Last
Cateh

Scasidc Dining |n the Mountains

c " The l 'gaa Shore
astin

'Oystcrs on the [alf 5hcn

Crab DiP 5.00 -market price-
Alow country tradition Served steamed or raw by the 12 dozen
[ried Calamari 7.00 FPeeland [ at Shrimp 8.00
[Fresh gulf shrimp, hot or cold, by the v Ib.
Homemade Onion Kings 5.00
Clam Chowdcr 5.00
Ogstcr Rockefeller 8.00 (Cream based chowder loaded with clam

A Ryan Famxl_9 tradition Qur chefs SPCCialtg!!

Catcl‘n Hot Wings 5.00 She C_ral:) SOUP 5.00
5::1'\/(161 milc{, hot, BE}Q tcr:qaicx orgar[ic Areal taste of (_har‘cston!
Homemade

ca cha'

[Tresh (Garden (Greens or (Caesar salad served with your choice;

Girilled/Blackened T una or Salmon 9.00
Girilled Chicken or Fried ShrimP 8.00
Grilled SI'\rimP Skewer w/C‘ajun or (Garlic Butter 8.00

Tlﬁc Net Catclﬂ baskcts

Served with slaw, hushpuppics and your choice of fries, baked potato or low country red rice

Fried shrimp 14.00

Fried Cat Fish 14.00

Filet or whole fish (when available)
Fried Ouysters 14.00
Fried Soft Shell Crab 15.00

Crab Cakes 15.00

Light, delicate cakes of white [ump crab meat sautéed to Pcr{:::ction

Fried Catch Combo Platter 15.00
Pick 2: shn’mP, oysters, Flounder or deviled crab

Fried Catch Platter 16.00
Shrimp, sca“ops, oysters, flounder and deviled crab

The r,onsumption of raw or uncooked meats or shellfish may increase your risk of food borne illness.



