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Camp Specials
FISH SERVED WHEN IN SEASON
All Camp Speclals are broiled slow to perfection in a lemon, pepper and
butter sauce. A must for fish lovers delight.
Flounder Salmon Tuna Grouper Mahi Mahi
Trout Swordfish Mackerel Whiting Red Snapper
All specials may be blackened for $2.00 extra
SPOTS AVAILABLE IN SEASON

Deluxe Seafood

All Dinners served with Husfclfuppies. Baked Potato or Rice Pilaf and Slaw
(Broiled Seafood—S$1.50 extra)

Soft Shell Crab * Oysters * Scallops * Fried Shrimp
Deviled Crab + Boiled Shrimp ¢+ Clam Strips * Flounder

- s Seafood Platters
_ VRS TMGTY(WP | Small Seafood—shrimp, Oysters, Fish ~ Regular Seafood—Shrimp, Oysters, Fish, Crab

SERFODD : Large Seafood—Shrimp, Oysters, Fish, Crab, Clams
c-md R{BS_ . Combination Platters

Eﬂ]DY Yom' h"@l‘ll - Your choice of Shrimp, Oysters, Fish, Crab, Clam Strips Scallops—S$1.50 extra
OIS, ————

- From The Raw Bar

1/2 or Full Roast Oysters & Clams
Fresh Shucked Oysters on the 1/2 Shell * Steamed Shrimp (hot or cold)

wites of your time and we'll gloe you a meal &

Ocean Isle Beach Ocean Isle Seafood FI%I?%E\'ISIP FRESH LEAN PORK RIBS
1 W SunsetBeach| Baked or Barbecued with our own special BBQ sauce.
é;f/ Hwy. 179 | Served with cole slaw, and your choice of baked potato, french fries, or rice pilaf.
¥ Hwy. 179 Between Ocean Isle & Sunset Beach Hwy. 904 | 1/4Rack * 1/2Rack * 1Rack * 1 Rack set up for 2

All-YOll'Can'Eat Seafood Platter Shrimp, fish, clam strips, crab, boiled shrimp & oysters

Specialties from the Sea

| Shrimp Creole—A platter loaded with rice and covered with home- Stuffed Shrimp—Jumbo shrimp stuffed with backfin crab meat,
| made creole and filled with fresh shrimp. Served with slaw. onlons, peppers and seasoned stuffing. Served with cole slaw and choice
| Stuffed Flounder—A flounder filet stuffed with crabmeat, onion, pep-  of french fries, baked potato or rice pilaf.

| pers, and stuffing broiled golden brown. Served with slaw and your Clams Maretta—Stuffed clams cooked and covered with our own se-
| choice of french fries, baked potato or rice pilaf. cret sauce and brolled to perfection. Served with cole slaw and your
| Grilled Shrimp Shish-Ke-Bobs—Three skewers loaded with hand ~ Ccholce of french fries, baked potato or rice pilaf

| selected, local shrimp and expertly grilled while being basted with lemon ~ Shrimp Scampi—Large local shrimp sauteed in a garlic and lemon
| Juice and butter. Served on a bed of rice pilaf. Served with slaw. pepper sauce. Served with coleslaw and your choice of french fries,
| Shrimp Feast—A shrimp lovers delight! A large platter of boiled baked potato or rice pilaf.

| shrimp, fried shrimp, and stuffed shrimp all on one large platter. Served Lobster Tails—Two (2) Maine lobster tails broiled in butter and cooked
| with drawn butter, cole slaw and choice of french Jries, baked potato or like the Captain would. Served with drawn butter, cole slaw and your

| rice pilaf. choice of french fries, baked potato or rice pilaf.
| Stuffed Clams—Clam shells stuffed with Jresh crabmeat, onions, pep- . A
| pers, and our own stuffing mix. Served with slaw and your choice of Prime Rib

Jrench fries, baked potato, or rice pilaf.

| Seafood Gumbo—A spicy red sauce filled with fish, scallops and ond your bellef! Served with a salad and your choice of french fries
| shrimp covering a bed of rice. Served with slaw. gakedypotato or{Tice pilaf d rench ]

| Sauteed Shrimp—Fresh plump shrimp sauteed in butter, lemon and

] Prime Rib and Lobster—Tender and juicy western beef cooked in
foe c;.:?inclg%ilﬁ}rved with slaw and your choice of french fries, baked pota its own natural juices served with one Maine lobster tail broiled in butter.

Garlic Shrimp—Fresh local shrimp sauteed in garlic and butter Served with a salad and bread and your choice of french fries, baked
5”? : tato or rice pilaf.

| Served with slaw and your choice of french fries, baked potato or rice pt- PO o0 O TCeP 9 ;

| lof. Ribeyes

| Sauteed Scallops—Sea scallops sauteed in an iron skillet with butter.

| Cooked to perfectign and served with cole slaw, drawn butter and a 8 0Z. Ribeye Steak—Grilled to your specifications. Served with a
| choice of french fries, baked potato or rice pilaf. salad and your choice of french fries, baked potato or rice pilaf.

King Crab s—Large portion of steamed crab legs in special sea-  Ribeye Steak & Shrimp—8 oz. Ribeye cooked to your taste and our
| sonings. ServedLeEJ!th drawn butter, slaw and your choice of french fries, lightly battered shrimp. Served with a salad and bread and your choice
| baked potato or rice pilaf. of french fries, baked potato or rice pilaf.

12 oz. Prime Rib—Prime rib cooked to your specifications. Tender be-

"HWY. 179, SEASIDE 4 579-8860 4 OPEN 7 DAYS AT 4 PM



