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CLAMS CASINU Georgia littlenecks, broiled on the half shell with bacon, parmesan, and toasted breadcrumbs. Served with drawn butter......... 16

BOURBON BBQ MEATBALLS Hand-rolled beef meatballs in a slow simmered BBQ sauce with a hint of barrel-aged American whiskey..... g

HOT CRAB Dlp Blue crab in a warm creamy dip with Old Bay and cheddar cheese. Served with tortilla chips

KO REAN FRIED CHlCKEN WINGS Unbelievable crispy wings with a sticky, spicy, and slightly sweet yangnyeom sauce.....................11
STEAM ED M USSELS With white wine, lemon, butter, and herbs. Served with toasted baguette SHCES.........coovviviiiieiiicceiie e 12

LU BSTER MAC & CHEESE Cavatappi pasta and tender bites of lobster meat in a garlic parmesan Cream SauCe. ..........coccooevrvevevevereeveenn. 16

BANG BAN G SHR' M P Flash fried crispy buttermilk shrimp, drizzled with sweet Thai chili @i0li.........coooooiiiuii i g
WHIPPED RICUTTA Dlp With toasted pecans, fresh mint, and local honey. Served with toasted baguette ..o 6
JUMBO SHR' MP CUCKTA'L Half pound of tender poached shrimp with a classic cocktail sauce and harseradish cream............cccoccoeeeeni. 18
ELUTE FR”TERS Mexican street corn inspired hushpuppies with cotija-lime aioli and tajin 8
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SH E CRAB Our famous velvety crab bisque finished with sherry creme fraiche and Chives............c.coiivciiiiii i, CUp 4 bOWI 6

NEW ORLEANS GUMBO Hearty and rich, made in the Louisiana style. Loaded with shrimp, chicken, andouille, tasso, veggies, okra, and corn.

TOPPEA With FICE BN SCAINONS. ... oo ot cup 5 bowl 7
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CAPRESE Fresh cherry tomatoes, mozzarella balls, and basil leaves on a bed of balsamic vinaigrette dressed mixed greens ............cccoooeeeeiivevieeicennns 8

MARKET GREEN SALAD With goat cheese, pickled red onion, spiced pecans, and a champagne vinaigrette..........ooovoeriiniin s 7

CAESAR SALAD Chopped romaine with house Caesar dressing, croutons, parmesan, and sun dried tOMatoes...........c.crierreir oot 7

STRAWBERRY SALAD Mixed greens, arugula, fresh local strawberries, almond flakes, feta cheese, and strawberry vinaigrette............cccocoovoeeee. 9

SUM MER CDBB Crunchy mixed greens, avocado, bacon, bleu cheese crumbles, tomato, cucumber, boiled egg, roasted corn, ranch dressing..........12

Add: Chicken $6  Shrimp $3  Salmon $14  Crab Cakes $16 4 oz Filet $24
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