@urw Sig,naume/ Saup $3.75 cup
A rich cream-based seafood chowder, Our recipe, made from scratch

using only the finest ingredients, with plenty of shrimp & real crab.
** We can not substitute soup for salad or sides **

N PROUDLY SERVING AND BRINGING
WILD GEORGIA SHRIMP TO THE NORTH GEORGIA
MOUNTAINS SINCE 2003

All our seafood entrees are cooked and prepared individually.
Entrees come with a salad, hushpuppies and two sides. Your server will tell you this week's sides. Our
fried seafood is lightly breaded and fried to a light golden brown.
Or you may choose blackening seasoning, which Is spicy,
lightly blackened or Old Bay seasoning.
** Please tell your server how you would like your seafood prepared. **
** Ask Your Server For Prices On Combination Platters **

Shrimp: $18.00 Wild-caught coastal shrimp, very rare in most restaurants, have a tender,
sweet taste. We NEVER use pond-raised shrimp.

Oysters $18.00 Apalachicola Bay oysters, deep fried to a golden brown.

Scallops: $21.00 Cold water, dry sea scallops. Dry scallops, also very rare in most restaurants,
are all natural and not soaked in preservatives. ‘

Grouper: $18.00 A mild, white boneless fillet.

Crab Cakes: $18.00 Our crab cakes are made with real Blue Crab meat and just enough fresh
ingredients to hold them together.

Surf & Turf: Market Price  Whenever the finest choice beef is available.
Hand cut and cooked to your liking and served with our wild-caught Georgia shrimp.

Dressings S1ARL. We accept Mastercard & Visa
Blue Cheese, Ranch, Italian, 1000 Island, A PLATE Credit & Debit Cards.

Honey Mustard; Balsamic Vinaigrette or WE DO NOT ACCEPT CHECKS

Cusabi ( a mayonnaise based cucumber & FOR Please ask the server for separate
Wasabi) ONLY bills, if needed.
Salads come with 1 dressing. 4200 Parties of 5 or more, subject
Large salads come with 2 dressings. MORE. to a 18% gratuity.
25 cents each additional dressing. Prices & Menu Items Subject To Change

**Consuming raw or undercooked meats,poultry,seafood,shelifish or eggs may increase your risk of food borne iliness or death**



