
 
MOREHEAD CITY, NC

REDFISH FEATURES 
 

CRAB CAKES 
Maryland style, Cajun remoulade, with your choice of two 

sides. 38 
 

CRAB STUFFED MAHIGF 
Baked and topped with a creamy cheese sauce, 

with your choice of two sides. 34 
 
 

*SEARED YELLOWFIN TUNA STEAKGF 
Seasoned and cooked rare (cold in center), 

 topped with lemon herb grill sauce and house made soy 
reduction, with your choice of two sides.29 

 
 

STUFFED FLOUNDERGF 

With shrimp, spinach and feta, with your choice of two 
sides 30 

 

ISLANDER 
Sea scallops and shrimp in a creamy feta sauce with 

spinach over linguini.32 
 
 

 

STARTERS 
 

SHRIMP CEVICHE 
With house made Wonton chips. 13 

 

FISH BITES 
Golden fried with Cajun aioli. 13 

 

BACON WRAPPED SCALLOPSGF 
With honey chipotle sauce. 19 

 

CRAB DIP 
Blue crab lump, blend of cheese, crispy pita 

points. 16 
 

JALAPENO HUSH PUPPIES 
Golden fried with honey butter 9 

 

*SEARED YELLOWFIN TUNA SASHIMIGF 
Wasabi, pickled ginger, soy reduction. 17 

 

ZUCCHINI FRIES 
Golden fried with Cajun aioli. 11 

 

CALAMARI 
Flash fried with sweet chili sauce. 14 

 
 

 

 

CHOWDER & SALADS 
CREAMY CLAM CHOWDER 7 

Chopped Clams, bacon, cream, dry cherry. 
 

 GARDEN SALADGF 
Crispy romaine lettuce, cucumbers, tomatoes, red 

cabbage, carrots and onions. 6/10 
CAESAR SALAD 

Crispy romaine lettuce, seasoned croutons, 
parmesan cheese. 6/10 

GREEKSALADGF 

Our house cut salad with feta cheese, pitted 
kalamata olives and Greek vinaigrette 7/12 

 
Add Chicken 8 | Grilled shrimp 13 | Blackened Mahi 15 

 
SIDES 4 

Mashed potatoes, Wild rice, Grilled zucchini, French 
fries, Coleslaw, Cucumber salad.  

DINNER ENTREES 
 

CAJUN SHRIMP & GRITSGF 

Sauteed shrimp, sausage, peppers, onions, in a Cajun gravy sauce over smoked gouda cheese grits.28 
 

BLACKENED SHRIMPGF 
Grilled and topped with our house made lemon herb grill sauce, over wild rice and grilled zucchini.26 

 

MIXED GRILLGF 

Grilled chicken and shrimp  
Topped with lemon herb grill sauce, over garlic mashed potatoes and grilled zucchini .26 

 

*BLACK ANGUS RIBEYEGF 
12oz ribeye steak lightly seasoned and grilled, with Yukon gold mashed potatoes and grilled zucchini 38 

 

CHICKEN PARMESAN 
Crispy fried chicken breast, in an artisan tomato sauce, topped with blend of cheese, baked golden over linguini 

pasta.23 
GRILLED CHICKEN SKEWERS 

Marinated chicken, grilled and served over toasted pita, with cucumber salad and tzatziki sauce.19 
 

 
 

 FRIED SEAFOOD 
With French fries and coleslaw 

 

SHRIMP.26 | FLOUNDER.26 |  
OYSTERS.26 

HANDHELDS 
 

*CHEESEBURGER* 
Black angus ground chuck, with lettuce, tomatoes, 

onions mayo and fries.16 
 

CRAB CAKE BLT 
With bacon, lettuce, tomatoes, Cajun aioli and fries.19 

 
TUNA OR SHRIMP TACOS (2) * 

In toasted flour tortillas, assorted cabbage, honey 
chipotle sauce and rice.17 

 

*CONSUMING RAW OR UNDERCOOKED, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY WITH CERTAIN MEDICAL 
CONDITIONS, LIVER DESEASE OR WEAK IMMUNE SYSTEM.ANIMALL DERIVED FOODS CAN BE COOKED TO ORDER 


