
All fried items are cooked in soybean oil. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Double Smack Cheeseburger  
Two patties, topped with American cheese & apple bacon 
relish

Pulled Pork BBQ
Tender hickory smoked Boston Butt, slow roasted in-house, 
marinated in our BBQ sauce with a side of slaw

Shrimp Po Boy Shrimp Po Boy                        13.99   Sub Oysters + 3
Large Fresh Shrimp fried to a golden brown, we pile it up 
and top it with lettuce, tomatoes & our homemade 
chipotle ranch sauce 

One Eyed Jack Burger
Certified angus beef patty with melted pepper jack, bacon, 
lettuce, tomato & onion, topped with a fried egg

Mushroom Swiss BurgerMushroom Swiss Burger
Certified Angus beef patty with sautéed mushrooms & 
melted Swiss cheese
 
All American Cheeseburger                              13.99
Certified Angus beef patty topped with American cheese,   
lettuce, tomato & onion

Turkey BurgerTurkey Burger                                                          13.99
Turkey burger on a Brioche bun, deep fried pepper jack 
cheese, lettuce, tomato, onion topped with a pickle relish.

Black Bean Burger                                                 12.99
Black bean burger topped with a sweet onion & tomato 
relish with remy sauce

Coastal Chicken Sandwich                                 13.99
Blackened or grilled chicken, bacon, lettuce, tomato, onion Blackened or grilled chicken, bacon, lettuce, tomato, onion 
& American Cheese 

Carolina Crab Cake Sandwich                         15.99 
Pan seared crab cake, topped with lettuce, tomato & 
onion with a side of remoulade sauce

14.99

Served with fries Available after 4pm

Served with fries

13.99

  13.99

  12.99

Cajun Codfish & Chips                                        15.99
Beer battered with a heavy hand! Fried to a golden 
brown & served over malt vinegar fries with a side of slaw

Shrimp & Grits                                                        17.99
Shrimp, andouille sausage, mushrooms, tomatoes & Shrimp, andouille sausage, mushrooms, tomatoes & 
scallions tossed in a garlic cream sauce, served with a 
cheesy grit cake

House Chicken & Waffles                            16.99
Southern fried chicken & waffles served with butterscotch 
syrup & french fries

Louisiana Style Etouffee                                   18.99
Chef’s recipe from New Orleans. Sautéed shrimp & Chef’s recipe from New Orleans. Sautéed shrimp & 
sausage, folded into a spicy gravy with peppers & onions, 
served in a bowl over white rice with garlic bread & Chef’s 
vegetables 

Seafood Angelo Pasta                                        23.99
Sautéed scallops, large shrimp small neck clams, Sautéed scallops, large shrimp small neck clams, 
mushrooms, tomatoes, scallions, tossed in vodka cream 
sauce over bowtie pasta served with garlic bread

Seafood Tacos                                                          14.99
Your choice of fish or shrimp. Grilled, blackened or fried. Your choice of fish or shrimp. Grilled, blackened or fried. 
Served on two flour tortillas with lettuce, mixed cheese, 
chipotle ranch & Pico de Gallo served with black beans & 
Spanish rice

Seafood Combinations
Choice of flounder, shrimp or oysters lightly fried, served 
with fries & slaw   
Choice of 1  Choice of 1  16.99  Choice of 2  19.99  Choice of 3  22.99
  
Center Cut Sirloin                                         22.99
8 oz sirloin grilled to your liking, served with chef’s 
vegetables & garlic mashed potatoes. Add surf to your 
steak with a skewer of bacon wrapped shrimp +5

Baby Back Rib Combo   
Slowly cooked and topped with House BBQ sauce served Slowly cooked and topped with House BBQ sauce served 
with slaw & homemade macaroni & cheese 
Full Rack 20.99  Half  16.99                             

Smothered Chicken                                              17.99
Pan fried chicken breast topped with bacon crumbles, Pan fried chicken breast topped with bacon crumbles, 
tomatoes & scallions smothered with mozzarella cheese 
finished off with a roasted garlic cream sauce, served with 
mashed potatoes & Chef’s vegetables 

Carolina Twin Crab Cakes                               24.99
Lump crab meat folded in seasonings, pan seared & Lump crab meat folded in seasonings, pan seared & 
stacked over rice; finished with a Lemon Butter Wine 
Caper sauce; served with Chef’s vegetables

Veggie Pasta                                                           18.99
Sauteed broccoli, zucchini, squash, sun dried tomatoes 
in a garlic white wine sauce tossed in linguine finished 
with parmesan cheese & garlic toast

Crab Legs w/butter & lemonsCrab Legs w/butter & lemons            Market Price
1/2 LB or 1LB, Choose 2 sides 
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The Original Philly                                               13.99
8oz thinly cut steak with red & green peppers, onions, 
pepper jack cheese & mayo rolled in a flour tortilla 

Asian Tuna Wrap                                                   14.99
Tuna seared medium rare, thinly sliced, coated with black Tuna seared medium rare, thinly sliced, coated with black 
& white sesame seeds. Topped with lettuce, diced 
tomatoes & a sesame ginger sauce rolled in a spinach 
tortilla

Buffalo Wrap                                                           12.99
Deep fried chicken or shrimp, tossed in ranch & a buffalo Deep fried chicken or shrimp, tossed in ranch & a buffalo 
sauce, rolled in a flour tortilla with lettuce, Pico de Gallo & 
mixed cheese

Chicken Caesar Salad Wrap                             12.99
Grilled chicken chopped with parmesan cheese & romaine 
lettuce in a creamy Caesar dressing

Turkey Club Wrap                                                 12.99
Turkey, ham, bacon, lettuce, tomatoes, swiss cheese with a Turkey, ham, bacon, lettuce, tomatoes, swiss cheese with a 
side of Honey Mustard

Mashed Potatoes, Rice Pilaf, Chef’s Vegetables      , 
French Fries, Sweet Potato Fries, Garlic Bread, 
Mac n’ Cheese, Cole Slaw

= Gluten Sensitive option available upon request

= Chef’s Favorite 


