
For Curb side pickup orders    Call us at: 910-392-6313 

 
Not only do we have our FULL MENU available but we will now introduce our new 

family style entree options inspired by local cuisine available for 2, 4, or 6 people! 

All packages will include garlic cheddar biscuits!! (OF COURSE) 

Enjoy a 3-course family style meal starting at $50.00 

 

 

Choose 1 option from course 1: 

 

Carolinian Fried Calamari 

Fresh tender calamari fried in a light batter. Served with Thai chili sauce. 

Hot Crab Dip 
Our most popular appetizer. Blue crab meat delicately blended with aged Parmesan and cream cheese. Served 

with garlic herb toast points. 

Fried Grouper Cheek Bites 
Battered and Fried chunks of Grouper, served with a Sweet Thai Chili Sauce. 

She Crab Soup 
A long-time house special. Piping hot with hand picked crab meat. 

 

Choose 2 from course 2: 

Shrimp & Grits  
Southern style grits topped with sauteed shrimp, onions, tomatoes and house made lobster cream sauce. 

Served with a side salad. 

Fried Seafood Platter  
For the seafood connoisseur who wants to indulge in all our local favorites. Flounder, shrimp, oysters, and clam 

strips. Served with hand cut fries and coleslaw. 

Pan Seared Scallops  
Fresh pan seared scallops topped with a mixed berry beurre blanc served over creamy parmesan risotto with 

grilled rapini.  

Peppercorn Enrusted Beef Tips 
Peppercorn crusted beef tips, drizzled with caramelized onion sour cream served with fried cheddar jack mac 

and cheese and sautéed brussel sprouts. 

Pan Seared Salmon 
Fresh pan seared salmon with a mouth-watering cajun hollandaise served with garlic smashed potatoes, and 

collard greens.  

Blackened Tuna 
Fresh blackened tuna topped with Korean pepper pineapple coulis, and toasted coconut served over a bed of 

jasmine rice and grilled pineapple.  

Blackened Shrimp or Chicken Alfredo  
Your choice of blackened fresh shrimp or chicken served in a creamy Alfredo sauce over linguini with blistered 

cherry heirloom tomatoes and crunchy fried onion straws.  

 

Choose 1 from course 3: Pick a homemade dessert of your choice! 

Key lime pie 

Peanut butter pie 

Praline cheesecake pie 

 

ALL ENTREES ARE LIMITED QUANTITY! 
 

drizzled with caramelized onion sour cream 


