2015 Maryland Edition of Crab Decks & Tiki Bars
of the Chesapeake Bay released in time for summer

We're pleased to announce the launch of Crab Decks & Tiki Bars of the
Chesapeake Bay, 2015 Maryland Edition. This fourth book in a series of popular travel
guidesis designed for everyone with athirst for adventure.

-$- Usethe book to discover hidden gems and eat just-caught seafood on every neck
\-[-'«' of the Bay from Baltimore’ s bustling harbor to the scenic Eastern Shore, the
historic port of Annapolis and carefree Solomons I sland.

—#- Find something for every budget and mood, with waterfront destinations ranging
'&-[-" from casual crab shacksto white linen fine dining.

-$- With thisbook in hand, you can pick crabs at the water’s edge, sip rum drinks
~;'_.l,;- that make you feel like Polynesian royalty, and peel a mountain of shrimpin a
converted oyster shucking house.

For more about Crab Decks & Tiki Bars of the Chesapeake Bay, Maryland Edition,
visit www.crabdecksandtikibars.com, e-mail susan@crabdecksandtikibars.com
or call Susan Wade at (202) 531-7135.

Here’s what people are saying about the book ...

“The definitive retail guide for our favorite crustacean has arrived... Armed with Crab
Decks & Tiki Bars, anyone exploring the Chesapeake is likely to emerge as sure-footed
as Indiana Jones—with acrab bib.” — Coastal Style Magazine

“1 have crabs on my brain after talking to Bill Wade.”
— John Kéelly, The Washington Post

=
“Looking for a place to dock the boat and pick some crabs? Crab Decks & Tiki Bars of

the Chesapeake Bay is the ultimate guide to Maryland’ s seafood restaurants, crab shacks,
and tiki bars.” — Baltimore’s Urbanite Magazine

“Clearly alabor of love.” — Bay Weekly

www.cr abdecksandtikibar s.com



Fact Sheet: Crab Decks & Tiki Bars
of the Chesapeake Bay, 2015 Maryland Edition

Content: Reviews of 200+ authentic waterfront
seafood restaurants, crab houses and tiki lounges located
on the Chesapeake Bay or itstributary rivers and creeks

13 Regions: Upper Potomac River, Lower Potomac
River, Patuxent River, South River to Chesapeake
Beach, Annapolis & Eastport, Baltimore Inner Harbor,
Baltimore Fells Point & Canton, Baltimore Outskirts,
Headwaters of the Bay, Upper Eastern Shore, Kent
Island, Middle Eastern Shore, and Lower Eastern Shore

Indexes. Bodies of Water, Cities, and Restaurant Name
Format: Paperback

Dimensions. 6" X 9"

Page Count: 478

Edition: 2015

ISBN: 978-1-5121-1116-3

Sample Page

130 Armapoliz and Eastport

Armapalis and Eastport 181

700 Ml Creek Foad
Ameld, MD 21012
(410) 5433425

The Point Restaurant & Grill

Paint Marina where waters from Dividing Creek, Mill Creek,
Cyprus Creek, and the Bay come together. Families sitat
picic tables under the shade of ancient oak fees watching
‘boats cruise to and from the docks. Sunsets are heavenly.

wew thepointerabhouse.com

County: Anne Amndel County
- Open: Year Round

g‘ Dockage: Yes
Latitude N 35" 4'4"
Longitude: W 76 30 42"

Body of Water: Mill Creck
off the Magothy River

Driving Distance:
‘Baltimore 25 miles
Washington, DC 40 miles
Easton 42 mikes

Laber Day 2012 marked the beginning of 2 new era in
Armold, M. The Point opened its doors at the location where
Magothy Crab Deck had held court for decades. Filling the
shoes of 2 beloved local restaurant isn't easy, but this
newecomer excesded expectations of seafood fans in the area
The setting certainly helps. The Point iz backed avway at Ferry

Craks [vcks & Tiki ars of the Chesapesice ey, Maryland Editian

The building s understated desien of wood and steal

iz accented with 2 red roof and matching crimeon benches.
Vintage photos of Chesapeaks watermen and fishing boats
gacnizh fhe walls. Floar-to-criling retactible sindows open
wide to welcome 3 warm summer bresze and close quickly
whien storms pass through, The chesrful laid-back
atmasphere makes you want to linger 3 long as you can

Traditional Maryland cuizine with 2 conternperary twist
steals the zhow. Seafood and frech ingredients are brought in
from the Bay, Ocean City, Virginia, and Delaware. Mountains
of hiot steamied crabs, oysters, clams, and shrimp coves the
tablez. A visit would not be complebs without tasting the
welvety deviled egas with 2 zavory hint of chives or the fizh
taces with grilled cod. cucumbers, and cilantre-lime sour
cream. Slow-cocked pulled park, burgers, and chicken pot pie
provide deliciows options for meat saters.

b Dhecks & Tilkil Bars of the Cherapasior Hay, Maryland Edition

Contact: Crab Decks & Tiki Bars of the Chesapeake Bay,
susan@cr abdecksandtikibars.com or (202) 531-7135

www.cr abdecksandtikibar s.com




