APPETIZERS

FRESH EAST COAST OYSTERS (6)
BAKED OYSTER ROCKEFELLER 20

TIMBUKTU HORS D’OEUVRES

PLATTER
MINI CRAB CAKES, LARGE SHRIMP,
SEA SCALLOPS AND PORK RIBS
SMALL 40 MEDIUM*47 LARCE 58

MOZZARELLA STICKS 14
TIMBUK.TU WINGS (10) 20
With your choice of buffalo hot sauce, bhg,

honey garlic, old bay, er naked.

FRESH FRIED CALAMARI 19
FRIED COCONUT SHRIMP (10) 17
CRAB DIP 24
TIMBUKTU SAMPLER. 22

3 hot wings, 3 fried chicken tenders; 6 onions rings

3 mozzarella sticks.

JUMBO STEAMED SHRIMP 32
Cooked:with onions and potatoes.
FRENCH ONION 10

topped with imported cheese.

MARYLAND CRAB cup 8 BOowL 10
CREAMOFCRAB cur 9. powL 10
HALF AND HALF SOUP BOWL 13

SALADS

HOUSE SALAD SMALL 6 LARGE 8
CAESAR SALAD SMALL 8 LARGE 10
GREEK SALAD SMALL 9 LARGE 13

SALAD ADDITIONS: GRILLED CHICKEN (8),
SHRIMP-SALAD (13) OR. GRILLED SHRIMP(16)
MARYLAND CHEF SALAD 28
Fresh chopped.romaine topped with jumbo
lump crabmeat, smoked bacon, tomatoes
and cucumbers.

SEAFOOD COBB SALAD 35
Fresh grilled jumbo Shrimp, fresh crabmeat
on top of romaine salad mix with bacon,

tomatoes and hardboiled egg.

DR ESSINGS: pLEASE ASK YOUR SERVER

FOR' DRESSING CHOICES.

CRAB CAKES

WORLD FAMOUS MADE FRESH TO ORDER

8 0z. SINGLE CRAB CAKE 35
6 oz.. SINGLE CRAB CAKE 28
10 0z. COLOSSAL CRAB CAKE 43
2-8 oz DOUBLE CRAB CAKES 55

3 FAMOUS TIMBUKTU JUNIORS 26

We Apologize but Due to limited supply and
increased pricing for crab'meat by 50%.

We unfortunately need to increase pricing temporarily.

We do not want to sacrifice quality.

15 Thank you for understanding. We Appreciate your business.

ENTREES

JEWELS OF THE SEA 40

Timbuktu Crab Cake, Petite Lobster Tail, Shrimp & Scallops
broiled to perfection

BROILED SEAFOOD PLATTER 46

Timbuktu Crab Cake, Small Lobster Tail and
Filet of Salmon Broiled

STUFFED SHRIMP (3) 42
Three'shrimp stuffed with seasoned jumbo crab meat then
broiled to'perfection

FRIED SHRIMP (6) 30
Hand breaded shrimp lightly fried

BROILED SEA SCALLOPS (12) 35
STUFFED LOBSTER TAIL 60

Freshilobster tail stuffed with seasoned jumbo crab meat
then brailed to perfection

BAKED IMPERIAL CRAB 42
Baked jumbo lump crab meat topped with Imperial Sauce
ROCKFISH FILLET 37
Fresh Maryland Rockfish Broiled or Fried

GRILLED FILLET OF SALMON 30
Fresh grilled salmon with seasoning

FRIED SEAFOOD PLATTER 40

Timbuktu.Crab Cake broiled, a fried fillet of Flounder and
three Jumbo Fried Shrimp

STEAK & CRAB CAKE 45
New York Strip steak & Timbuktu Crab Cake

SEAFOOD ALFREDO 35
Shrimp,Scallops and Crab Meat in a Creamy Alfredo Sauce
SEAFOOD DIABLO 35

Shrimp, Scallops and Crab Meat in our very spicy marinara
Sauce. Served over Rice or Penne pasta

CHICKEN & SHRIMP ALFREDO 30

Chicken Breast & Shrimp in an Alfredo Sauce served over
Penne ‘or fettuccini pasta

GRILLED FILET MIGNON 40
POR TERHOUSE STEAK. 34
BONE-IN RIBEYE STEAK. 46
NEW YORK STRIP STEAK 34
CENTER CUT PORK CHOPS(3) 33
GRILLED LAMB CHOPS (6) 39
PRIME RIB 42
TIMBUKTU PORK RIBS

HALF RACK. 22 FULL RACK 28

LAND & SEA 43
10 oz NY Strip & 2 Stuffed Shrimp

ALL ENTREES SERVED WITH TWO SIDES LOCATED ON BACK OF THE MENU
NOT INCLUDING PASTAS




SANDWICHES

TIMBUKTU CRAB CAKE SANDWICH 6 OZ 24
Our World Famous Colossal Lump Crab Cake Broiled

TIMBUKTU CRAB CAKE SANDWICH 8 OZ. 28
Our World Famous‘Colossal Lump Crab Cake Broiled

GRILLED SALMON BLT SANDWICH 29
Stacked With lettuce, tomato, smoked bacon

FILLET OF FISH ON A ROLL 17
lightly breaded, golden brown Fish Filet

DELUXE CHICKEN BREAST 15
topped with Provolone Cheese, Bacon v

ALL AMERICAN BURGER 15
Lettuce, tomato, American cheese add-bacon-for 2 dollars more

MUSHR OOM SWISS BUR GER. 17
Sautéed Mushrooms and freshly sliced. Swiss cheese

BACON BLEU BUR GER. 17
smoked Bacon & Blue Cheese-Crumbles

SMOKEHOUSE BUR GER. 18
FAMOUS TIMBUKTU SHRIMP SALAD 16

CHILDRENS MENU

All Children's Meals Served with French Fries

BUCKY'S CHEESE PIZZA 8
TIMBO'S 'PEPPER ONI PIZZA 9
KIDS MAC & CHEESE 8
KID’S CHEESEBUR GER 8

KIDS CHEESESTEAK 1
HOT DOG

TWO CORN DOGS
CHICKEN TENDERS (3)
GRILLED CHEESE

0 W ow®o

SIDE ORDERS

HOMEMADE POTATO SALAD
HOMEMADE COLE SLAW
WHIPPED POTATOES
FRENCH FRIES

APPLE SAUCE

VEGETABLE OF THE DAY
SMALL HOUSE SALAD

Ao bhOOOGTO

TIMBUKTU COCKTAILS

TIMBUKTU MARGARITA

Traditional Shaken Margarita made with Patron Tequila and Grand Marnier

RED PEACH SANGRIA

13

13

Blend of Red Merlot, silver rum infused fruit juices and Topped with Club Soda

HENNESSEY MOJITO

Hennessey

ISLAND BREEZE
Vodka, Pineapple & cranberry juice, topped with sprite

BLUE LONG ISLAND ICE TEA

14

13

VODKA, GIN, RUM, & TEQUILA WITH BLUE CURACAO chilled served ice cold.
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