


6 oysters, grilled with garlic, parsley, demi glace, parmesan

o y s t e r s
live, hand shucked to order-served raw or steamed

*one dozen   $19          *half dozen   $11

*oyster catamount     $15

*oyster rockefeller    $14

*oyster escargot     $16

6 oysters, grilled with bacon, onion, mushrooms, parmesan, tiki sauce

6 oysters, grilled with garlic, spinach, parmesan, butter   

alligator tail meat fried to order with bayou sauce 
Alligator Bites $14               

Mozzarella Sticks                
breaded, fried, served with marinara 

$11                

Fried Mushrooms
button mushrooms, fried to order,  with ranch 

$11                

Pups & Fries $9                
basket of homemade hushpuppies & hand cut fries 

s m a l l  p l a t e s

Fried Oysters
fresh gulf oysters, breaded & fried to order.
served with remoulade

$13.5            

Bang-Bang Shrimp
wild caught fried gulf shrimp & tossed in our bang
sauce, served with coconut rice with scallions

$14             

crab nachos 
corn tortilla chips topped with crab queso  
lettuce, tomato, onion & jalapeño 

$14             

lobster mac & cheese
homemade mac & cheese with truffle oil, topped
with lobster claw meat 

$15          

Calamari
breaded, fried, served with Thai chili sauce  

$12               

Large Gulf Shrimp
10 count wild caught gulf shrimp fried,
grilled or blackened 

$12               

$12             catfish fingers
Mussels -or- Clams $13               
one pound served steamed, white wine butter garlic
sauce and served with grilled bread

Peel & Eat Shrimp
wild caught gulf shrimp served hot or cold
    half lb: $12   one lb: $20

                                        
  18% gratuity added to parties of 6+ : 10% to go charge 

menu items ordered “well done” will not be replaced or refunded 
*consuming raw or undercooked meats,poultry,seafood,shellfish,eggs or

unpasturized milk may increase your risk of food borne illness

a percentage of designated

menu items will proudly be

donated to the 

JCPS education foundation. 

for more info on this

foundation please visit their

website @ jcpsef.org 

hand sliced fish filet served fried, grilled or
blackened with cocktail or tartar

served with corn tortilla chips
Crab & Corn Dip $12             

Enjoy a cocktail by the creek 



Linguini & Meatballs with Marinara 

$28

$21

Ravioli Di Mare $27

Surf & Turf Fettuccine
6 oz Ny strip  with 4 jumbo grilled shrimp served over fettuccini in a garlic cream sauce 

Linguini & Clams $19
linguini noodles and clams in a white wine & garlic, caper butter sauce

ravioli stuffed with lobster, shrimp & scallops served in a Florentine pink sauce
topped with shaved parmesan 

$20Black &  Bleu Fettuccine Alfredo

Shrimp Scampi penne 

blackened chicken served over a bed of fettuccini tossed in a bleu cheese alfredo 

$23
grilled gulf shrimp served over penne pasta and spinach tossed in a white wine, garlic  sauce 

5 large homemade meatballs over a bed of linguini noodles
topped with shaved parmesan  & fresh herbs  

add  on
 2 pan seared crab cake

lobster tail
3 diver scallops

crab cluster 
fried oysters
grilled shrimp 

Mahi 
Salmon

available add on options  
purchase of  main dish required

*Honey glazed salmon $25
grilled salmon, mashed potatoes,maple galzed
carrots, honey glaze & parsley pesto

Shrimp & Grits $23
stone ground cheese grits, gulf shrimp,
smoked sausage, tomatoes & a bacon gravy

Pan-seared Crab Cakes $32
house made, pan seared maryland style
crabcakes, creamed corn, collards, tiki sauce

*New Zealand Rack of Lamb $37
12 oz rack of lamb served with sweet potato
hash, collard greens, and a  demi glace

BBQ Scallops $35
char-grilled diver scallops, jalapeño cheese grits,
oyster mushrooms with a carolina bbq sauce 

*Lamb Chops & Scallops
2 lamb chops, 3 diver scallops, char-grilled ,served
with mashed potatoes & seasonal vegetables 

$29

served with sweet potato puree & okra, corn,
cherry pepper medley with a citrus butter

*Smoked Duck Breast & Ahi Tuna

*NY Strip & Crab Cake
char-grilled new york strip, maryland style crab cakes,
served with mashed potatoes and seasonal vegetables 

$29

New Orleans Chicken & Shrimp
blackened chicken breast, jumbo gulf shrimp, red
beans & rice topped with a red pepper cream sauce 

$22

$30

*Ribeye & Lobster Tail $38
char-grilled ribeye, 6 oz lobster tail, served  
with mashed potatoes and seasonal vegetables 

c l a s s i c s s u r f  &  t u r f

*consuming raw or undercooked meats,poultry,seafood,shellfish,eggs or unpasturized milk may increase
your risk of food borne illness

$3- share charge on entrees/classics                                                     
      18% gratuity added to parties of 6+ : 10% to go charge 

menu items ordered “well done” will not be replaced or refunded 

no substitutions 

e n t r e e s  
served with two sides

substitute cup of soup or small salad for a side +$3

Fried Seafood Platter
catfish - gulf or popcorn shrimp - calamari - oysters

Fish Dinner
grilled-blackened-fried

catfish - trout: $21
mahi - *tuna  - *salmon : $25

Popcorn Shrimp
wild caught gulf shrimp, breaded & fried 

$18

choose 2 proteins  $25

choose 3 proteins  $30

Ribeye

Crab Legs
Alaskan snow crab, steamed in old bay, served with hot butter 

one lb   or   two lbs: $ mrkt

Snow Country Boil 

for one: $31 for two: $60

snow crab, gulf shrimp, clams, mussels, sausage, red
potatoes & corn on the cobb (no additional sides)

Lobster Tail 

6oz. maine lobster tail served steamed with old bay & hot butter
one tail: $28   two tails: $52

NY Strip
12 oz hand cut NY Strip, flame grilled to desired temperature 

no substitutions 

P A S T A
12 oz hand cut ribeye, flame grilled to desired temperature 



*consuming raw or undercooked meats,poultry,seafood,shellfish,eggs or
unpasturized milk may increase your risk of food borne illness

18% gratuity added to parties of 6+ : 10% to go charge 
menu items ordered “well done” will not be replaced or refunded 

a l a  ca r t e

2 pan seared crab cakes 

Lobster Tail   

3 Pan Seared Diver Scallops    

Crab Cluster  

12 oz / 6 oz Ribeye or NY Strip  

 Grilled Chicken Breast 

Ahi Tuna 

 

s a n d w i c h e s
served with one sides, all sandwiches come with lettuce, tomato & onion

substitute side cup of soup or small salad for a side +$3

T U R FS U R F

$12Po’ Boy

Mahi Mahi $12

served fried on signature bread with remoulade 

grilled, blacked or fried served with
lemon caper aioli 

Crab Cake BLT $14

catfish                   $10
oyster                    $13
shrimp                    $10

maryland style crab cake , bacon, topped
with parmesan & served with tiki sauce 

*Bacon Cheeseburger
ground beef, flame grilled with bacon &
american cheese

$10

$13*Steak Sandwich

Chicken Sandwich 

sliced char grilled ribeye cook to temp served
on our signature bread with “horsey sauce”

grilled, blackened or fried 
add swiss , american cheese or buffaloed : $1
add blue cheese crumbles or bacon: $2.5

$10Meatball Sub
homemade meatballs in a marinara sauce served on a
hoagie roll topped with melted  parmesan (no l.t.o)

S I D E S
hand cut fries - mashed potatoes -

stone ground cheese grits -
seasonal vegetables -

maple glazed carrots - cole slaw -
hushpuppies- puréed sweet potatoes  

fried okra - red beans -
savory collard greens** 

$4 each /  pick 3 for $10

**contains bacon 

caesar salad 

greek salad

cranberry pecan salad 

garden salad

S o u p  &  s a l a d
house made new england clam chowder & soup of the day 

cup: $4   bowl: $6

*add chicken, shrimp, ribeye $6   *add mahi, salmon, trout or tuna $8

house-made dressings: dark balsamic, bleu cheese, citrus vinaigrette,
honey mustard, lemon caper, ranch & thousand island 

romaine, shaved parmesan, croutons, tossed in caeser dressing 

spring mix, pepperoncini, kalamata olives, feta, tomatoes & onions, tossed in greek dressing

spring mix, grilled red onion, craisins, candied pecans,  tossed in a cherry apple cider vinaigrette 

mixed greens, onions. tomatoes, shredded cheese, croutons 
small: $5.5 large: $9

$ 11

$ 10

$ 9


