)
H7#1+91)8+%$I#K)LI&#71
G/M)or)8&#/0#K with fresh horseradish, cocktail sauce
& mignonette sauce. 6or12 7.95/12.95

8&#/0#K)*9/01 )
“Bucket” of steamed clams in a buttery broth
(15-20clams) 9.95

F%1$/N)8&I9#)0%11491)
In a sauce of White Wine, Shallots, Garlic, &
Saffron Butter with crusty French bread 8.95

8&#/0#K)8;'$#K)8+7'0; )
Peel & Eat Gulf shrimp, steamed with Old Bay seasoning
% orllb 7.95/12.95

)

)

8;'N/$+)8/9/K )
Balsamic soaked strawberries, candied walnuts, Goat
cheese and pickled red onions
with raspberry vinaigrette 7.95

WHA 9%#) X#K S
Iceberg lettuce wedge, applewood smoked bacon,
vine ripened tomatoes, bleu cheese 7.95

SEAFOOD-STEAKS-COCKTAILS

8F:GFIG8 )

)
LP)Q/I1&/$J )

Homemade fried shoestring onions 4.95

8&#/0#K)8N6M)*7/R)2#S1
Steamed and served with drawn butter
Y)or11b. 8.95/15.95

TI/$I#N#K)8$/996;1
Blackened Sea Scallops over fresh radish shoots and
drizzled with a wasabi cream 12.95

*6$6N%&)8+7'0;)
Crispy fried shrimp with a coconut rum glaze
over radish shoots 7.95

8+/INS+"YHT'#K)*/9/0/7'

Sweet & spicy peppers, peanuts, sweet chili sauce 8.95

8LU@8):5V)8:2:V8 )

5#M)INS9/NK)*9/0)*+6MK#7)
cup 3.95/bowl 5.95

P/7K#N)8/9/K)
Mixed field greens, red grape tomatoes, and shaved red
onion 1'K#3.95/,%9 5.95

OCEAN GRILL
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)
QIMI"IN):+)F%N/8/1+0" )
Pan seared, peppercorn encrusted with seaweed salad,
pickled ginger, wasabi & soy Half 8.95/ Full 13.95
8+7'0;)Q%1+;%;;'#1 )
Hushpuppy wrapped Gulf shrimp
with tangy remoulade 9.95

Q6&)0/719/NK)*7/R)HENK%0#
Lump blue crab, herb cheese fondue,
and warm pita points 12.95

5#M)INS9/NK)26R1&#7)T/J¢
Fresh Lobster meat topped with
a buttery cracker crust 12.95

8#/,66K)*/; T#1#)8/9/K )
Fresh crab, shrimp, tomato, mozzarella cheese & fried
eggplant over Spring Mix lettuce with a balsamic
reduction & olive oil 13.95

8/9/K):KK'&'6N1-))

P7'99#K)*+'$I#N))>))))))))P7'99#K)8/906N))E))))))

YPT'99#K)8+7'0;))>))) )N 7 #K)LIL&#71))E

N N N N

i) X#)8#7(#)2Wj)XQL2!) O:W5!)2LT8FIGS))))))iiiiiii )

Steamed, Broiled or Baked
Market Priced

)
THH#T)TI&E&#THK)H'1+)8/NKM'$+
Beer battered Atlantic Haddock, malt vinegar,
and dill tartar sauce on a grilled bun 8.95

8/906N)ZT2F2
Grilled salmon, smoked Applewood bacon
& dill tartar sauce on grilled sourdough 11.95

26R1&#7)G699

Traditional New England favorite! Lobster, mayo
and celery on a toasted hot dog bun  14.95

LIL&#7)@6[)T6)
Lightly fried Oysters with Lettuce & tomato
& remoulade on a toasted hoagie roll 9.95

)
8:5VXW*Q!I8)Y)SFUHH)

*TIRRI@/&&)
Maryland crab cake with tartar sauce
on a grilled bun 11.95

5#/791)H/06%1)H'1+)F/$61)
Blackened whitefish with pico de gallo, guacamole and
cilantro on soft tortillas 10.95 /1):;;#&\#7) 9
*[769'N/)8+7'0;)T%7S#7)
Classic fried shrimp, dill tartar sauce on a toasted
bun 8.95 Served T%,,/96)18e 9.95

P7'99#K)H7#1+)F%N/)8/NKM)$+
Fresh grilled Tuna Steak with citrus salsa
on a toasted bun 10.95

*0o77'#K)8+7'0;)8/9/K)8/NKM'$+ )
Curried Shrimp salad served in a pita pocket 8.95

All sandwiches served with Garden Salad, or Sea Salt Fries and Asian Coleslaw

*HEELH) T %7 SHY
8 oz. of ground beef with American, Swiss or Cheddar
cheese, lettuce & tomato 7.95 add bacon +1

JF+#)Q%N&'NS&6NN)8&H#/J)Q6/B'#
Filet mignon on a hoagie bun, with horseradish cream
sauce, provolone cheese, lettuce & tomato 11.95

T%,,/96)*+'$J#N)8/NKM'$+)
Boneless breast of chicken marinated in Buffalo spicy
sauce, served with Bleu Cheese dressing
on a grilled bun 7.95

JOI'$INY.#73)*+'$I#N)8/9/K)8/NKM'$+ )
Homemade chicken salad with Caribbean jerk
seasonings and mango-papaya slaw
on multi grain bread 8.95

1 1b with choice of 2 sides 17.95

) :22)_LU)*:5):F)*G:T)2!P8):5_FWO!))4=AB>

)

0'16)0/+' )
Hawaiian Mahi Mahi over Mushroom Risotto with
sautéed Asparagus in a Miso broth 19.95

V7%NJI#N)8%$/996)1

Seared Scallops served with Parmesan Risotto & sautéed

green beans and topped with a bacon bourbon
vinaigrette 24.95

HI96%NK#7)@'$/%&/
Pan fried NC flounder served over Three Cheese ravioli
and sautéed spinach, finished with a tomato
caper butter sauce 18.95

T9/$IR#771)8/906N)
Roasted Garlic mashed potatoes, sautéed Swiss chard,
blackberry port wine reduction 19.95
F+/M8&I19#)*7/R)*/J#1 )
Served over lemon & red curry infused risotto with Thai
chili drizzle and fresh radish shoots 18.95
@I$','$)]_#996M,'N")869#

Broiled with a lemon butter sauce, served with
Parmesan Risotto & roasted asparagus 17.95

)

Green Beans Asian Coleslaw Sea Salt Fries Asparagus

)
*Q!H[8)8@!*W:2FW!3
)
P7'99#K)Q/M/"/N)F%N/)8&#/J)
Served over Coconut Risotto with sautéed green beans,
finished with a mango & papaya slaw 18.95

86%&+#7N)8&I9#)8+7'0;)Y)P7R1
Yellow stone ground cheddar cheese grits with shrimp,
Andouille sausage & Tasso ham gravy 13.95

TI/$IAN#K)GHK)BN/;;#7)
Over a scallion risotto cake with Carolina style
oyster stew 19.95

*#KIT)@9/NJI)L7INS#)Y)T6%7R6N)8/90§N
Plank grilled salmon with bright citrus & sweet smoky
bourbon glaze, served with bacon potato hash
& sautéed green beans 22.95

*[769'N/)*6:'N6 )
Clams, fish, oysters, shrimp, and mussels in a seafood
broth, served with crusty French bread 17.95

8WV!18)}.95)

567,69J)8&I19#)8+7'0;)8%/0;"' )

Shrimp sautéed in a rich garlic butter sauce over
linguine tossed with Italian herbs & fresh tomato, with
crusty French}bread 13.95

H'1+)Y)*+"1)
Beer battered Atlantic Haddock, Sea Salt Fries,
Asian Coleslaw, with dill tartar sauce & malt vinegar 12.95

*/:&1'N[1)26$I#7 )
Shrimp, Oysters, Scallops, and Atlantic Haddock .
Choice of 2 sides T76'9#Kdpr)H7'#K18.95
8&#II)HT'&H)L
Dry aged 10 oz sirloin, grilled to order and covered with

a mushroom bordelaise,
served with Sea Salt Fries 17 .95

H7'#K)8#/,66K) @9/&&#71

All platters come with Sea Salt Fries and Asian Coleslaw

H7'#K)LI1&#71)))))))H7'#K)8$/996;1))))))H7'#K)8+7'D;

H7'#K)*9/0)8&7";1)))
1@13.95/)2 @15.95/3 @ 17.95

Parmesan Risotto Garlic Mashed Potatoes

OBNK/I)
2)))LI1&#7)@6[R6I))a=AB>
V)):99)U)*/N)!/&))
H7'#K)8#/,66K)
a3=AB>

FY%#1K/1)
2)))*/769'N/)8+7'0; T%7S#7))a=ABY
V) T%S1)WN):)F¥6R
3A4>9R)26R1&#7)Y)b)9R)1+7)0;
a4EAB>

X#KN#1K/I )
2))H'1+)F/$61)a=AB>
V7)):99)U)*/IN)/&)
8NB6M)*7/R)2#S)
a4cAB>

E+%71KI1)

2)))P7'99#K)F%N/)8/NKM'$+))adAE

V) H7#NK1)Y)H/0'91)5'S+§
T%I)LN#)IN& e#<)SHaY)

H7'K/L)
2'))H'1+)Y)*+1)))aBABp
V) [1)HTHLH)*&SY
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OCEAN GRILL

Wine & Beer List
XQWEF!8) )
) )
* .
S/ZKENNA)) ) ) ) PoA)))) T6&&g o _SE) ) ) B
) L} 1
KNS)H'1+)*+/7K6NN/I ) ) ) >A?7 ) 3dA?7 ) *7f1&/ 9 Nﬁ)_T7°l/‘?8}‘1)*/ Q) )f N ) ) 8@2WhH
Crisp, clean with a slightly buttery taste f;;g;‘g;ggpé]ﬁ : /8; refreshing
8/.KK9#G6$J)*+/7K§NN/I ) ) ) EA=Y ) 4>A7) Beautiful sp;rkling)wi(ne)\?vith sligl)lt Cherry) flavors : :
Hints of green apple, citrus and pear) PO67/)H#77/7)86N6O/)TT96R,) ) ) )
RN*7#0/)*+/TKENN/I ) ) ) BA=% ) DEA?Y Delici d anricot fl 0
Vivid citrus and fresh green apple, with subtle elicious pear and apricot Havors
notes of honeysuckly & clove )
2/R6%7#[)G6")@6%'991)HY% M1 #[ ) BA=%} ) DEA?Y Glv8 )
Distinct mineral notes, hints of almond, hazelnuts, )
citrus, brioche and honey 0#796&
) o
@'N6&)P7'S)6 K'NS)H'1+)O#796& ) ) ) >A?7 )
’* Very mellow with hints of cherry
Crisp color, with strong floral nose and clean finish dark red color with big currant and spicy cedar
17/&+)@'N6&)P7)1 ) ) ) ) ) 4dA?9) flavors
Banana, honeydew & melon with tropical fruit )
) *RETNH#&)8/%("
o('SNEN
G'#19'N$ :
) . . _ K'NS)H'1+)*/R#7TN#& ) ) ) >A?7 )
{(#T1)2IN#)G'#19'NS) ) ) ) EA=Y ) 4>A79 Subtle fruit on the nose with a lasting
Citrus aromas and slight honeysuckle finish vanilla finish
: 3C)Q/NKL)*/R#TN#E ) ) ) =A>7 )
)8/%( SNG6N)TO/N$ Beautifully balanced, shows nice cassis
*+18/%)P/R/T6N)8/%('SNEN)TI/NG ) EA=} ) 4>A?) and blackberry with a lush finish
Crisp notes of citrus fruits, green apple O /0_7_"'TI)P66K#) ) ) ) ) ) )
*+/&#/%)8&A)#/N)H%O#)TQ/»I$ ) ) ) 4>A?? EXhlbltlng flavors of blackberry, vanilla & thyme
A refreshing wine with hints of honeydew, pear, ) '
lemongrass, and citrus zest { N6&)56'Y
Flavors of gooseberry, apssion fruit and nectarine Classically clean with a raspberry and anise
Sa.ncerr(.e is the best of the sauv1.gr.10n blancs, A beautiful violet color with complex layers
with a hint of apple and a long finish )
’ . TSH#&IH)8HTN ) ) ) ) EA=Y )
L} L} = ’? 1
Seill\llt'\i/lﬁ?len‘f))sjefsvfitl\lhizts )0 : peach?es ) EA=Y ) 4>A?9 Notes of chocolate and dark plum
‘RIK')G#&Y%#7&/)G'(69)) ) ) EA=} )
and honeysuckle ) S .
GBR#T&LEN)*+#N'N)TI/NS ) ) ) ) 4>A?9 P;rfe:za}lls;ggrzil;cy nose with impressions
Appealing straw color with hints of pineapple, G%, 'N6):\/NB)*+/N&)*9/11'$6 ) ) dA?3 )
granadilla, melon and green apple ” o T
8/9(#N/9):9R/7'N6) ) ) ) EA=Y ) 4>A7% l\g/glle::;tlsm bodied & complex flavors of chocolate
A Spanish wine with flavors of pear,
. G%&/)44)O/9RY) ) ) ) EA=Y )
melon, & citrus .
*6GNYNK7%0 ) ) ) ) BA=} ) DEA?Y Black fruits, clove, black pepper
Tropical fruit, peach, pear, & honeydew flavors )
) )
) )
| 1 )
TLFF2.V))T..68 ) V60#1&'S)
T'S)T611)T/K)@#NNI)T76MMYleigh, NC) T%K)2'S+R
T'S)T611):NS71):NS#9)k7691%Ryleigh, NC) O'$+#96R)U9&LY/
T7#$IENT'KSH): (/9/N$+#):0R#7):9#)) Denver CO) 0'9917)2'S+&
Q'S+9/NK)L/&O#/9) @67 &#Apheville, NC) _%#NS9'NS

80/99)*7/,&)X/7TN'NS WR#7)@'91)m=Myitimore, MD)
2661#)*/NN6N):9#)m=fn)Baltimore, MD)
@'7/&))Belgium)
T#9+/(#N)8$6&$+):9#3yotland)
0'NS%)TO/$I) TH##P)T6+#0'/N)8&I9#)Brazil)
k6N/)26NS)T6/7K)2/S#7)Portsmouth NH)
X'KO#T)T7T6&+#TL)VT' &H#T)@/9#): 98y tland OR)
T766J9IN)T76MN):9#))tica NY)
:N$+67)8&#/0):0R#7)) San Francisco, CA)
H/&)F'7#):9#Wort Collins, CO)
GINS#7)W@FEyt Collins CO
Q6RP6R9'N)INS9'1+):9#))gland)
P69K#N)V7//J)Belgium)

)

L%7)R##71)$+/NS#),760)&'0#)&6)&'D#
INK)YM#)+/(#) T#S%T)R## 7)1 #$'/9Y A
)
@O#/1#)/1)6%7)1#7(#7)/R6Y0&
6%7) #I&N THK)M' N#1<)R#H71<
INK)1:#$'/9&1)$6$I&/'91h

8/0):K/01)T61&6N)2/S#7 )
8/0):K/OL)*+H#TT)X+#& )
8/0):K/01)8#/16N/9 )
8'HTT/)5#(/K/ )
*6671)2'S+&
)
WO:678#K

*676N/))Mexico)
Q#'N#J#N)Holland)
G#K)8&7"#Yymaica)
T/11):9#))England)
5#M$/1&9#)T76MN): 9 hgland)
P%'N#11)W7'1+)8&G%e&i))d)
8&A)@9")P'79<)5(¢rmany)
k'99'/N[1)W7'1+)G#K}Pland)
@1%','$6)Mexico)

)
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