
 Ships Inn  ·  13 Fair Street, Nantucket   · 508-228-0040

ships inn crab cakes

This dish by chef Mark Gottwald is one of the most popular and most requested. 

1 1/2 lb Maine all-leg crabmeat
3 teasp. fresh chopped tarragon
3 Tblsp julienne of leek
6 Cups cracker crumbs 3 Tblsp mayonnaise
3 Tblsp roasted sweet corn
6 drops Tabasco sauce
Pinch of salt 

Press out excess water from the crab then lightly pick crabmeat from shells, being careful 
not to break up any lumps. Combine all the ingredients in a large bowl and delicately toss 
with a rubber spatula until mixed well. Form mixture into desired size cakes and coat with 
cracker crumbs. Saute over medium high heat in olive oil and butter until outside is crispy 
and inside is warm, about 3 minutes each side. Serve with lobster vinaigrette underneath. 
Lobster Vinaigrette:

3 oz. Lobster glaze
3 tsp. mustard
6 Tbsp. balsamic vinegar 

3 egg yolks
12 oz. olive oil
3 teasp. lemon juice Combine all ingredients in a blender except olive oil and lemon juice 
and blend. Slowly stream in olive oil to emulsify. Finish with lemon juice, salt and pepper.
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