LOW COUNTRY CRAB NACHOS CLAM STRIPS 7
PERSONAL 9 SHAREABLE 16 Served with house-made bangin’ sauce.

Crispy tortilla chips, topped with blue crab,
Monterey Jack cheese, tomatoes, & scallions, C';IOCNKEEI: OwR";gﬁEl_lEoS.gg
drizzled with creamy she crab soup. . S - .
Traditional bone-in wings or our crispy fried

c s _— g?f SHRIMP SALAD SLIDERS 7 chicken bites prepared in your choice of sauce.
RABAND SEAFO HAC House-made shrimp salad with scallions on shredded toriuabi. ¢ % ) husill /

X lettuce with tomato on a toasted bun. Emmﬂ‘ ] /wt’! n/E 4
EAM EAV/B@_,_}.ETES BACON WRAPPED SCALLOPS 11 BB, garblic parmesan

3 scallops wrapped in smoked bacon, breaded and deep fried

30”91”/ Shmp 9 with house-made chili lime vinaigrette & remoulade sauce.
Crispy fried shrimp tossed with BLUE CRAB DIP 11 RAw BA R

our house-made bangin’ sauce. House-made w.|th Iump and <.:Iaw cr:ab meat
served with crispy tortilla strips.

Wﬂmg OYSTERS ROCKEFELLER 14 SELECTIONS

Served with house-made cilantro lime aioli. Baked with creamy spinach & topped with
parmesan bread crumbs. M“SSEIIS
GATOR BITES 11 CRAB FLATBREAD PIZZA 11 b 10.99
Hot sauce and buttermilk marinated fried Fresh herbs, tomato, grilled onion, SHBIMP
alligator tail served with ranch dressing. Monterey Jack, & blue crab. 121b 13.99 a1, 11b 19.99
FRIED ONION RINGS 5.99 FRIED GREEN TOMATOES 749 CRABLEGS
Hand-cut and breaded and served with Fried low country style with remoulade.
house-made bangin’ sauce. FRIED CALAMARI 9 [/21b a2 11b market price
CRAB ‘CAKE 8.99 Flash fried with banana peppers served with a IIITTIIE “EGK GIIAMS*
Served with Old Bay tartar. side of house-made bangin’ sauce. | dozen 11 ot 2 dozen 20

LOW COUNTRY BOILER POTS" OYSTERS

Shrimp, mussels, clams, oysters, crab legs, corn on the cob, sausage,

SINGLE 28 DOUBLE 49 | | APALACHICOLA OYSTERSY”

1/2 dozen 12 or 1 dozen 20

LOLSE-MAD SOUPS SANDWICHES "2t 12 o s

SHE CRAB SOUP 5.49 cup 7.49 bowl

All sandwiches served with lettuce, tomato, red onion,

MANHATTAN CLAM CHOWDER pickle spear, Carolina slaw, & french fries.
4.99 cup 6.99 bowl (sub slaw or fries for any other side for 99¢ each
g ;‘ S a ; or sub a side salad for 1.99)

ga/tden/ GROUPER PO BOY 11.49
EID(F SALAD 4b X 2 ch g FRIED CREEK SHRIMP PO BOY 10.49

ixed greens, cucumbers, tomato, bacon, & chopped egg.

FRIED OYSTER PO BOY 13.49

BLUE COBB SALAD 11
Grilled chicken, tomato, bacon, chopped egg, spring mix, CRAB CAKE SANDWICH 12
strawberries, & blue cheese crumbles. SOFT SHELL CRAB SANDWICH 13
BANGIN'SHRIMP SALAD 12 SMOTHERED CHICKEN SANDWICH 10.49
ried shrimp tossed in our house-made bangin' sauce over Blackened, grilled, or fried with grilled onions, bacon, Choose your favorite method of preparation

fresh greens with tomato, cucumber, Monterey Jack cheese,

fried wonton strips, & choice of dressing. Monterey Jack cheese, & our house-made bangin’ sauce. from grilled or l?lack?ned. Sgrved with your
CAESAR SALAD 8 i . CRAB MELT SANDWICH 13.49 choice of two sides.
omgine ettuce tosse with parmesan cheese, tangy Caesar House-made blue crab salad served open-faced on toasted MAHI MAHI 21
dressing, & garlic croutons. . sourdough bread with grilled onions, cheddar cheese, *
Add seared tuna* 7 Add grilled chicken 4 tomato, & scallions SALMON 18
Add grilled or blackened salmon* 7 ’ ’ TUNA* 19
Add grilled or fried shrimp 6 GRILLED MAHI MAHI SANDWICH 16
HOUSE SALAD 7 Grilled or blackened mahi mahi on a toasted bun with AUSTRALIAN SEA BASS 20
Mixed greens, cucumbers, tomato, bacon, & chopped egg. Monterey Jack, tomato, spinach, & house-made cilantro
Add seared tuna* 7 Add grilled chicken 4 v IirEe aioli. CATCH OF THE DAY
Add grilled or blackened salmon* 7 MARKET PRICE
Add grilled or fried shrimp 6 PAWLEYS ISLAND BURGER™ 10.99 7

tanch, blue cheese, wabrut , 1000 island, wasabi  Topped with cheddar cheese, an onion ring, & BBQ sauce.
: mpbevzy, ullmlgutw, ) pped wi ion ring Q sau

— e SPECIALTIES &=
% a0l = e
L AE 'EE 3 BLACKENED FISH TACOS 13.99 BEER BATTERED FRIED

3 blackened fish tacos with grouper, served PISH N’ CHIPS 15

with shredded lettuce, house-made cilantro lime B b 4 cod & f P -
aioli, fresh pico de gallo, and a side of eer battered cod & french fries wit
black beans & rice. Old Bay tartar.

All platters served with hushpuppies, Carolina slaw, & french fries.
(sub slaw or fries for any other side for 99¢ each or sub a side salad for 1.99)

ANY COMBO CHOICE OF

(2) $24.49 OR (3) $27.99 BAGIN SERIMP TAcOS 1499 HEDNE AD VI 16
FLOUNDER 15 CRAB CAKE 20 otemade bancin e s Sl ot yﬁi'ﬁpifi‘i’;f;Er‘z’{:”lcl‘}i@mﬁ;?;‘éﬁf
CREEK SHRIMP 17 CALAMARI 17 PAWLEYS ISLAND

GROUPER 17 COD 18 JRIED CALAMART TACOS 1393 qipe AND TURF 28

SCALLOPS 25 CLAM STRIPS 16 N povsemade bangn saute and o g?iﬂﬂﬁdsdﬂni’é,ggﬁ?f mashed potatoes,
side of black beans & rice. and veggies.
SOFT SHELL CRAB 25 GATOR TAIL 22.43 BLACKENED SALMON ETOUFFEE* 18  BLACKENED MAHI MAHI 21
UYSTERS 2149 Blackened salmon over white rice with Blackened Mahi MaZi serv,ecijwit'h grrillled red
_ . o sweet pepper creole sauce & fried okra. potatoes and sauteed spinac

with bacon and tomatoes.

SIDES 3.25 FRENCH FRIES. SWEET POTATO WAFFLE FRIES, RED POTATOES, GARLIC MASHED POTATOES,  cosuming v or undercocked mests potn.seafoos selfsh o ggs may ncreaseyour i of oo borne s, espcily
BLAcK BEANS & RIcE' ONIUN RINGS' cARULINA sLAw' CORN ON THE an' FRIED UKRA' VEGETABLE OF THE DAY you have certain medical conditions. State law prohibits individuals under |8 from consuming under cookec:‘:)e‘s’a;c;c:r;.



