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R SAUCE. AIOLI ON A BED OF GREEN
BEAN RISOTTO AND A GRILLED
BAGUETTE.

MEDIUM TO LARGE MEATS, SALTY MILD FLAVOR
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! OYSTER BAR~* : SIDES 5 :
: I FRIES i
: HAMMERHEAD 2.90 : RED BEANS AND RICE :
I (MASSACHUSETTS) | SAUTEED VEGETABLES I
: SWEET BUTTERY NOTES WITH A CRISP SALTY FINISH: HOUSE RICE :
I DAMARISCOTTA 3.10 i GREEN BEAN RISOTTO (+4) I
' (MAINE) !
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SAUTEED - CHILLED N’ READY

1) CRISPY GOLDEN 4y yoya 6) COCKTAIL

2) BUFFALD 7) CANADIAN GRILLED
3)MANGO HABANERO °) SCAMPI 8)PEEL N EAT

SHRIMP APPETIZERS
TEMPURA SHRIMP 12

COCONUT SHRIMP 12
BLACKENED SHRIMP CUCUMBER BITES 10
SHRIMP SPRING ROLLS 12

DEEP CUPS, BRINY AND SWEET

EAST POINT 1.90
(DELAWARE BAY)

ENTREE
SHRIMP .AND SPICY BACON DESSERT
GRITS 25 WRAPPED SHRIMP KEY LIME PIE 6
SAUTEED SHRIMP AND A 24 BROWNIE 12
PILE OF STONE GROUND ~ SHRIMP WRAPPED WITH BACON WITH ICE CREAM
GRITS UNDER A MADE TO  AND HABANERO JACK CHEESE GREEN TEA
ORDER CREOLE CREAM TOPPED WITH RED PEPPER CHEESECAKE 9




