STARTERS

CRAB & SHRIMP GRATIN ~ 11.99
WARM FLAT BREAD

SMOKED SALMON SPREAD  8.99
WARM FLAT BREAD

FRIED GREEN TOMATOES  7.99
SOFTENED GOAT CHEESE, CHIPOTLE AIOLI

FRIED CALAMARI / BANANA PEPPER RINGS 10.99
LEMON, RED PEPPER AIOLI

@ ROASTED BRUSSEL SPROUT & PORK BELLY 8.99
TOSSED IN MAPLE MUSTARD

COCONUT SHRIMP 11.99
MANGO SALSA, CILANTRO-CHILI SAUCE

©D BLACKENED AHITUNA  13.99
SEARED RARE, CILANTRO-LIME CREAM & MANGO SALSA

CRAB CAKES 13.99
CHARRED CORN RELISH & GRAIN MUSTARD

@ GULF OYSTERS ON THE HALF SHELL
1/2D0OZ-11.99 1DOZ- 18.99

OYSTERS ROCKEFELLER

1/2D0Z-13.99 1 DOZ- 24.99

BAKED BOURBON BACON BUTTER OYSTERS
1/2D0Z-13.99 1 DOZ-24.99

PE.l. MUSSELS 11.99
SHALLOT, GARLIC, HERB BEURRE BLANC, PITA POINTS

@ 19 °CEVICHE - MKT. PRICE
AVOCADO, CILANTRO, JALAPENO IN CITRUS MARINADE

@ PEEL & EAT SHRIMP
1/2LB-1399 1LB2299

@D 19 ° SHRIMP COCKTAIL 10.99
A LA CANCUN, FRESH AVOCADO, PICO DE GALLO
G CRAB LEGS - SEASONAL

SOUPS AND SALADS

BLUE CHEESE, HOUSE, RANCH, CAESAR,
SHERRY MAPLE VINAIGRETTE, BALSAMIC

G HOUSE SALAD 4.99-SIDE  7.99- FULL
CUCUMBER, TOMATO, ONION

CAESAR SALAD 7.99
ROMAINE, SHAVED PARMESAN, CROUTONS

© WEDGE SALAD 9.99
ICEBURG, BLUE CHEESE, BACON, TOMATO

@ SEAFOOD COBB SALAD 12.99
BLACKENED SHRIMPB, DICED TOMATO, CANDIED BACON,

AVOCADO, CHOPPED EGG, SHERRY MAPLE VINAIGRETTE

© SHERRY CRAB BISQUE,
CUP- 6.50 BOWL- 7.50

@ COASTAL CLAM CHOWDER
CUP- 6.50 BOWL- 7.50

BEVERAGES 2.75

COKE, DIET COKE, SPRITE, FANTA ORANGE,
MR PIBB, LEMONADE, TEA, COFFEE

DESSERTS 6.99
ASK YOUR SERVER FOR DAILY SELECTION

CHEF INSPIRED ENTREES

@ 19°SHRIMP & GRITS 22.99
SMOKED GOUDA GRITS, GRILLED ANDOUILLE SAUSAGE, SCALLION,
TOMATO SHERRY BROTH

@ LOW COUNTRY BOIL 18.99
SHRIMP, RED BLISS POTATOES, CORN & ANDOUILLE SAUSAGE

CRAB STUFFED FLOUNDER 28.99
GARLIC GREEN BEANS, SMASHED POTATOES,
TOMATO-TARRAGON BEURRE BLANC

@ PORK BELLY & SCALLOP 28.99
SWEET TEA GLAZED WITH SAUTEED SPINACH

SHRIMP CARBONARA 19.99
CREAM SAUCE, PORK BELLY, LINGUINE

TRADITIONAL FISH AND CHIPS  18.99
BEER BATTERED, FRIES, HOUSE SLAW, HOUSE TARTAR

CRAB CAKES 27.99
WILTED GREENS, CHARRED CORN RELISH, GRAIN
MUSTARD CREAM

@ HONEY CHIPOTLE GLAZED SALMON  24.99
CARIBBEAN RICE, LEMON STEAMED BROCCOLI

SHRIMP AND CRAB PENNE 24.99
SHIITAKE, SCALLION, SPINACH, BASIL, TOMATO FETA

@ RED GROUPER IMPERIAL  30.99
PAN SEARED, SMASHED POTATO, GARLIC HARICOT VERTS
CRAB AND SHIITAKE MUSHROOM SHERRY CREAM SAUCE

STEAK, CHICKEN, PORK

SERVED WITH CHOICE OF 2 SIDES
ADD HOUSE SALAD: 4.99

@D GRILLED RIBEYE é1402) 35.99
MUSHROOM DEMI GLAZ

€ FILET MIGNON au POIVRE  (80z) 34.99
BRANDY PINK PEPPERCORN SAUCE

@ SIRLOIN (80z) 22.99
CHIMICHURRI SAUCE

@ JERK GRILLED CHICKEN BREAST
MANGO SALSA

17.99

@ BONE-IN PORK CHOP 21.99
PEACH BBQ GLAZED

NEW ZEALAND RACK OF LAMB
ROSEMARY PANKO CRUSTED, MINT SAUCE

36.99

SANDWICHES

SERVED WITH YOUR CHOICE OF SIDE

19°BURGER 10.99
HOUSE BUN, LETTUCE, TOMATO, RED ONION, AMERICAN,
GOUDA CHEESE OR HAVARTI

PO BOY 10.99
CHOICE OF SHRIMB, OYSTERS, HADDOCK

CRAB CAKE 14.99
LETTUCE, TOMATO, GRAIN MUSTARD SAUCE

JERK CHICKEN 12.99
LETTUCE, TOMATO, BACON, HAVARTI,
LAVENDER-PINEAPPLLE CHUTNEY

PORK BELLY TACOS 12.99
SWEET TEA GLAZE, HOUSE SLAW, FLOUR TORTILLAS

BLACKENED FISH TACOS 14.99
HADDOCK, HOUSE SLAW, MANGO SALSA, CILANTRO-LIME CREAM

GRILLED SALMON 14.99
AVOCADO, LETTUCE, TOMATO, CILANTRO-LIME CREAM

BLACKENED TUNA STEAK 14.99
PEANUT SLAW, CILANTRO-CHILI SAUCE

SIDES 4.00

@GROASTED BRUSSEL SPROUTS, @PUDA GRITS,
GDSMASHED POTATOES, @RIES, HOUSE SLAW,
GDCORN ON THE COBB, @EMON BROCCOLI,
GPBAKED SWEET POTATO, GARIBBEAN RICE,
GDGREEN BEANS,

MAC & CHEESE

(11/01/2021)

CONSUMER ADVISORY: RAW OR UNDERCOOKED MEAT, POULTRY, EGGS OR SEAFOOD MAY INCREASE RISK OF FOODBORNE ILLNESS.




