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APPETIZERS
Hot Crab Dip 17

Creamy crab dip served with Ritz crackers and tortilla chips

Blackened Tuna Bites MP e

Blackened tuna bites with cusabi and avocado sauce
(recommended medium rare)

Smash Burger Sliders (3) 17

Beef patty, American cheese, grilled onions, bacon, secret sauce, on a potato bun

Crispy Shrimp 13

Fried shrimp served with sweet chili sauce

Fried Oysters 17

Fried oysters served with cocktail sauce

Basket of French Fries 7
Basket of Hush Puppies 8
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WE USE BEEF TALLOW
IN OUR FRIED FOOD
PREPARATION

Seafood Chowder (cup 11 / bowl 14)

Classic creamy seafood chowder with bacon, potatoes, shrimp, clams, scallops, and crab served with oyster crackers

SALADS

Add grilled shrimp or grilled chicken ($7) add fried oysters ($11) add sautéed fresh catch (MP) Available on full salads only

House Garden Salad 15

Mixed greens, romaine, tomatoes, cucumbers, shallots, carrots, and feta with your
choice of ranch, house, or balsamic vinaigrette dressing

Caesar Salad 14

Romaine lettuce with Parmesan, croutons, and Caesar dressing

Wedge Salad 15

Iceberg lettuce, bacon, cherry tomatoes, shallots, green onion, blue
cheese crumble, and your choice of blue cheese or ranch dressing

Side Salad 8

House or Caesar

BURGERS & SANDWICHES

All burgers and sandwiches are served with fries (substitute fries for side salad $3)(substitute fries for onion rings $3)(add bacon $2)

Classic Smash Burger 15

5 oz. beef patty with American, Swiss or Pepper Jack cheese, lettuce, tomato, pickles, grilled onions, secret sauce, on a potato bun

(add extra patty $4.00)(add fried egg $2.00)(SUBSTITUTE VEGAN PATTY $3)(SUBSTITUTE GLUTEN FREE / VEGAN BUN $2)

Crabby Smash Burger 19

5 oz. beef patty, smashed crab cake patty, Swiss cheese, lettuce, pickles,
tartar sauce, on a potato bun

Burger of the Month 17

Ask your server for details

Grilled Chicken Sandwich 17

Grilled chicken breast with American, Swiss, or Pepper Jack cheese,
lettuce, tomatoes, pickles, honey mustard on a potato bun

Club Sandwich 18

Turkey, ham, American cheese, lettuce, tomato, bacon, mayo on white
or wheat bread

Fried Fish Sandwich 19

Fried fish with leftuce, fomatoes, pickles, tartar sauce, on a potato bun

Crab Cake Sandwich 19

Baked crab cake with lettuce, tomatoes, pickles, tartar sauce,
on a potato bun

*BURGERS ARE PREPARED MEDIUM-

TACOS
OFE’s Fish Tacos (2) 18

Fried fish, leftuce, pico, key lime sauce in a flour
tortilla.

Blackened Tuna Tacos (2) 18 ’

Blackened tuna, leftuce, pico, key lime sauce in a
flour tortilla

Blackened Shrimp Tacos (2) 16

Blackened shrimp, leftuce, pico, key lime sauce
in a flour tortilla

Blackened Steak (2) 16

Blackened steak, leftuce, pico, key lime sauce in
a flour tortilla

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. ®

We appreciate tipping our staff for good service.
Please inform your server of any allergies.
-No substitutions please-



OYSTERS
Raw Oysters 1/2 or Full Dozen ©  MP

Local oysters served with cocktail sauce and crackers

Baked Oysters 1/2 or Full Dozen MP

Local oysters baked with herb butter or chili butter
Oyster Royale (3) 9

Three baked local oysters with bacon, bell pepper, and Mornay sauce

FROM THE STEAMER
Crab Legs MP

Two clusters dusted with Old Bay, served with drawn butter

Steamed Shrimp 28

Full pound of shrimp dusted with Old Bay, served with cocktail sauce and drawn butter

Crab Legs & Shrimp Platter MP

One cluster and a half pound of shrimp dusted with Old Bay, served with cocktail sauce and drawn butter

Deluxe Platter MP

One cluster and a half pound of shrimp, corn, potatoes, sausage, dusted with Old Bay, served with cocktail
sauce and drawn butter

ENTREES

All entrees are served with your choice of two sides: mashed potatoes, sautéed green beans,
sautéed broccoli, hushpuppies, fries, coleslaw, side salad or mac & cheese

Fish of the Day MP

Broiled or blackened fish of the day topped with our with our cherry tomato sauce

Broiled Seafood Platter MP

Broiled or blackened fish of the day, one crab cake, three broiled shrimp, with our cajun cream sauce

Crab Cakes 37

Two baked crab cakes with tartar sauce

Fried Seafood Platter 33

Fried fish filet, four fried shrimp, four fried oysters, served with cocktail sauce, and tartar sauce

Fried Fish MP

Fried fish filet served with tartar sauce

Fried Shrimp 27
Nine fried shrimp served with cocktail sauce KEEP IN TOUCH!

Fried Oyster Dinner 29 @ocean eddies

Fried oysters served with cocktail sauce :
@oceaneddiesrestaurant

\0 (757) 425-7742
@ oceaneddiesvabeach.com

DESSERTS

Key Lime Pie 7 Eddie’s Gooey Rum Cake 8

Served with whipped cream Served with whipped cream and a spiced rum sauce
lce Cream Sundae 8 Hot Brownie Sundae 9

Vanilla, chocolate, or strawberry ice cream, Served with vanilla ice cream and caramel sauce

whipped cream, sprinkles, chocolate sauce, and a
cherry on top

*Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of food borne illness.®
We appreciate fipping our staff for good service.
Please inform your server of any allergies.
-No substitutions please-



	Ocean Eddies
	SEAFOOD RESTAURANT
	Virginia Beach, VA.

	Appetizers
	we use beef tallow in our fried food preparation
	Hot Crab Dip  17
	Creamy crab dip served with Ritz crackers and tortilla chips

	Blackened Tuna Bites  MP
	Blackened tuna bites with cusabi and avocado sauce (recommended medium rare)

	Smash Burger Sliders (3) 17
	Beef patty, American cheese, grilled onions, bacon, secret sauce, on a potato bun

	Crispy Shrimp 13
	Fried shrimp served with sweet chili sauce

	Fried Oysters  17
	Fried oysters served with cocktail sauce

	Basket of French Fries  7
	Basket of Hush Puppies  8
	Seafood Chowder  (cup 11 / bowl 14)
	Classic creamy seafood chowder with bacon, potatoes, shrimp, clams, scallops, and crab served with oyster crackers



	Salads
	Add grilled shrimp or grilled chicken ($7) add fried oysters ($11) add sautéed fresh catch (MP) Available on full salads only
	House Garden Salad  15
	Mixed greens, romaine, tomatoes, cucumbers, shallots, carrots, and feta with your choice of ranch, house, or balsamic vinaigrette dressing

	Caesar Salad  14
	Romaine lettuce with Parmesan, croutons, and Caesar dressing

	Wedge Salad  15
	Iceberg lettuce, bacon, cherry tomatoes, shallots, green onion, blue cheese crumble, and your choice of blue cheese or ranch dressing

	Side Salad  8
	House or Caesar


	Burgers & Sandwiches
	All burgers and sandwiches are served with fries (substitute fries for side salad $3)(substitute fries for onion rings $3)(add bacon $2)
	Classic Smash Burger  15
	5 oz. beef patty with American, Swiss or Pepper Jack cheese, lettuce, tomato, pickles, grilled onions, secret sauce, on a potato bun (add extra patty $4.00)(add fried egg $2.00)(SUBSTITUTE VEGAN PATTY $3)(SUBSTITUTE GLUTEN FREE / VEGAN BUN $2)

	Crabby Smash Burger  19
	5 oz. beef patty, smashed crab cake patty, Swiss cheese, lettuce, pickles, tartar sauce, on a potato bun

	Burger of the Month  17
	Ask your server for details

	Grilled Chicken Sandwich 17
	Grilled chicken breast with American, Swiss, or Pepper Jack cheese, lettuce, tomatoes, pickles, honey mustard on a potato bun

	Club Sandwich  18
	Turkey, ham, American cheese, lettuce, tomato, bacon, mayo on white or wheat bread

	Fried Fish Sandwich  19

	Tacos
	OE’s Fish Tacos (2) 18
	Blackened Tuna Tacos (2) 18
	Blackened Shrimp Tacos (2) 16
	Blackened Steak (2) 16
	Fried fish with lettuce, tomatoes, pickles, tartar sauce, on a potato bun

	Crab Cake Sandwich  19
	Baked crab cake with lettuce, tomatoes, pickles, tartar sauce, on a potato bun



	OYsters
	Raw Oysters 1/2 or Full Dozen •   MP
	Local oysters served with cocktail sauce and crackers

	Baked Oysters 1/2 or Full Dozen  MP
	Local oysters baked with herb butter or chili butter

	Oyster Royale (3)  9
	Three baked local oysters with bacon, bell pepper, and Mornay sauce


	from the steamer
	Crab Legs  MP
	Two clusters dusted with Old Bay, served with drawn butter

	Steamed Shrimp  28
	Full pound of shrimp dusted with Old Bay, served with cocktail sauce and drawn butter

	Crab Legs & Shrimp Platter MP
	One cluster and a half pound of shrimp dusted with Old Bay, served with cocktail sauce and drawn butter

	Deluxe Platter MP
	One cluster and a half pound of shrimp, corn, potatoes, sausage, dusted with Old Bay, served with cocktail sauce and drawn butter


	Entrees
	All entrees are served with your choice of two sides: mashed potatoes, sautéed green beans, sautéed broccoli, hushpuppies, fries, coleslaw, side salad or mac & cheese
	Fish of the Day  MP
	Broiled or blackened fish of the day topped with our with our cherry tomato sauce

	Broiled Seafood Platter   MP
	Broiled or blackened fish of the day, one crab cake, three broiled shrimp, with our cajun cream sauce

	Crab Cakes  37
	Two baked crab cakes with tartar sauce

	Fried Seafood Platter  33
	Fried fish filet, four fried shrimp, four fried oysters, served with cocktail sauce, and tartar sauce

	Fried Fish  MP
	Fried fish filet served with tartar sauce

	Fried Shrimp  27
	Nine fried shrimp served with cocktail sauce

	Fried Oyster Dinner  29
	Fried oysters served with cocktail sauce


	Desserts
	Key Lime Pie  7
	Eddie’s Gooey Rum Cake  8
	Keep In Touch!
	Served with whipped cream
	Served with whipped cream and a spiced rum sauce
	Ice Cream Sundae 8
	Hot Brownie Sundae  9
	Vanilla, chocolate, or strawberry ice cream, whipped cream, sprinkles, chocolate sauce, and a cherry on top
	Served with vanilla ice cream and caramel sauce




