
Po’ Boys and Sandwiches 
 

Shrimp or Oyster Po’ Boy .................. 9.00 
With remoulade, lettuce, tomato and onion. 

Fresh Fish Sandwich ....................... 10.00 
Blackened or grilled fresh fish with tartar sauce, lettuce, 

tomato and onion. 
Carolina Pulled Pork Sandwich ......... 8.00 

With BBQ sauce and cole slaw. 
Chicken Salad Sandwich ................... 7.00 

With lettuce, tomato and onion. 
Yellowfin Tuna Melt .......................... 12.00 

With tomato and cheddar. 
Open-Face White  
CheddarSandwich .............................. 7.00 

With tomato. 
Roast Beef Sandwich ....................... 10.00 

With mayonnaise, pickles and brown onion gravy. 
Crab Cake Sandwich ........................ 10.00 

With tartar, lettuce, tomato and onion. 
Grilled Andouille Sausage 
Sandwich ............................................. 9.00 

With peppers and onion with coarse ground mustard. 
 

Entrees 
Shrimp and Grits .............................. 12.00 
With andouille sausage, peppers, tomatoes, garlic and 

white wine. 
Grilled NY Strip & Fried Oysters ..... 19.00 
Served with mashed potatoes, seasonal vegetable and 

horseradish cream. 
Pan Seared Tuna  
w/ Sautéed Shrimp ........................... 24.00 

Served with wilted greens over white rice with a 
blackberry-apple cider sauce. 

Fresh Fish ......................................... 16.00 
Blackened or grilled fresh fish, rice and seasonal 

vegetable with tartar sauce. 
Beer Braised Ox-Tails ...................... 16.00 

Served with grits and seasonal vegetable. 
Red Beans and Rice ......................... 14.00 

With andouille sausage. 
Pan-Fried Missouri Trout ................. 22.00 
Served with sweet potatoes, seasonal vegetable and a 

garlic-mussel cream sauce. 
Buffalo Meatloaf ............................... 14.00 
Served with mashed potatoes, seasonal vegetable and 

brown onion gravy. 
Shrimp and Sausage Gumbo .......... 10.00 
Southern Fried Tofu ......................... 12.00 

Served with sweet potatoes and seasonal vegetable. 
 
 

Appetizers 
 

Sweet Potato Fritters ......................... 6.00 
With roasted red pepper sauce. 

 
 1/2 lb 1 lb 
Cajun Steamed Shrimp 9.00 ........... 16.00 
White Cheddar-Pimento Dip ............. 6.00 

With crostini. 
Fried Oysters ...................................... 8.00 

With creole-butermilk sauce. 
Jerk Chicken ...................................... 8.00 
Hand-Pulled Fries .............................. 6.00 

With garlic and parsley. 
Buttermilk Biscuits ............................ 6.00 

With house-made pork sausage gravy 
Bacalao ............................................... 8.00 

With sofrito and roasted garlic aioli. 
Onion Loaf .......................................... 6.00 

 
 

Salads and Soups 
 

Mixed Greens Salad ........................... 8.00 
With pickled red onions, pecan goat cheese,  

cider vinaigrette. 
Chopped Salad ................................... 7.00 

With creole buttermilk dressing, egg, bacon  
and cheddar. 

Black Beans and Rice ....................... 6.00 
With sour cream and port wine. 

Low-Country Fish Chowder .............. 6.00 
Oyster Stew ........................................ 6.00 

With chimmy churry. 
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Sides 
 
Seasonal Vegetable ........................... 3.00 
Hand-Pulled Fries .............................. 4.00 
Cole Slaw ............................................ 2.00 
Mashed Potatoes ............................... 3.00 
Side Salad ........................................... 3.00 
Black Beans and Rice ........................ 3.00 
Red Beans and Rice .......................... 3.00 
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