
Not Responsible for Medium Well or Well Done Steaks (Butterfly Preparation). 20% Gratuity Added for 6 or More 

~ No Separate Checks for 10 or More ~ Split Plate Charge ~ Printed Menu Prices May Fluctuate 
 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

Chalk Board Menu Continued 
 

Soups 
 

 Seafood Gumbo   Cup 4.95 Bowl 6.95 Qt. 15.00 Gal. 54.95 
 Lobster Bisque   Cup 5.95 Bowl 7.95 Qt. 16.00 Gal. 59.95** 

 

Entrées   
 

 Tin Top Platter (Crab Cake, Fish, Oysters, Shrimp)  Broiled 24.95    Fried 22.95 

 Fried Oysters or Shrimp Dinner                   20.95  

 Grilled Shrimp with Spicy Sauce         20.95 

 Rib-Eye (CAB)         12 oz. 19.95   16 oz. 23.95 

 NY Strip (CAB)       12 oz. 19.95   16 oz. 23.95 

 Petit Filet (CAB)             6 oz. 23.95 

 Butt Tender (CAB)           10 oz. 27.95 

 Add any of the following to any entrée for an additional $10.00 
½ lb. Peel-n-Eat Shrimp, ½ lb. Royal Reds, 1 Crab Cake, Coco Loco Shrimp, ½ lb. Crab Legs, 6 Fried Oysters, 6 

Shrimp (Fried, Grilled or Steamed) 

 Porterhouse Pork Chop w/Garlic Butter              19.95 

 Seafood Stuffed Porterhouse Pork Chop topped w/a Cranberry Jezebel sauce     23.95 

 Crab Cakes Dinner            24.95 

 Steamed Royal Reds Dinner (1 lb. Royal Reds)         20.95 

 Crabmeat Augratin            18.95 

 Pan Seared or Pecan Encrusted Grouper topped w/a creamy Crawfish sauce    22.95 

 Seafood Stuffed Grouper topped w/a creamy Lobster sauce      24.95 

 Pan Seared Tuna (Sushi Grade) served w/a Ginger Wasabi finishing sauce    22.95 

 Alaskan King Salmon topped w/a Tequila Lime Chipolte sauce       23.95 

 Soft Shell Crabs topped w/a Tasso Hollandaise sauce        24.95 

 Steamer Platter 1 lb. Snow Crab Legs & choice of ½ lb. Peel-n-Eat or ½ lb. Royal Reds.  22.95  

 Seafood Alfredo (Shrimp, Scallops & Lump Crabmeat)       19.95 

 Shrimp Alfredo           19.95 

 Chicken Alfredo           16.95 

 Caribbean Jerk Chicken topped w/a Fruit Salsa sauce       14.95  

 

Sides 
 

Fresh Collard Greens, Fried Green Tomatoes, Gouda Cheese Grits, Seasoned Lima Beans w/Andouille Sausage, Fried 

Okra, French Fries, Baked Potato w/butter & sour cream (loaded add .95¢, cheese, bacon bits & chives) House or 

Caesar Salad 
 

Desserts 4.95  
 

Traditional Bread Pudding w/a Whiskey Sauce, Strawberry Bread Pudding w/a White Chocolate Sauce, Buttermilk 

Chess Pie, Key Lime Pie, Triple Chocolate Pie, Crème Brule, Vanilla Ice Cream 


