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b *~ | SEA SALT CARAMEL CHEESECAKE

FRIED SHRIMP Small $15 | Large $24
FRIED FLOUNDER ~ Small$16 | Large $25
| FRIED OYSTERS Small $17 | Large $28 ‘
BUILD YOUR BASKET

| Pick 2 -%$29 | Pick 3 —$36

S W %,

HOUSE SALAD
Small $7 | Large $10

CAESAR SALAD
Small $8 | Large $11

PIMENTO HUSH PUPPIES $11
Pepper jelly

MAC & CHEESE BITES $12
Golden fried, served with ranch

CHICKEN NACHOS $15
Pulled chicken, queso, lettuce,
pico, jalapefios

CALAMARI $15
Served with marinara

SHE CRAB SOUP Cup $7 | Bowl $10
HOT PIMENTO CRAB DIP $14
Served with Old Bay tertilla chips

PEEL & EAT SHRIMP %Ib%13 | 11b%22

CHICKEN WINGS

Small (5) $13 | Large (10) $19

Buffale = Garlic Parmesan * Bayou Rub
Ginger Soy

[ & Seafosd Busket

Served with fries & slaw

Sides $6 M %eluv $8

FRENCH FRIES (Served with 1 side)
SWEET POTATO FRIES +51 CHICKEN FINGERS
COLE SLAW GRILLED CHEESE
COLLARD GREENS MAC & CHEESE BITES
VEGETABLE OF THE DAY

MINI CORN DOGS
MAC & CHEESE +1
SEASONED RICE

KEY LIMEPIE « REESE'S PEANUT BUTTER PIE

Served with one side

WASHOUT SMASHBURGER

Double smash patties, American cheese,
sautéed onions, special sauce

CAROLINA SMASHBURGER

Double smash patties, pimento cheese,
bacon, pickles

CHICKEN PARM SANDWICH
Mozzarella, parmesan, marinara,
pesto aioli

FLOUNDER SANDWICH

Lettuce, tomato, tartar sauce

CRAB CAKE SANDWICH

Remoulade, lettuce, tomato

LOBSTER ROLL

Mayo, celery, lemon, parsley

LOBSTER GRILLED CHEESE
Texas toast, fontina, gruyere & gouda,
lobster, sautéed onions, garlic aioli

TACOS (PICK YOUR PROTEIN)
Shrimp, Mahi or Chicken (grilled)
Two flour or corn tortillas, mexi slaw,
cheese and pico de gallo

BUFFALO CHICKEN CAESAR WRAP
Fried or grilled chicken, romaine,
parmesan, caesar dressing, buffalo sauce,
pico

$16

$17

$16

$16

$18

$24

$25

$16

$16

Plats 2

LOBSTER MAC & CHEESE
Fontina, gruyere & gouda, toasted panko

CRAB CAKES

Fries & slaw, remoulade

CHICKEN RICE BOWL

Grilled, seasoned rice, corn, black beans,
pico, pickled onions, chipotle aioli

MAHI OR SHRIMP RICE BOWL

Grilled, seasoned rice, corn, black beans,
pico, pickled onions, chipotle aicli

CHICKEN FINGERS
Hand battered, buttermilk fried,
served with fries.

CATCH OF THE DAY

Served with 2 sides

$25

$26

$16

$17

$16




HIBISCUS PALOMA $11

Tequila, hibiscus, grapefruit, lime, soda

PINEAPPLE JALAPENO MARGARITA $11

Tequila, pineapple, jalaperio, lime

CAROLINA SPRITZ $10

Aperol, prosecco, orange, soda

SANDBAR COLADA $11

Vanilla vodka, coconut cream, espresso

BANANA HAMMOCK $10

Banana rum, coconut cream, pineapple _
SAND BETWEEN YOUR TOES $10 = 4
Coconut rum, mango rum, pineapple, '
cranberry, orange f
FEATURED FROZEN $12 I
Ask your server about our o
featured frozen cocktail! i

——

= o
Ask absul swv happy hown! £ b
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LOCAL CANS DOMESTICS l CIDERS & SELTZERS

HOLY CITY WASHOUT WHEAT BUD LIGHT = MILLER LITE FEATURED CIDER
HOLY CITY PILSNER MICHELOB ULTRA = YUENGLING WHITE CLAW
ISLAND COASTAL LAGER BLUE MOON =+ MILLER HIGH LIFE HIGH NOON
COORS LIGHT « LANDSHARK SURFSIDE
IPA IMPORTS NA BEER
WICKED WEED PERNICIOUS IPA Coa AL ComOrs LGk e
ROOSTING IPA MODELO « STELLA « GUINNESS HIGH RISE THC (5mg)
Ask your server!
L]
NE GLASS ~ BOTILE
WHITE i
PINOT GRIGIO 7 22 B
SAUVIGNON BLANC Q 26
CHARDONNAY 8 24
ROSE 8 23 %
RED $

PINOT NOIR
CABERNET SAUVIGNON

Consuming raw or undercooked
meats, poultry, seafood, shellfish, A 20% gratuity may be added

or eggs may increase your risk to parties of 8 or more.
of foodborne illness.




