
 
DINNER 

Present on table upon arrival: 
NOISY OYSTER FAMILY RECIPE 

CRAB DIP & CRACKERS 
 

HOUSE SALAD 
 Served with a balsamic vinaigrette dressing 

 
PLEASE CHOOSE 3 OF THE ENTREES BELOW 

 
LOCAL FLOUNDER 

Fresh local flounder filet served breaded and lightly fried 
 hushpuppies and Carolina red rice 

 
LOCAL SHRIMP 

Fresh local shrimp served breaded and lightly fried 
 hushpuppies and Carolina red rice 

 
GRILLED MAHI-MAHI 

A fresh filet of Mahi-Mahi grilled and topped with fresh basil butter. 
 hushpuppies and Carolina red rice 

 
GRILLED RIBEYE STEAK 

A tender 12-14oz. Ribeye steak specially seasoned for an unbelievable taste. 
Served with Carolina red rice 

 
SEAFOOD FETTUCCINE ALFREDO 

Shrimp & scallops simmered 
in a rich, creamy Alfredo sauce topped with parmesan cheese 

 
LOWCOUNTRY SHRIMP AND GRITS 

Creamy grits topped with fresh locally caught shrimp, sausage, onion, 
and tasso ham gravy. Served with grilled cheddar cornbread 

 
ALL ENTREES INCLUDE COFFEE, SODA, TEA, 

TAXES AND 18 % GRATUITY (inclusive) 
COCKTAILS OR WINE CAN BE ARRANGED AT PER PERSON OR  

INDIVIDUAL CHARGE 
 

OPTION 1: 
$23.99 per person (inclusive) 

 
OPTION 2: 
House Salad  

Slice of Key Lime Pie  
$25.99 per person (inclusive) 

PARTIES OVER 25 PEOPLE REQUIRE A PRE‐ORDER 24 HOURS IN ADVANCE 


