
Select Oysters $13.95

Sea Scallops $14.95

Local Shrimp $15.95

Local Flounder $15.95

Soft

Comb

Comb

A p p e t i z e r s
Fried Green Tomatoes $4.95
topped with a sweet pepper relish

Coast Crab Dip $8.95
sweet crab claw meat, horseradish & cheese, 
served hot with grilled bread

Buffalo Fried Shrimp $8.95
hot & spicy shrimp served with blue cheese dipping sauce  

Crispy Salt & Pepper Calamari $6.95
Rings with lemon aioli

Bacon Wrapped Sea Scallops $11.95
grilled scallops coated in pomegranate barbeque sauce
with a tomato & cucumber salad

Baja Fish Tacos $9.95
charred filet in tortillas with guacamole, 
citrus slaw & tropical salsa

Carolina Crab Cake $10.95
remoulade & toast points

Ceviche $8.95
a selection of fresh fish & shellfish with lime, chile, 
cilantro & red onion

Salmon Carpaccio $10.95
with capers, extra virgin olive oil & onion

Crispy Fried Lobster Tails $14.95
honey mustard, drawn butter & blue cheese bacon slaw

Seared Tuna $10.95
Togarashi & orange mojo                                                                     

Jumbo Stuffed SHrimp                                          $12 95 

From our Smokey Oa
served with sauteed mixed vegetables, pa
your choice of sauce

F i s h  h o u s e  S p e
Today’s Pasta
Crispy Whole Flounder
sesame-soy aioli over asian slaw

Grilled Spicy Citrus Shrimp
ancho chili pineapple salsa, grilled vege

Cashew Encrusted Grouper
oven roasted potatoes, haricot verts, cil

Pancetta Wrapped Monkfish  
Roasted tomatoes, julienned peppers & s

F r i e d  S e a

blue cheese bacon slaw, cottage fries, cockta

Crab, Mussels & Clams
Mussels Marinara                                          $9.95

Dungeness Crab Legs. $14.95 lb. 
with drawn butter & blue cheese bacon slaw             

King Crab Legs $15.95 3/4 lb.
with drawn butter & blue cheese bacon slaw 

Stuffed Clams $10.95 
with fresh lemon, bread crumbs, green peppers, 
bacon & shallots

Garlic & White Wine steamed Mussels $9.95

Coast Shellfish Bowl $9.95
Clams, mussels, shrimp & lobster, herb white wine broth

Charleston C
Pan Seared Tilapia
roasted tomatoes, spinach, blue cheese m
& red wine butter sauce

Carolina Lump Crab Cakes     
remoulade, blue cheese bacon slaw, cott

Shrimp & Grits
julienne sweet peppers & tasso ham grav

Crab Stuffed Flounder         
sweet onion jam and parmesan mashed po
& haricot verts

Grilled Scallops
asparagus and grits with orange mojo

Red Snapper Almondine
skillet fried in a lemon-white wine sauce
bacon cheese grits & sauteed vegetables

Lobster & Crab au Gratin
half a lobster stuffed with jumbo lump c
in a parmesan cream sauce with an herb b

AAttllaannttiicc  SSaallmmoonn $18.95

MMaahhii-MMaahhii $17.95

SSnnaappppeerr $17.95 

BBllaacckk  GGrroouuppeerr $19.95 

YYeellll   
MMaaiinn  
ffiisshh   

Sauces: Classic tartar, pineapple–chili sals
spicy adobo rub, garlic–parsley butter,  lemon
blue cheese butter, red wine butter sauce

COAST
Charleston’s Freshest Seafood

RAW BAR
Shrimp Cocktail  $12.95

Crab Cocktail     $13.95
Jumbo Lump Crab

Lobster and Crab
Cocktail                  $12.95
with mango dressing

Seafood antipasto $26.95
shrimp, ceviche, oysters,
smoked scallops,
lobster-crab cocktail

On The Half Shell
ask your server for our daily
selections of Oysters


