
HAND CUT STEAKS
with coleslaw, hush puppies and one side I add a side salad or cup of soup 3.5
add grilled onions, green peppers or mushrooms 2 each

Ribeye*
12 oz USDA choice, well marbled for rich flavor 24

Sirloin*
8 oz USDA choice center cut, lean and tender 19

Chopped Steak*
10 oz ground chuck with brown gravy 16

Burger*
with lettuce, tomato and onion 12.5 [add cheese or bacon 1 each]

Grilled Chicken
chicken breast marinated in citrus, herbs and spices 16

Make it Surf & Turf
popcorn shrimp 9 I jumbo shrimp 10 I crab leg mkt

Create Your Own Combination
choose two 22 I choose three 25

Popcorn Shrimp 18

Jumbo Shrimp 19.5

Select Oysters* 21.5

Scallops 25

Chicken Tenders 12.5

Catfish 17

Flounder 19

Alaskan Whitefish 18

Cod 20.5

Clam Strips 20

FRIED
hand breaded to order and cooked in trans fat free oil

Create Your Own Combination choose two 25

Jumbo Shrimp 20.5

Crab Cakes 21

Sea Scallops* 26

Crab Stuffed Shrimp 22

Salmon* 21

Flounder 20

Alaskan Whitefish 19

Cod 21.5

BROILED
topped with our own spice blend and garlic butter I blackened available

SOUTHERN SEAFOOD
with coleslaw, hush puppies and one side I add a side salad or cup of soup 3.5

SIGNATURE ENTREES
with coleslaw I add a side salad or cup of soup 3.5

Fried Seafood Platter*
catfish, popcorn shrimp, deviled crab, stuffed clam and oysters, with
hush puppies and one side 24

Broiled Seafood Platter*
flounder, crab cake, jumbo shrimp, stuffed clam and scallops, with hush
puppies and one side 29.5

Salmon Rockefeller*
blackened wild-caught salmon baked with cream of spinach, parmesan
and bacon over grits 22

Shrimp Combo
crab stuffed shrimp, broiled jumbo shrimp, fried jumbo shrimp and fried
popcorn shrimp, with hush puppies and one side 24.5

Shrimp and Grits
sauteed shrimp and andouille sausage over tasso gravy and grits 16.5

Fried Shellfish Platter*
popcorn shrimp, jumbo shrimp, clam strips, deviled crab, oysters, stuffed
clam and scallops, with hush puppies and one side 30

RAW BAR
Snow Crab Legs mkt

one pound steamed and seasoned

Oysters on the Half Shell*
half dozen 13 I dozen 19.5

Oysters Rockefeller*
baked with cream of spinach, bacon and parmesan

half dozen 14

Char-Grilled Oysters*
grilled with garlic butter and parmesan

half dozen 14.5 I dozen 21

DAILY SPECIALS
with coleslaw, hush puppies and one side
add a side salad or cup of soup 3.5

Tuesday fried alaskan whitefish & popcorn shrimp 16

Wednesday fried flounder & popcorn shrimp 16

Thursday fried catfish & popcorn shrimp 16

Everyday fried flounder, popcorn shrimp &
deviled crab 19

SIDES $4.5
french fries baked potato
mashed sweet potato fried okra
steamed vegetable creamy grits

loaded baked potato add 2
[ cheddar, bacon, chives ]

SOUPS & SALADS
Clam Chowder cup 4.5 I bowl 6
New England style

House Salad small 4.5 I large 7.5
iceberg and romaine, tomatoes, cucumbers, onions
and croutons

Caesar Salad small 4.5 I large 7.5
romaine, croutons, parmesan and caesar dressing

Greek Salad small 4.5 I large 7.5
iceberg and romaine, tomatoes, cucumbers, kalamata
olives, red onions, bell peppers and feta

enjoy any large salad with
shrimp 8.5 I chicken 8 I salmon* 9.5

house made dressings
ranch I honey mustard I thousand island
blue cheese I greek I balsamic vinagrette

STARTERS
Bang Bang Shrimp
crispy fried shrimp tossed in a creamy sweet chili
sauce over shredded cabbage 13.5

Cheese Sticks
hand cut fried mozzarella coated with seasoned
bread crumbs, with marinara 10

Loaded Potato Skins
baked potato skins topped with cream cheese and
cheddar blend, shrimp, crab and bacon 13.5

Crab Cake
house made, with remoulade 11

Fried Mushrooms
hand breaded button mushrooms, with ranch 10.5

Shrimp & Crab Dip
cream cheese and cheddar blend with shrimp and
crab, with pita chips 13.5

Stuffed Mushroom
baked button mushrooms filled with our house
made crab stuffing 12

Calamari
hand cut calamari tubes, hand breaded and
flash fried, with marinara 13

Everything in our kitchen is made from scratch because we
believe in doing things the right way, not the easy way

*CAUTION: These items can be prepared raw or under cooked.
Consuming raw or under cooked meats, poultry, seafood,

shellfish or eggs may increase the risk of foodbourne illness,
especially if you have certain medical conditions.

Fish may have bones. oysters may have pearls or pieces of shell.
Please alert your server of any food allergies you may have .

All purchases qualify for a 3% discount when paying with cash.
GRATUITY OF 15% MAY BE ADDED TO PARTIES OF 8 OR MORE.


