BEAGH EATS & DRINKS

STARTERS

CHILLED CRABDIP 9
Wild caught blue crab meat served with toasted pita bread.

CALAMARI 11

Tender fried calamari served with a Thai chili sauce.

CHICKEN FINGERS 8
DYNAMITE SHRIMP 11

Deep fried and tossed in a sweet Thai chili sauce.

BLACKENED TUNA* 13

Seared rare, drizzled with ginger soy dressing.

MAC & CHEESE BITES ©9
Lightly fried and served with ranch.

CHICKEN NACHOS 10

Queso, lettuce, pico de gallo and jalapefios.

BACON WRAPPED BBQ SCALLOP
SKEWER 12

HANDHELDS

WASHOUT BURGER* 12

Half pound seared beef served with fries. Topped with lettuce,
tomato, onion, and choice of:
Cheddar | American | Swiss | Pepper Jack | Provolone

WILD SWISS MUSHROOM BURGER* 13

Topped with melted Swiss, sautéed mushrooms
and caramelized onions.

PIZZA BURGER* 13

Topped with pepperoni, marinara sauce, mozzarella,
lettuce, and tomato.

STEAK SLIDERS 11

Seared sirloin medallions topped with sautéed onions
and provolone cheese.

CRAB CAKE SANDWICH 13

Crab cake with lettuce, tomato, and key lime sauce
on a brioche bun.

FLOUNDER SANDWICH 13

Crispy fried flounder, lettuce, tomato, and citrus tarter.

LOBSTER ROLL 21

Traditional New England style lobster roll, mayo,
parsley, celery, and lemon.

BUFFALO CAESAR WRAP
Chicken 11 | Shrimp 12

Choice of chicken or shrimp, grilled or fried.
Filled with lettuce, caesar, parmesan cheese,
and pico de gallo wrapped in a flour tortilla.

SEARED TUNA WRAP* 13

Spring mix, pico de gallo, ginger soy, shredded carrots
wrapped in a flour tortilla.

SALTWATER SPECIALITIES

COASTAL CATCH OF THE DAY
Ask our staff about today’s selection! MKT

BLACKENED MAHI MAHI 18

Served over rice and seasonal vegetables.

SEARED SALMON 18

Topped with lemon pepper butter, served over rice
and seasonal vegetables.

GRILLED GINGER SOY TUNA* 19

Served over rice and seasonal vegetables.

*Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.

SOUP & SALAD

WASHOUT SALAD 8

Spring mix, cherry tomato, red onion, and shredded cheese.

CAESAR 9

Romaine, house caesar dressing, croutons, and parmesan.
CAPRESE SALAD 10
Spring mix, cherry tomato, basil, mozzarella, and a balsamic glaze.

TOPPED WITH YOUR CHOICE OF: 7
Shrimp Skewer | Grilled Chicken | Seared Tuna* | Crab Cake
Mahi | Salmon | Bacon Scallop Skewer

SHE CRAB SOUP Cup 5 | Bowl 7

Sherry, onion, carrot, and celery.

WINGS & TACOS

BLACKENED MAHI TACOS 12

Two soft flour tortillas filled with blackened mahi, mexi slaw,
cheese, and pico de gallo.

GRILLED SHRIMP TACOS 12

Two soft flour tortillas filled with shrimp, mexi slaw, cheese,
and pico de gallo.

CHIPOTLE CHICKEN TACOS 12
Two soft flour tortillas filled with shredded chicken, chipotle,
green chili, lettuce, and pico de gallo.

CHICKEN WINGS Small 9 | Large 15

Tossed in your choice of: Mild, Hot, Ginger Soy, Garlic Parmesan,
Bayou Rub, Lemon Pepper Rub. Small (é) | Large (12)

FOLLY FAVORITES

POLLO FUNDIDO 16

Shredded chicken, onions, peppers, chipotle, rolled in a flour
tortilla and topped with a jalapefo cream sauce.

SHRIMP & GRITS 18

Large shrimp sautéed in Tasso ham gravy served over stone
ground grits.

CRAB CAKES 19

Lump and claw cakes served with seasonal vegetables
and seasoned rice.

FOLLY FAJITAMOLE 18

Seared marinated sirloin, thinly sliced, served with sautéed
onhions, peppers and mole sauce.

BBQ SHRIMP & BBQ BACON WRAPPED
SCALLOP SKEWERS 18

One skewer of each, grilled and served over a bed of rice.

LOBSTER GOUDA MAC & CHEESE 22

Smoked Gouda, lobster and toasted panko.

SOUTHERN FRIED

FRIED SCALLOPS Small 13 | Large 25
Served with fries and slaw. Small (6) | Large (12)

FRIED SHRIMP Small 12 | Large 21
Served with fries and slaw. Small (6) | Large (12)

FRIED FLOUNDER Small 12 | Large 19
Served with fries and slaw. Small (1 Filet) | Large (2 Filets)

FRIED OYSTERS Small 13 | Large 25
Served with fries and slaw. Small (6) | Large (12)

FRIED SHRIMP & FLOUNDER 21

Served with fries and slaw. 6 shrimp, 1 flounder filet.
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BRUNCH

SERVED SATURDAY & SUNDAY 10AM-2PM

SHRIMP & GRITS 10

Four jumbo shrimp, covered with our signature Tasso,
bacon gravy, and creamy stone ground yellow grits.
Topped with our homemade pico de gallo.

BISCUITS & SAUSAGE GRAVY 10

Two warm & toasted southern style biscuits covered with
a fresh pepper pork bacon sausage gravy. Served with a

side of crispy fried homestyle potatoes.

BACON EGG & CHEESE
BISCUIT/SANDWICH* 10

Five crisp pieces of bacon over a double portions of
eggs and American cheese, between your choice of
toasted white bread or southern style biscuit. Served
with a side of crispy fried homestyle potatoes.

SAUSAGE EGG & CHEESE
BISCUIT/SANDWICH* 10

Two fresh sausage patties over a double portion of egg and
American cheese with your choice of toasted white bread or
southern style biscuit. Served with a side of crispy fried
homestyle potatoes.

CHICKEN & WAFFLES 10

Two pieces of fried to perfection chicken strips, stacked over
two warm & sweeet Belgian waffles. Served with a side of
crispy fried homestyle potatoes.

LOADED HOME FRIES* 10

For the ultimate hunger, this dish features everything but the
kitchen sink. Over a helping of crispy fried homestyle potatoes,
you will receive a healthy portion of sausage gravy, mixed
cheese, bacon, pico de gallo, and two fried eggs.

ADD ATOPPING TO YOUR HOME FRIES 1
Sautéed Onion | Sausage Gravy | Pico de Gallo | Chili
Bacon™ | Mixed Cheese | Jalapefos | Egg* | Queso Cheese

BEACH TREATS

CHOCOLATE CAKE 6

KEY LIMEPIE 6

REESE’S PEANUT BUTTER PIE 6
CARAMEL SEA SALT CHEESECAKE 6

KID Kids 12 and under please.
All served with fries.

MAC & CHEESE NUGGETS 6
FRIED CHICKEN FINGERS 6
MINI CORN DOGS 6
GRILLED CHEESE 6

LIBATIONS
DAY DRINK'N WINE

SAND BETWEEN YOUR TOES 8 WHITE

Cruzan Coconut & Mango Rum, Orange,

o

GLASS BOTTLE

Pineapple, and Cranberry Juice. Mezzacorona Pinot Grigio 6 21

FOLLY JAM 7 Brancott Sauvignon Blanc - 24

Blackberry Whiskey, Triple Sec, Simple & Sour. Seaglass Rose 7 22

RUBY MULE 9 Washout Chardonnay 6 21

Grapefruit Vodka & Ginger Beer. Chateau St. Michelle Chardonnay - 23
Mer Soleil Chardonna 9 34

BANANA HAMMOCK 8 v

Cruzan Banana & Coconut Rum,

: : RED
Pineapple Juice, and Soda. GLASS BOTTLE
WASHOUT RITA 9 Prayers of Sinners Red Blend U 23

Espolon Silver Tequila, Grand Marnier floater, Irony Pinot Noir 8 26
Triple Sec, Lime Juice, Sour & Simple. Washout Cabernet Sauvignon & 21
SMOKED PALOMA 8 Kenwood Youlupa Cabernet Sauvignon - 22
Amaras Mezcal & Grapefruit juice. Rodney Strong Cabernet Sauvignon 9 34

MIDSUMMER MOJITO 8

Bacardi Lime Rum, Mint Simple, and Soda.

BEER

DOMESTICS IMPORTS CANNED BEER CIDERS & SELTZERS
Bud Light (4.2%) Blue Moon (5.3%) Washout Wheat (5.5%) Featured Cider

Budweiser (5.0%) Becks N.A. (>0.5%) Modelo (4.4%) Truly (5.0%)

Coors Light (4.2%) Corona (4.6%) Palmetto Huger St. IPA (7.2%) White Claw (5.0%)

Miller Lite (4.2%)
High Life (4.6%)
Michelob Ultra (4.2%)
Yuengling (4.5%)

Corona Light (4.1%)
Heineken (5.0%)
Landshark (4.6%)
Stella (5.2%)
Guinness (4.2%)

Island Coastal Lager (4.5%)

Frothy Beard Positive Vibes (5.2%)
Wicked Weed Coastal Love

(Hazy IPA 6.3%)

*Consuming raw or undercooked meats, poultry
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