STARTERS

Hushpuppy Basket (12) $5.75

Beach Poppin’ Shrimp
golden fried and tossed in sweet
& spicy sauce

$9.95

Mozzarella Sticks
served with marinara for dipping

$8.50

Southwest Eggrolls $7.95
filled with chicken, corn, black beans
& cheese; served w/ avocado ranch

Zucchini Sticks $8.95
fresh zucchini lightly breaded and flash
fried, served w/ ranch & honey mustard

Crab Dip $13.95
classic baked blend of creamy cheeses,

lump and backfin crabmeat; served with
grilled pita points

Children's
Menw

Fried Shrimp $8.95
with French fries
Chicken Tenders $8.50
with French fries
Spaghetti Marinara $8.75
with garlic toast
Grilled Cheese $7.50

with French fries

specially crafted for children
AGE 12 and younger

DRINKS &
SWEETS

Iced Tea $3.50
Milk sm/Ig $2.50/$2.95
Chocolate Milk $3.95
Coffee or Hot Tea $2.95
Soft Drinks $3.50
Pepsi, Diet Pepsi, Sierra Mist,
Mountain Dew, Dr. Pepper and
Pink Lemonade

Beer & Wine: Ask your server or check
the table tent for today’s selections.

Desserts: $6.50
Our delicious desserts are house made and
rotate daily. Ask your server or check the
specials board for what we have today.

* Consuming raw or undercooked
meats, poultry, seafood, shellfish,
or eggs may increase your risk of
foodborne illness, especially if you

have certain medical conditions.
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DINNER MENU

CALABASH-STYLE SEAFOOD

Proudly offering Pleasure Island’s finest Calabash-style,
lightly breaded and fried, succulent favorites from the sea.

$20.95
$18.95

Shrimp* (large serving)
Shrimp* (regular serving)

Oysters™ $18.95
Scallops* $21.95
Clam Strips $15.95

Deviled Crab
Flounder Filet
Combination of 2
Combination of 3

$17.95
$18.95
$21.95
$22.95

All seafood platters are served with seasoned French fries,
coleslaw, hushpuppies, cocktail and tarter sauces.

Shrimp, Scallops and Flounder may be broiled for an additional 52.00

Sanduwiches
and Salads

BBQ Beach Burger* $13.95
1/2 pound premium beef patty togged with
cheddar, lettuce, tomato, bacon, bbq sauce
& onion straws; served with choice of side

CB Chicken Club $13.50
grilled fresh chicken breast topped with
American cheese, lettuce, tomato, bacon
avocado and mayo; with choice of side

Shrimp Po-Boy $13.95
golden fried and dressed in your choice of
our sweet & spicy poppin’ sauce or tarter
sauce, piled high on a hoagie roll with
lettuce & tomato; choice of side

Grilled Reuben $13.95
thin sliced grilled rye bread piled high with
corned beef, sauerkraut, Swiss cheese &
thousand island dressing; choice of side

Chicken Cobb Salad $13.95
chopped lettuce mix with hard boiled egg,
bacon, sliced avocado and either grilled or
fried chicken plus your choice of dressing

Salmon Greek Salad $15.50
lettuce mix, cucumber, tomato, green
pepper, onion, hard boiled egg, _?eta,
Kalamata olives & our own Greek dressing;
topped w/grilled salmon

Tossed Salad $4.95

side salad with lettuce mix, tomato, cucumber,
green pepper, onion and your choice of dressing

Dressing: Greek, Ranch, Italian, Thousand
Island, French, Honey Mustard, Blue Cheese,
Oil & Vinegar, Balsamic Vinaigrette

Sides: pasta salad

broccoli & bacon salad

French fries
coleslaw

add $2.50 to substitute tossed salad for side
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Crab Cakes

$17.95

two hand made and grilled crab cakes; served with seasoned fries, coleslaw and hushpuppies

NY Strip* & Shrimp

$23.95

prime cut grilled to your specification and our Calabash shrimp; served with veggie-rice & hushpuppies

Caribbean Mahi

$18.75

grilled mahi with mild jerk seasoning over fruity rice and drizzled with our homemade Caribbean sauce

and a balsamic glaze

Cajun Pasta

$17.95

chicken, shrimp, smoked sausage & broccoli tossed with penne pasta in a Cajun alfredo sauce; w/garlic toast

Buttermilk Fried Chicken

$16.50

marinated boneless chicken breast, battered and fried, over whipped potatoes with creamy gravy;

served with a corn vegetable medley

Grilled Salmon

$17.95

flaky salmon fillet layered with crisp tender asparagus and garnished with fresh mango, served over our

sweet and savory corn pancakes

add a tossed salad to any entrée for $2.50
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