
APPETIZERS

BLACKENED TUNA BITES  14

avocado, citrus soy, crispy wontons

LOADED CRAB TOTS 16

jumbo lump crab, roasted corn,  

lime crema, cotija cheese

FRIED CALAMARI  14

spicy aioli

ITALIAN MEATBALLS  12

marinara, asiago cheese

MARYLAND CRAB DIP  20

smoked artichoke, fennel, sherry,  

old bay, warm baguette

CRAB EGG ROLLS  14

spicy aioli 

8PC JUMBO WINGS  16

choice of buffalo, korean bbq,  

or honey old bay with celery  

and blue cheese dressing

SANDWICHES & ENTRÉES choice of fries, side salad, or tater tots

SPICY CHICKEN SANDWICH 14

nashville hot chicken, lettuce, pickles, 

pepperoncini, dill remoulade 

CRAB CAKE SANDWICH  26

old bay aioli 

ADMIRAL ANGUS BURGER  15

american cheese, lettuce, tomato, 

caramelized onion, special sauce

CHICKEN SALAD WRAP 14

dilled havarti cheese, celery,

artichoke hearts, olives, red onion

BLTA  12

smoked bacon, avocado, tomato,  

herb aioli

AHI TUNA TACOS  16

blackened tuna, pickled slaw, avocado

CAJUN PENNE PASTA  22

blackened chicken, shrimp,  

roasted corn, smoked sausage

CRAB CAKE PLATTER 

single   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .24
double  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .48

RAW BAR

EAST & WEST COAST OYSTERS

half dozen 20 • dozen 40

SHRIMP COCKTAIL

3pc gulf shrimp, cocktail sauce

14

OLD BAY PEEL & EAT SHRIMP

half pound 14 • pound 28

SOUP & SALAD  add chicken 6 | shrimp 10 | tuna 12

CREAM OF CRAB SOUP  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . cup 8 • bowl 14

jumbo lump crab, sherry, old bay

MARYLAND CRAB SOUP  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . cup 8 • bowl 14

jumbo lump crab, mixed vegetables

CAESAR SALAD   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

garlic croutons, creamy asiago black pepper dressing

MEDITERRANEAN CHOPPED SALAD   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15

grilled chicken, artichoke hearts, olives, red onion, chick peas, cauliflower, 

cherry tomatoes, white cheddar, creamy red wine vinaigrette

Allergies. please alert your server of any 

food allergies. Raw Facts. consuming raw 

or undercooked products such as chicken, 

pork, beef and shellfish can be hazardous  

to your health.

LIVE MUSIC

Join The Admiral’s Cup for Live 

Music Daily by Local Musicians 

and a Live DJ on Weekends in the 

State Room!

MONDAY–THURSDAY 

8pm–12am

FRIDAY 

9pm–1am

SATURDAY 

2–5pm & 9pm–1am

SUNDAY 

4–7pm

ON TAP

BUD LIGHT • 4.3% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

GUILFORD VIENNA LAGER • 6%  . . . . . . . . . . . . . . . . 8

PACIFICO • 4.5% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

GUINNESS BLONDE • 5% . . . . . . . . . . . . . . . . . . . . . . . 7

STELLA ARTOIS • 5.2%. . . . . . . . . . . . . . . . . . . . . . . . . 7

HEAVY SEAS LOOSE CANNON IPA • 7.25%  . . . . . . . 7

GUINNESS STOUT • 4.2%  . . . . . . . . . . . . . . . . . . . . . . . 7

BOLD ROCK CIDER • 4.2% . . . . . . . . . . . . . . . . . . . . . . 7

WINE
sparkling

CAMPO VIEJO cava  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

rosé

BEILER rosé   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

white

JOEL GOTT sauvignon blanc   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11

CAPOSALDO pinot grigio  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

MER SOLEIL SILVER unoaked chardonnay  .  .  .  .  .  . 11

red

CARMEL ROAD pinot noir .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

ALTA VISTA PREMIUM malbec   .  .  .  .  .  .  .  .  .  .  .  . 11

BENZIGER cabernet sauvignon   .  .  .  .  .  .  .  .  .  .  .  .  .  . 11



MICHAEL WETTACH PURCHASES HELEN’S CORNER 

RESTAURANT AND RENAMES “THE ADMIRAL’S CUP”

The Admiral’s Cup has come to 

be recognized as a quintessen-

tial Fells Point destination, an inte-

gral part of the very fabric of Fells. 

Though rumors abound (were there 

really secret underground tunnels 

used by “crimpers” to shuttle kid-

napped drunkards to the docks and 

force them into maritime service?), 

very little is known about 1647 

Thames St prior to the early 20th 

century.

 Early records show that the build-

ing at 1647 Thames St was purchased 

by the Bochensky family in 1916. The 

Bochenskys operated the property 

as a general store, bar, and boarding 

house under the moniker, “Jake and 

Mary’s Saloon.”

 During the Great Depression, the 

Bochensky’s daughter Helen took 

over the family business and changed 

its name to, “Helen’s Corner.” She 

moved into the building after the 

death of her husband, a merchant 

seaman who washed overboard and 

drowned off the coast of South Amer-

ica. Helen, a tough but beloved Fells 

Point character, operated the busi-

ness until she sold it in 1977 to Mi-

chael Wettach. He and Helen became 

friends and he allowed her to con-

tinue living above the bar until her 

death in 1994.

 Wettach was the great nephew 

(and heir) of wealthy American busi-

nessman Benjamin Guggenheim, 

who perished aboard the Titanic 

in April 1912. Wettach was also an 

accomplished equestrian and com-

peted in steeplechase at Saratoga 

Springs and in the Maryland Hunt 

Cup. His purchase and restoration 

of the 18th century building at 1647 

Thames St provided him with a new 

passion. “The Admiral’s Cup,” named 

for a favorite horse, was reopened as 

a restaurant and tavern. Wettach sold 

the Cup in 1985.

 Since 1985, through several 

changes in ownership and a few 

more renovations, The Admiral’s Cup 

has remained an iconic Fells Point 

sports bar (Go Bills!) and live music 

venue--35 years strong.

THE ADMIRAL’S CUP

EVENTS FROM 1916


