.

18% Gratuity may be added to parties of six or more. We apologize that we are unable to accommodate checks split more than three ways.

BERRY BREEZE
Mixed Greens, Cucumbers
Strawberries, Blueberries, Almonds
Goat Cheese, Berry Vinaigrette  16

STICKY GOAT
Maple Black Pepper
Goat Cheese Whip, Hot Honey
Candied Bacon Crumble

ORANGE CRUSHED SALMON
Garlic Mashed Potatoes
Sautéed Broccolini
Orange Citrus Glaze  32

TSUNAMI TUNA
Torgarashi Seared
Feta & Cucumber Couscous
Roasted Red Pepper Coulis  32

OLD FASHION FILET
Garlic Mashed Potatoes
Bourbon Braised Carrots, Compound Butter
Cabernet Bordelaise, Citrus Greens  45

JUMBO STUFFED SHRIMP
Oven Roasted, Crab Stuffing
Bacon & Corn Succotash, Roasted Tomatoes
Lemon Burre Blanc  35

Shareable Sides

FRIED CALAMARI
Served With Banana Peppers 
Flamingo Sauce  19

STREET CORN 
Fire Roasted Corn, Queso Fresco
Chipotle Lime Crema, Tajin  15

PORK PONZU POTSTICKERS
Spicy Korean Aioli, Ponzu
Fried Shitakes, Scallions  15

BEACH BASIL FLATBREAD
Mozzarella, Roasted Tomatoes
Fresh Basil, EVOO  17

CRABBY PRETZEL
Jumbo Stuffed Pretzel
Creamy Crab Dip, Melted Cheddar
Old Bay Dusting  21

SEAFOOD NACHOS
Tortilla Chips, Shrimp, Crab Meat
Creamy Queso Blanco, Guac
Pico De Gallo, Cheddar Jack Cheese
Jalapenos, Old Bay  26 

CAESAR
Romaine, Shaved Parmesan
Croutons, House Caesar  13

www.FlamingoCoastOC.com
#FlamingoCoastOC

We extend our sincerest gratitude for choosing to dine with us at Flamingo Coast.  Your presence enriches our establishment and brings joy to our team.

CRAB CAKE SANDWICH
MD Crab Cake, Lettuce, Tomato
Chesapeake Aioli, Toasted Brioche  23

LAGUNA BURGER
Colby Jack Cheese, Lettuce, Tomato
Onion, Pickle, Kaiser Bun  19

BIRRIA GRILLED CHEESE
Slow Braised Beef, Melted Mozzarella
Toasted Sourdough, Consommé  18

Main Course

Appetizers FreshGreens

PISTACHIO PARM
Lemon Pepper, Roasted Garlic Oil
Pistachio Parm Crumble, Parsley 

DIRTY DILL 
Pickle Dust, Dill Ranch
Cracked Black Pepper, Shaved Pickles

HONEY RICOTTA
Chili Crisp Oil, Lemon Zest, Chives
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Laguna Rooftop Lounge
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Lite Fare Served With Chips Or Cucumber, Tomato, Onion Salad 
Add Fries + 4

Basket Of Fries  10

Truffle Parmesan Fries  14

Garlic Mashed Potatoes  9

Bacon & Corn Succotash 9

Sautéed Broccolini  9

Grilled Chicken  10    Sauteed Shrimp (3)  13     Filet  28     Crab Cake   21      Seared Tuna  15

PORK AL PASTOR TACOS
Pickled Shallots, Queso Fresco
Caramelized Pineapple
Orange Zest, Lime Crema  18

CHESAPEAKE CHICKEN
Grilled Chicken Breast, Creamy Crab Dip
Candied Bacon, Lettuce, Tomato
Kaiser Bun 24

Loaded Wings
1lb, Oven baked, flash fried and
dressed with bold sauces & toppings  18

ISLAND JERK
Toasted Coconut Battered
Pineapple Chutney, Lime Crema

LOBSTER TOSTADAS
Butter Poached Lobster, Chili Oil
Mango Lime Pico, Coconut Crunch
Pickled Shallots, Micro Cilantro  30

Join Us For Our Rooftop Brunch This Summer!Join Us For Our Rooftop Brunch This Summer!Join Us For Our Rooftop Brunch This Summer!

STEAK FRITES
Sliced Ribeye, Truffle Parmesan Fries
Chimichurri, Meyer Lemon Garlic Aioli  39

ROASTED CRAB CAKES
Twin Maryland Crab Cakes
Eastern Shore Potato Hash
Sautéed Broccolini, Chesapeake Aioli  MKT

SEAFOOD BUCATINI
Shrimp, Crab, Mussels
White Wine Saffron Broth
Roasted Garlic, Pea Shoots
Crostinis  36

CRISPY CHICKEN ROULADE
Fried Chicken, Prosciutto
Whipped Honey Ricotta
Eastern Shore Potato Hash
Citrus Greens  29

MEDITERRANEAN BOWL
Cucumber Couscous, Roasted Tomatoes 
Sautéed Broccolini, Bell Peppers
Seared Halloumi Cheese
Sundried Tomato Pesto, Basil Oil  29

Bourbon Braised Carrots  9

Eastern Shore Potato Hash 9



FLAMINGO FIZZ
Ketel One Vodka, Mango, Lemonade

Torresella Prosecco Rose, Edible Flower 16

SKYLINE MOJITO
Don Q Passion Fruit Rum, Sugar Syrup

Muddled Orange, Lime, Mint, Soda Water 15

BOAT DADDY MARGARITA
Don Julio Blanco Tequila, Fresh Watermelon

Strawberry, Lime, Organic Agave
Hibiscus Sugar 16

TIKI BARREL OLD FASHION
Buffalo Trace Bourbon, Demerara Syrup
Tiki Bitters, Orange Peel, Fancy Cherry 17

Black tide espresso 
Ketel One & Sweet Cream Vodka

Mr. Black Espresso, Toasted Coconut Sugared Rim  16

LAGUNA’S 32oz RUM PUNCH BUCKET
Captain Morgan Spiced Rum

Passion Fruit Rum, Mango Rum
Grenadine & Tropical Juices 22

TROPIC THUNDER
Captain Morgan Spiced Rum, Amaretto
Banana, Coconut Cream, Orange Juice

Lime, Dark Rum Floater 15

REEF RIPPER
Steel Blu Vodka, Cranberry, Summer Redbull 15

THE FIREBIRD MARGARITA
Peligroso Reposado Tequila, Jalapeno Peach Puree

House Sour, Lime, Tajin Rim 16

COCONUT DRIP 
Ciroc Coconut Vodka, Pineapple 

Coconut Puree, Soda Water, Lime 16

THE DIRTY PALM
Ketel One Vodka, Dirty Olive Brine

Blue Cheese Stuffed Olive 16

SPARKLING PALOMA
Espolon Blanco Tequila, Fever Tree Sparkling Pink Grapefruit 

Fresh Lime Squeeze  15

Fresh Smirnoff CrushesFresh Smirnoff CrushesFresh Smirnoff Crushes
O r a n g e ,  K e y  L i m e ,  G r a p e f r u i tO r a n g e ,  K e y  L i m e ,  G r a p e f r u i t

P i n e a p p l e ,  B o u r b o n ,  C r e a m s i c l eP i n e a p p l e ,  B o u r b o n ,  C r e a m s i c l e     1 21 2
O r a n g e ,  K e y  L i m e ,  G r a p e f r u i t

P i n e a p p l e ,  B o u r b o n ,  C r e a m s i c l e   1 2

Beers / SeltzersBeers / Seltzers
Allagash 19.2oz  12

Burnish Grapefruit  Shine  8
Burley Oak Sl ice Shop 7

Coors Light 5.5
Corona Light 8

Daily Catch Hazy IPA 16oz 10
EVO Lot 3 IPA 8

Florida Seltzer Berry Agave 8
Heavy Seas Tropicannon IPA 8

High Noon 8
Michelob Ultra 5.5

Mil ler  Lite 5.5
Modelo 7

Natural  Light 4
Non-Alcoholic 5

Nutrl  Lime 8
Surfside 8

Suncruiser Pink Lemonade 8
Swishy Pants Hazy IPA 8

Yuengling 5.5

SignaturesSignatures

P lease Drink ResponsiblyP lease Drink ResponsiblyP lease Drink Responsibly

Tiny Whale Chardonnay, Argentina
10 / 38  Green Apple, Pear, Buttery

Clos Du Bois, Tropical Chardonnay, Cali
12 / 46  Melon, Pineapple, Caramel

Torresella, Pinot Grigio, Italy
10 / 38  Dried Florals, Bright Citrus, Apple

Ecco Domani, Pinot Grigio, Delle Venezie
12 / 46  Exotic Fruit, Mango, Passion Fruit

Lylo, Sauv Blanc, Marlborough
12 / 46  Meyer Lemon, Guava, White Peach

Whispering Angel The Beach Rose, France
10 / 38  Strawberry, Elegant, Melon

Tiny Whale Cabernet, Argentina
10 / 38  Plum, Dark Cherry, Cocoa

Smith & Hook, Cabernet, Central Coast Cali
12 / 46  Blackberry, Mocha, Cherry Cola

Hahn, Pinot Noir, Cali
12 / 46  Dried Raspberry, Toasted Oak, Lavender

Terrazas, Altos Malbec, Argentina
10 / 38  Vanilla, Berry, Caramel

Torresella, Prosecco Rose 12 / 50
Chandon, Brut Split  15
La Marca Prosecco, Split  15

Wine & BubblesWine & Bubbles

Zero ProofZero ProofZero Proof
BERRY LEMONADE REFRESHER
Berry Puree, Lemonade
Lemon Lime Soda  8.5

NO-HITO REFRESHER
Fresh Mint, Lime, Sugar Syrup
Topped With Crisp Soda Water 9.5

Acqua Panna Still Water  6.5
Fever Tree Sparkling Pink Grapefruit 6.5
San Pellegrino Sparkling Water  6.5
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