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Faidley Seafood 

"Famed Crab Cakes"

Giant crab cakes made from fresh Maryland blue crabs greet the never-

ending crowds that flock to Faidley Seafood. What sets apart the

restaurant is that the food is straight-forward, without fancy names or add-

ons. Other favorites include succulent clams, oysters, shrimp, and

decadent fish dishes. The fare can seem pricey for first-timers but regulars

don't seem to mind. Faidley's also offers office deliveries, catering and

ships the delicious crab cakes across states.

 +1 410 727 4898  www.faidleyscrabcakes.com/  203 North Paca, Baltimore MD
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Broadway Market 

"Thriving Centuries-old Market"

Founded in the 1780s before Baltimore was even chartered as a city, this

market continues to thrive as one of the city's more accessible markets.

Visitors will find a plethora of fresh fruits and vegetables, baked goods,

meats, seafood, as well as prepared foods and drinks. Over the years, the

vendors' sheds have been reconstructed. At one time, they extended all

the way to the waterfront. Not anymore. Today, the market is self-

contained.

 bpmarkets.com/markets/broadway-market/  1640-41 Aliceanna Street, Baltimore MD

Kelmscott Book Shop 

"Old, Rare and Used Books"

Although you'll find everything from cookbooks to travel guides here, this

store specializes in old, rare and used books by well-known authors. If

you're looking for a first edition or collectible book, this is the place to

come. This four-story shop boasts some 85,000 titles, including a first

edition of Moby Dick and relics from as far back as the 15th Century. The

shop encourages browsing and offers something for every budget, from

half-price paperbacks to rare and costly books.

 +1 410 235 6810  www.kelmscottbookshop.

com/

 info@kelmscottbookshop.c

om

 32 West 25th Street,

Baltimore MD
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L.P. Steamers 

"Every Kind of Crab"

Crab-lovers only! Get them steamed, fried, or even raw. L.P. Steamers has

every kind of crab you could possibly want. And if you brought the kids,

don't worry, they also have chicken, burgers and grilled cheese. There is

also a 'crab deck' for rooftop dining. Sip on an ice cold beer while you're

enjoying the fresh air on the crab deck. The atmosphere here is friendly

and inviting.

 +1 410 576 9294  www.locustpointsteamers.com/  1100 East Fort Avenue, Baltimore MD

https://www.flickr.com/photos/baltimoreheritage/32473280434/
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Mama's On the Half Shell 

"Classic Baltimore Seafood"

Searching for a great seafood joint in Baltimore was a hard feat before

2003. Since then, Mama's On the Half Shell has risen to be the city's all-

time favorite restaurant for those seafood delicacies everyone loves.

Located in the Canton area of Baltimore, this crustacean focused

establishment is perfect for dining out with the family, friends or that

special someone. Their raw bar selection changes daily, but their crab

cakes with mustard are almost always available.

 +1 410 276 3160  mamasonthehalfshell.com

/

 halfshell@mamasmd.com  2901 O'Donnell Street,

Baltimore MD

 by Resy 

The Oregon Grille 

"Premier Steaks"

The Oregon Grille is one of the premier and most appreciated steak

houses in the neighborhood. The ambiance is comfortable for any meal of

the day, whether its breakfast, a formal lunch or a cozy and romantic

dinner date. The service offered is warm and professional. Try their beet

salads, grilled oysters in lemon butter, fresh lobster meat, succulent

steaks, fresh seafood and a whole variety of delicious dishes. Whilst here,

you may not want to miss out the decadent desserts. To organize your

private functions, call ahead.

 +14107710505  www.theoregongrille.com/  info@theoregongrille.com  1201 Shawan Road, Hunt

Valley, Cockeysville MD
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