SAI.-ADS ﬂNn MOBE
Gar(len Salad {Chicken 01’ Shrimp)
. Ceasar: Galad {Chicken 01 Shrimp)

Clmp Salad (Chicken or Shrinp):; Romaine Lettuce.
T omames Cucumbelc. with Fetra Chéese, Bacon lossed m
our Homemade Dressing

. Grilled Tuna Salad :
L (’hef Salad: Turkey Breast, Ham, Provolone. Cheese.
: : Boiled Egg on Bed of Greens

. Fresh Mozzaralla Fomato Salad

: All Sand\wches Served with French Fnes
_ Crab Salad (Served ona Roli)
S]mmp Salad (Served ona Roll)

: 'Oceans:de I’oBe)\ {Fries Oy stezs or Shrimp)
Served on Hoame Eoll. Letmuce, Tomato and Tarter Sa

G1 illed of Blacken Chicken Sandwich
Served with Lettuce, Tomate and Onion

1Ce

' Gr011pe1 Saud\m‘h (Served on a Roll) with Lettuce and Onion
BLT Bacon Lettuce and Tomato

. kae\ & Ham Sandwich {Served on a Roll) with Lemlce, ;
Touato and Omon

HotDog

Clicken Philly-
_Chicken, Omion, Cheese ona Hoagie Roll

BUILD YOUR OWN BURGER
: : Add Ons: :
'Bacon . Cheese . Chﬂl » | ettuce * Tomam Pickle » {

CHOICE OF SIBES

C ole Slaw * Freunch Fries » Veggie of the Day
- Starch of Ehe Day = Mac & Cheese = Grits

)nion

i Oi’EN FORLUN CH WITH SIM[LAR MENU ITEMS

Potato Skms' Porato Wedg: :Topped with Cheddar Cheese & Ba

Shrimp Cockmail : Herb Boﬂed Jumbo Shrimp Ch}]led with Cockta

API'E'I'IZEBS
Cr 1_Hed Shrimp Stick. ;

- Fried Calamari: Served with Marinara Sauce

0!'1 BltS -
Crab and Spmach Artichoke Dip : . : :

Fr 1ed Mozzarella * Crab Sruffed Mushroonis » Escargor @+

Peel & Eat Shmup Cold Boiled Shri imp with Lemon & Cocktait Sauce

~Conch Fritters * Crab C'.}ke

: - She Crab : :
Auth entic Blue Crab with a Touch of Cream and Shem

New Enohu d Clam Chowder
Du}ed Clams, Potalo_ Bacon, Onion aud Touch of Thy 111(’

. All Served with Potato and V eggie of the Day
i Catch of'the D:I\ « Mix Grill (Two Fresh Fish)
Sa:]_mon * Swordfish * Filet » Sirloin * Sorfand Tor |

OCEANSIDE FRIED
All Served with French Fries, Hushpuppies and Slaw
Oceauside Flsil Plate * Fried Oysters
F ried Shrinip * Fned Scallops * F15h and Chips

» BGEANSIBE SPEGIAI.TIES «

gﬂlﬁ'e(] Flonnder :
Fﬂet of Flounder Stuﬁfed with a Lumyp Crab Swffing

Lobster Rrw; Topped with Lobster Sauce
Blackened Tilapia
Topped with Gr: ﬁled Shrimp top with Lobster Sauce
Snow Caabs Legs (1/21b or 1b)
Served with Slaw and Hushpuppies

Steam Pot :
172 Dozen of ach: Oymns Clams, Mussels, 1/41b Shrmlp
1/2 Crab Legs, Corn on the Cob and Hushpuppies
Stuﬂ‘ed Shrimp: Jumibo Shrimp Stuffed with Crab bruffmw

Stnffed Portobella
Fresh Musluoom Stuffed with Cr_ab Stuffing,
toppéd with Lobster Sauce

Shrinp and Grits -
Sauteed Shirimp, Onions, Celery, Bacon, Served over Creamy { Cnts

:__Bacon Wrapped Sea Scallops: Seﬂ red over Grits

COMBO PLATES

Any 2 Itets or Any 3 Liems. All Combos Include Your Choice
o_f Two Sides and Served Fried, Sauré:ed or Blackened

ITEMS: Shrimyp * Haddock + SeaScallops « Fried O}*Sté1's
Flounder * Grouper ¢ Fried Calamari » Fried Clam Sn'i;ps

153110@ S



