GREAT BAY

Sandwiches served with a choice: Seasoned Fries, Onion Rings or Slaw

French Dip - $8.00

Sliced Roast Beef, melted Swiss Cheese and Au Jus

THE

Great Bay Burger - $10.00
Oytlen 8oz Fresh Angus Burger topped with Cheddar Cheese, Lettuce, Tomato,
and a spicy Green Olive Sauce
Steamed Apalachicola Oysters

$16—Half Peck $30—Full Peck Po-Boy - $11.50

Fried Oysters, Soft Shell Crab or Shrimp with Slaw,
. R lad d G Oni
Raw Apalachicola Oysters emoutade and treen nions
$7—Half Dozen $13—Full Dozen Great Bay Mahi Sandwich- $10.00
Raw Cold Water Oyst ers Blackened Mahi with Pineapple, Swiss Cheese,
Market Price

Tomato and Lettuce
Grilled Crab Cake Sandwich - $11.00
A Lightly Blackened Crab Cake with Remoulade, Lettuce and Tomato
Oysters Rockefeller

Buffalo Chicken - $9.00
Fried Chicken Tenders, Fresh Spinach, Bleu Cheese, Crispy Shallot
With Spinach, Parmesan and Bacon
$9.25

Fried Apalachicola Oysters
1/4# $8.00 1/2# $16.00

Entrees
Oysters Carbanara
With Bacon, Cream and Parmesan

Shrimp and Grits - $18.00
$9.25 Lightly Blackened Shrimp with a Traditional Spicy Sauce over Pepper-Jack Grits

Appetizers Steak Frites - $15.00
60z Baseball Cut Top Sirloin topped with Compound Butter, Parmesan Shoe String
Fried Calamari - $9.00 Fries and Asparagus
With Sweet Chili and Roasted Red Pepper Aioli Grilled Crab Cakes - $19.00
Lightly Seasoned and served over a Parmesan Risotto, with Green Beans and
Nachos - $10.00 Remoulade
Lightly Blackened Seafood with Melted Cheese, Jalepenos, Tomatoes,

Sour Cream and Green Onions

Smothered Chicken Breast - $17.00

A 120z Chicken Breast Smothered with Caramelized Onions, Portabella Mushroom
. . . and Bacon Cream Sauce. Served with Green Beans and Mashed Potatoes
Spinach and Artichoke Dip - $7.00
Served with Pita Chips

Seared Scallops - $19.00
Spicy Cream Cheese & Sausage Dip—$8.00

5 Seared Scallops, Pepperjack Grit Cakes, Asparagus, Carbanara
Sauce and Balsamic Gastrique
Served with Tortilla Chips

Seafood Cobb Salad - $15.00
Seared Ahi Tuna - $12.00 Blackened Shrimp, Seared Tuna and Fried Oysters or Salmon over Romaine with
Lightly Seared Tuna with Cucumber and Onion Salad, finished with Raspberry Soy Cheese, Bacon, Cucumbers and Grape Tomatoes

) Sesame Crusted Tuna - $21.00
Peel & Eat Shrimp - $10.50 8 oz Big Eye Tuna Steak, Sesame Seed, Orzo Pasta Salad,
1/2 Pound Served Chilled with Traditional Cocktail Sauce Highlands Oatmeal Porter Soy Reduction

Grilled Crab Cake—$8.00 Blackened Salmon - $19.00
Served with Low Country Aioli, Maque Choux and Crispy Shallot

Blackened Salmon Filet, Sweet Corn Risotto, Grilled Portabella
Mushroom, Green Onion Créme Fraiche

Steamed Crab Legs—$12.50 Carolina Farms Catfish—$18.00
1/2 Pound Snow Crab Legs served with Drawn Butter Fried Catfish served with Roasted Red Pepper-Jalepeno Fritters,
Mashed Potatoes, Maque Choux, Low Country Aioli
Chili Cheese Fries—$8.00 Roasted Vegetable Ravioli—$15.00
Shoestring Fries, Chili, Roasted Corn, Bacon and Cheese Blend

Grilled Shrimp or Chicken Tossed with Tomato Chili Cream Sauce, Baby Spinach and
Fire Roasted Tomatoes

Fried Pickles—$6.00
House Breaded Dill Pickle Chips served with Spicy Ranch

Children’s Menu $6.00

Served with choice of Chips, Fries or Mashed Potatoes

Chicken Fingers
Popcorn Shrimp
3OIIP$ Grilled Cheese
Cup or Bowl Turkey and Cheese Wrap
New England Clam Chowder - $4/$6 Peanut Butter and Jelly
Chicken Gumbo - $3/$5
Soup of the Day—$3/$5 Desserts
Key Lime Tartlet - $4.00
’ﬂlﬂd’ Molten Chocolate Cake with Vanilla Ice Cream - $7.00
House - $6.00 / $4.00

Peanut Butter Pie—$4.00

Great Bay Pecan Pie with Vanilla Ice Cream—$6.00
With Sliced Cucumbers, Tomatoes, Shredded Carrots, Croutons and Egg

Cup of Vanilla Ice Cream—$3.00
Traditional Caesar Salad - $7.00 / $5.00
With Parmesan and Croutons Available Sides: seasoned Fries, Onion Rings, Slaw, Chips, Mashed Potatoes,
Spinach - $8.00 / $5.50

Side House Salad, Fried Pickles, Pepper Jack Grits,

Grit Cakes, Portabella Mushroom or Vegetables.
Baby Spinach with Sliced Red Onion, Bacon, Grape Tomatoes, Parmesan Cheese,

Croutons and Ranch Dressing

Available Dressings: Roasted Tomato Vinaigrette, Ranch,
Baby Iceberg Wedge - $8.00 / $5.50

Blue Cheese, Caesar, Honey Mustard, Balsamic Vinaigrette and Oil/Vinegar
A Baby Head of Iceberg Lettuce with Bacon, Blue Cheese Crumbles, Diced Tomatoes,
and Blue Cheese Dressing

Consumer Information: There is a risk associated with consuming raw seafood, if you have chronic illness of
Add Grilled or Fried Chicken $4.00 the liver, stomach, or blood or have immune disorders, you are at greater risk of serious iliness from raw
Add Fried or Grilled Shrimp $5.00 - Add Grilled Scallops $8.00 seafood and should eat seafood fully cooked. If unsure of your risk, consult a physician.




