
All fried items are cooked in soybean oil 

Let’s get it Started! 

Chef’s Crab Dip 
Crab meat, blended with cream cheese and 
parmesan cheese topped with seasoning served with 
deep fried pita chips 9.99  

Ahi Yellowfin Tuna 
Fresh tuna thin sliced coated in black and white 
sesame seeds, seared rate, drizzled with a House Asian 
Sesame sauce and served with wasabi 10.99 

Beer Boiled Shrimp 
Old Bay spiced and ready to peel serviced with 
cocktail sauce 8.99 ½ lb / 18.99 1lb 
 

Calamari 
Thick rings & tentacles dusted in seasoned breader, 
fried to a golden brown & served with chipotle ranch 
or marinara for dipping 8.99  
 

Bacon Wrapped BBQ Smoked Shrimp 
Large shrimp wrapped in Applewood smoked bacon, 
topped with a smoky BBQ sauce 10.99 
 

Mozzarella Sticks 
Breaded and fried golden brown, serviced with 
marinara for dipping  8.99 
 

Crab Bites 
Snow crab meat with seasoning rolled into small bites 
deep fried to a golden brown served with chipotle 
ranch for dipping 8.99  
 

House’s Spicy Chicken Dip 
A spicy mix of white chicken meat, hot sauce and 
cream cheese, served bubbly hot with deep fried tri 
colored corn chips 8.99  
 
 
 
 
 
 
 
 
 
 

 
Soup 

~Gluten free~ 

Soup of the Day 
A fresh made from scratch soup of what Chef is feeling 
today Cup 4.99 Bowl 6.99  

Seafood Chowder 
Chef House’s famous, award winning, made from 
scratch creamy chowder with chopped shrimp, 
scallops and clams Cup 5.99  Bowl 7.99  
 

Seafood Gumbo 
Spicy comfort of shrimp, sausage, chicken and okra in 
a dark roux Cup 5.99  Bowl 7.99 

 
 

Salad 
Add Shrimp 4, Chicken 4, Tuna 6 

Chop Chop House Salad 
Iceberg and romaine mixed, topped with bacon, 
tomatoes, onions, mixed cheese, cucumber and 
croutons  
Sm 3.99 Lg 5.99 
 

Caesar Salad 
Crisp romaine, parmesan cheese, croutons, tossed in 
Chef House’s homemade Caesar dressing  
Sm 3.99 Lg 5.99 
 

Strawberry Salad 
Crisp cold greens, topped with bleu cheese crumbles, 
local strawberries and caramelized pecans served 
with croutons and Chef House’s homemade 
strawberry vinaigrette 10.99 
 

Asian Yellowfin Salad 
Peppered and seared Ahi Tuna sliced over a Romaine 
and Iceberg mix with sliced almonds, banana chips, 
mandarin oranges, pineapple chunks, crispy wontons 
and served with a sesame ginger dressing 13.99 
 
Dressings: Ranch, Bleu Cheese, Strawberry Vinaigrette, 
Balsamic, Italian, Honey Mustard 
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WINGS 
1. Pick type of Wing: Traditional or Boneless 
2. How many can you eat?? 

Count Traditional Boneless 
6 8.99 6.99 
10 11.99 9.99 
16 18.99 15.99 
20 22.99 19.99 
30 33.99 28.99 
50 54.99 48.99 

 
3. Pick your sauce 

 *Mild 
 *Honey BBQ 
 *Jerk  
 **Sweet Asian Chili 
 **Cowboy 
 ***XXX 
 ***Mango 
 ****Hornet 
 Lemon Pepper  
 Teriyaki 
 Camp Fire 
 Dry Cajun 
 Bourbon 
 Asian  

 
 

YOU GOT ME ALL WRAPPED UP 

The Original Philly 
8oz thinly cut steak with tri-colored peppers, onions, 
pepper jack & mixed cheeses rolled in a flour tortilla 
9.99  

Asian Tuna Wrap 
Tuna seared medium rare, thinly sliced, coated with 
black and white sesame seeds.  Topped with lettuce, 
alfalfa sprouts, drizzled with a sesame ginger sauce 
rolled in a spinach tortilla 11.99  

Buffalo Wrap 
Deep fried chicken or shrimp, tossed in ranch and a 
buffalo sauce, rolled in a flour tortilla with lettuce, Pico 
de Gallo and mixed cheese 9.99 

What are….Things on a Bun 
Served with French Fries 

Double Smack Cheeseburger  
Two patties, topped with American cheese & an apple 
and bacon relish 10.99  

Pulled Pork BBQ 
Tender hickory smoked Boston Butt, slow roasted in-
house, marinated in our BBQ sauce with a side of slaw 
9.99 

Shrimp Po Boy 
Large Fresh Shrimp or Oysters fried to a golden brown, 
we pile it up and top it with lettuce, tomatoes and out 
homemade chipotle ranch sauce 9.99  
Sub Oysters Add 2 

One Eyed Jack Burger 
Certified angus beef patty with melted pepper jack, 
bacon, lettuce tomato & onion, topped with a fried 
egg 10.99  

Mushroom Swiss Burger  
Certified Angus beef patty with sautéed mushrooms 
and melted Swiss cheese 10.99  

All American Cheeseburger  
Certified Angus beef patty with American cheese, 
bacon, lettuce, tomato & onion 9.99  

Lobster and Crab Salad 
This one is served on a sub roll 11.99 

Coastal Carolina Chicken Sandwich 
Blackened or grilled chicken, bacon, lettuce, tomato, 
onion and American Cheese 9.99  
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Chicken Caesar Salad 
Grilled chicken chopped with parmesan cheese & 
romaine lettuce in a creamy Caesar dressing 9.99   
 

Entrées 
 

Entrées 

Cajun Codfish & Chips 
Beer battered with a heavy hand!  Fried to a golden 
brown and served over malt vinegar fries with a side 
of slaw 12.99 

Shrimp & Grits 
Shrimp, andouille sausage, mushrooms, tomatoes and 
scallions tossed in a garlic cream sauce, served with a 
cheesy grit cake 15.99 

Louisiana Style Etouffee 
Chef’s recipe from New Orleans. Sautéed shrimp & 
sausage, folded into a spicy gravy with peppers and 
onions, served in a bowl over white rice with garlic 
bread and Chef’s vegetables 15.99 
 

New Orleans Garlic BBQ Shrimp 
Sautéed shrimp, garlic & fresh chopped rosemary in a 
thick shrimp stock piled over white rice with garlic 
bread and Chef’s vegetables 15.99 
 

Seafood Angelo Pasta 
Sautéed scallops, large shrimp small neck clams, 
mushroom, tomatoes, scallions, tossed in vodka cram 
sauce over bowtie pasta served with garlic bread 
18.99 

Seafood Tacos 
Your choice of fish or shrimp.  Grilled, blackened or 
fried.  Served on two flour tortillas with lettuce, mixed 
cheese, chipotle ranch and Pico de Gallo served with 
black beans and Spanish rice 12.99 
 
Sides: Mashed Potatoes, Rice Pilaf, Chef Vegetables, 
French Fries, Cole Slaw, Garlic Bread 
 
 

 

Seafood Combinations 
Choice of flounder, shrimp or oysters lightly fried.  
Served with fries and slaw 
 
Choice of 1: 13.99 
Choice of 2: 16.99 
Choice of 3: 18.99 
 

Center Cut Sirloin 
8 oz sirloin grilled to your liking, served with chef vegies 
and garlic mashed potatoes 17.99 
Add surf to your steak with a skewer of bacon wrapped 
shrimp (5) 

Baby Back Rib Combo 
Slowly cooked and topped with House BBQ sauce 
served with slaw and homemade macaroni & cheese 
Full Rack 17.99  Half Rack 13.99 

House Chicken & Waffles 
Southern fried chicken over waffles served with a 
butterscotch syrup; served with a side of veggies 13.99 
 

Backyard Country Boil 
Andouille sausage, shrimp, corn on the cob and 
potatoes, served with garlic bread 19.99 
 

Smothered Chicken 
Pan fried chicken breast topped with bacon crumbles, 
tomatoes, scallions smothered with mozzarella cheese 
finished off with a roasted garlic cream sauce.  Served 
with mashed potatoes and Chef’s vegetables 14.99 
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For the Little Ones 
Served with French Fries 

Shrimp Basket 

Corn Dogs 

Hand Breaded Chicken Tenders 

Personal Pizza 

Corn Dogs 
 

 

Bring on the Dough 
14” pie 

Aloha 
Hawaiian style pizza made with a creamy garlic sauce for the base.  Topped with mozzarella cheese, smoked chicken 
breast, ham, pineapples & red onions 19.99 

Pepperoni 
Pepperoni laid out cross pie made with Chef House’s original Marinara sauce, topped with Mozzarella cheese 18.99 

Mega Meat 
Pulled pork BBQ, Bacon, Sausage and Pepperoni made with Chef House’s original pizza sauce and topped with 
Mozzarella cheese 23.99 

Buffalo Chicken  
Chicken breast with a mild buffalo sauce, topped with Mozzarella, Parmesan and Blue Cheese crumbles 22.99 

Philly  
Thinly sliced steak, tri color peppers, garlic and red pepper flakes, topped with Mozzarella cheese and fresh basil  
made with Chef House’s original garlic cream sauce 21.99 

Garden 
Broccoli, Mushroom, Tomatoes, Green Peppers, Green Onions made with Chef House’s original pizza sauce topped 
with Mozzarella & Parmesan cheeses 18.99 

Create your own!  13.99 
Add $2 for each topping 
 
Toppings: Chicken, Ham, Pepperoni, Pulled Pork BBQ, Bacon, Sausage, Peppers, Broccoli, Mushrooms, Tomatoes, 
Pineapples, Spinach, Green Onions 
 

Drinks: 
Coke, Diet Coke, Mr. Pibb, Lemonade, Root Beer, Sprite, Orange Fanta 


