
DRINKS
CHAMPAGNE  3

NARRAGANSETT  5

HOUSE LIQUORS  5

HOUSE WINES  5

APHRODITE’S KISS  8
Wodka Vodka, Canton Ginger Liqueur, Lychee, 
Lemon, Plum Bitters 

CLASSIC OYSTER SHOOTER*  5
Pepper Vodka, Oyster, Spicy Cocktail Sauce

HOUSE OYSTERS*    DOZ $20 / EACH $2
On the 1⁄2 shell or steamed

PEEL & EAT SHRIMP  14
1/2 lb. beer boiled, Old Bay, cocktail sauce

FRESH CATCH CEVICHE* |  14
Daily catch, pico de gallo, fresh citrus, crema, 
crispy corn tortillas

BLUE CRAB COCKTAIL CLAWS  12
1/4 lb. fresh chilled claws, drawn butter,
lemon, cocktail sauce
-OR-
Roasted claws, NOLA butter, herbs  

CHARLESTON SHRIMP ROLL  14
Signature beer boiled shrimp, celery, shallots, 
dukes, fresh lemon herbs

CURRY CRAB FRITTERS  12
Blue crab & coconut jasmine rice fritters, thai yellow 
curry, toasted peanuts, pickled red onion, cilantro

PORK BELLY TACO  6
Kimchi cabbage, honey ginger soy glaze, 
crispy shallots, cilantro sriracha aioli

FRIED SHRIMP  14
Cocktail sauce

SOUTHERN FRIED OYSTERS 12
Bleu cheese, celery, buffalo sauce

CORN FRITTERS 5

HAPPY  HOUR MONDAY - FRIDAY 4PM - 7PM S A T  &  S U N  2 P M - 5 P M  ( S N A C K S  O N L Y )

SNACKS

*These items contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish and eggs may increase your risk of food borne illness, especially if you have a medical condition. 
A possible health risk may exist in eating undercooked ground beef at an internal temperature less than 155 
degrees. Immediate consumer or purchaser must be 18 years of age or older and noticed in advance.


