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She Crab Soup - N.C. Blue Crab, fresh cream, 
milk, spices, crab roe, sherry - Bowl - $10

Frampton Inlet Shrimp - Local shrimp 
sautéed in olive oil, butter, garlic, thyme, 
Palmetto Dark Beer, Crystal hot sauce, 
Worcestershire, pepper flakes, crusty  
bread - $18

Adluh Cornmeal Fried Chicken Livers - 
Served w/ pickled celery, creole honey 
mustard, Texas toast points - $16

House Made Pimiento Cheese - Served w/  
crackers and pickled okra - $9

Deep Fried Oysters - Lightly breaded, 
served w/ tartar sauce and lemon - $18

Barbecue Sliders - Hickory smoked Boston 
butt chopped, served w/ your choice of 
house made vinegar pepper or Carolina 
sweet mustard sauce on Wonder bread  
rolls - $10

Hush Puppies - House made w/ Atkinson’s 
Mill cornmeal and sweet onion, served w/ 
honey butter - $8

SNACKS TO SHARE SEAFOOD

Edingsville Seafood Platter - includes Flounder, 
Shrimp, Oysters, Scallops, Deviled Crab, served 
Fried or Grilled, w/ two sides - $38

You Pick Platter - Choose from Shrimp, Oysters, 
Flounder or Deviled Crab; served fried or grilled, 
w/ two sides 

Pick 1: $24 

Pick 2: $28 

Pick 3: $30

Fishing Creek Shrimp & Grits - Local tender 
shrimp sautéed in olive oil & butter, roasted 
tomatoes, garlic, onion, celery, sweet red 
peppers, NC Country ham, a touch of seafood 
stock, & cream over Adluh grits served w/ one 
side - $24

Mary Susan’s Crab Cakes - Two NC lump & 
sweet claw blue crab meat, sautéed w/ our 
blend of seasonings, served w/ two sides - 
$32
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Chow Wow Bangin’ Shrimp - Lightly 
breaded fried shrimp w/ sriracha blend, 
drizzled w/ yum yum sauce - $18

Shrimp Creole - Local shrimp simmered in a 
rich tomato sauce over rice, served w/ one side 
- $24
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Wings - 	 Half Dozen - $9  (one flavor) 
	 Dozen - $16  (two flavors) 

Flavors - Hot, Sweet & Spicy, Garlic Parmesan, 
Teriyaki, Spicy Teriyaki

BARBEQUE & WINGS

Ribs - St Louis Style Ribs smoked in our own 
smokehouse, basted in our own pepper 
vinegar or Cheerwine sauce, served w/ two 
sides - 

Half Order - $18	 Whole Order - $26

Rib & BBQ Combo Plate - Half Order of Ribs 
and 7oz of BBQ, served w/ two sides - $24

BBQ Sandwich - Chopped Boston butt,  
smoked in our own smokehouse, served w/  
one side - $12

BBQ Sauce Choices - Red Pepper Vinegar, 
Sweet Mustard, Sweet Tomato Base

BBQ Plate - Boston butt, smoked in our own 
smokehouse, laced w/ our vinegar pepper 
sauce, served w/ two sides - $18

Blackened Grouper, stuffed w/ deviled crab, 
béarnaise sauce served over Adult grits, w/one 
side - $32

Shrimp & Blue Crab Scampi - sautéed w/capers, 
garlic, tomatoes, butter, white wine & cream 
over thin spaghetti, served w/ one side - $24

STEAK

Ribeye - sourced locally from Keegan-Filion 
Farm in Walterboro, SC, Certified “SC-
Grown," grass-fed, hormone & antibiotic 
free, 14 oz., chargrilled to order and served 
w/ two sides - $32 

	 Add: 	 Shrimp - $14 
	 	 Oysters - $16 
	 	 Crab Cake - $16



All served w/ your choice of one side 

Lettuce, Tomato, Onion upon request

Grocery Burger - Quarter pound chuck, 
toasted Wonder Bread bun 
Single - $12	 Double - $16

Burger Toppings: American, White 
Cheddar, Swiss, Blue or House made 
Pimiento Cheese  

Chili - Add $1  
Bacon - Add $1

Po Boy Sandwich - Served on toasted French 
bread w/ tomatoes, shredded lettuce and 
pickles - $18 

Choice of: Shrimp, Oyster, or Flounder 

Crab Cake Sandwich - NC lump and sweet 
claw blue crab meat, sautéed w/ our blend of 
seasonings, served on grilled Texas toast, w/ 
lettuce and tomato - $18

Philly Cheesesteak Sandwich - Thinly shaved 
beef, served on a New Orleans Hoagie Roll 
w/ white cheddar and grilled onions - $12

Quesadilla - w/ onions, peppers, and cheese 

Choose:   Shrimp - $15 
	  Chicken - $12 
	  Ground Beef - $12

BLT - A classic bacon, lettuce and tomato 
(cheese optional) - $12

SANDWICHES & BURGERS
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SAL ADS

House Salad - Mixed lettuce, tomato, cucumber, 
carrot, onion, croutons - $8

Classic Caesar - Hearts of Romaine, shaved 
Parmesan cheese, croutons - $9

Add to any salad - Grilled Salmon - $12 
	    	  Grilled Shrimp - $16 
	   	  Fried Oysters - $16 
	   	  Grilled Chicken - S10

Salad dressings -  
- House made Caesar 
- Blue Cheese 
- Thousand Island 
- Ranch 
- Oil & Vinegar

CHILDREN’S MENU

Chicken Tenders - Chicken breast 
tenders fried in seasoned  
breading - $8

Kid’s Burger - Ground chuck grilled to 
perfection, lettuce, tomato, onion upon 
request, served on a toasted Wonder  
bread bun - $6

Kid’s Fried Shrimp - Local shrimp, lightly 
breaded and deep fried - $10

Grilled Cheese - Texas toast w/ choice of 
American or cheddar cheese, grilled to 
perfection - $6

SIDES BEVERAGES
Red Rice 

French Fries 

Hush Puppies 

Butter Beans 

Stewed Yellow Squash and Onions 

Adluh Grits

House Made Hash and Rice 

Macaroni Salad 

Coleslaw 

Side Salad - $5

Coke 

Diet Coke 

Cherry Coke 

Coke Zero

Sprite 

Barq’s Root Beer 

Iced Tea (Sweet or Unsweet) 

Minute Maid Lemonade 

Fanta Orange 

Coffee 

Milk 

Served w/ one side

All Sides - $4 
(except side salad)

All Beverages - $3
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Fish Taco - Pico de Gallo, lettuce and cheese, 
served w/ one side - $14 Potato Salad 
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