
APPETIZERS 

 SPINACH ARTICHOKE DIP   
Our special recipe of spinach, artichokes, cream cheese and our signature blend of seasonings. 

Served with house-made tortilla chips. 9.99 

Choice of BBQ, Dry Rub or Buffalo style 
with ranch or bleu cheese and celery 
sticks 6 for 7.99 or 12 for 14.99 
BACON WRAPPED SCALLOPS 
Pan-seared scallops, Applewood 
smoked bacon, seaweed salad and 
chipotle aioli  9.99 

APPETIZER PLATTER 
House favorites including crab stuffed 
mushrooms, chicken wings and our 
famous spinach artichoke dip 
(serves 2-3)  14.99 

House-made, chilled smoked salmon 
dip served with toasted crostinis 8.99 

House-made lobster and lump crab cake with 
our signature remoulade sauce 10.99 

Melted shredded cheese, slow cooked 
pulled pork, onions & jalapenos all piled 
over house-made potato chips  9.99 

CRAB NACHOS 
Chilled jumbo lump crab atop house-made 
tortilla chips with warm queso cheese and 
pico de gallo 13.99

SEARED AHI TUNA 
Sushi grade chilled tuna served with 
creamy wasabi, pickled ginger and 
seaweed salad  12.99 

LOADED POTATO WEDGES 
House-made potato wedges topped with 
pimento-cheese, bacon, green onion 
and sour cream  7.99 

SOUPS & SALADS 
FAMOUS “SHE” CRAB SOUP  

Absolutely the BEST Around! Bowl 7.49    Cup 5.49 

CHEF’S CLASSIC FRENCH ONION SOUP 
Our classic French Onion with  
house-made crouton, topped with 
Swiss cheese and oven-baked.  5.99 

CHIPOTLE BBQ GRILLED SALMON SALAD 
Tangy chipotle barbecue grilled salmon 
served over fresh seasonal greens, 
black bean and corn salsa and  
tortilla strips! 16.99

BLEU CHEESE BLT SALAD 
Fresh spring mix topped with diced 
tomatoes, crispy Applewood smoked 
bacon and bleu cheese crumbles with 
your choice of dressing. 12.99 

CLASSIC CAESAR SALAD 
Fresh romaine lettuce with our house 
Caesar dressing topped with croûtons 
and grated fresh parmesan  
cheese.  9.50 

Add Grilled Chicken 4 • Grilled Steak 5 • Grilled Shrimp 6 • Grilled Salmon 7 • Ahi Tuna 8 

PULLED PORK NACHOS 

LOBSTER CRAB CAKE 

FRIED GREEN TOMATOS 

PORK RINDS 
Crispy fried pork rinds served with 
house-made Sriracha ranch 7.99     

Locally grown fried green tomatoes 
served with smoky house-made 
chipotle aioli  8.99 

PIMENTO CHEESE DIP 
House-made pimento cheese with fresh 
celery sticks and toasted crostinis 8.99 
SMOKED SALMON DIP 

STUFFED MUSHROOMS
Baked in white wine garlic butter 
topped with parmesan cheese 8.99
WINGS



PRIME RIB & STEAKS 

Prime Rib and Steaks served with your choice of a side 
(baked potato available after 5:00 PM)

Serving only the finest BEEF! 

*SIGNATURE HERB BAKED PRIME RIB  - Available after 5:00 PM
Coated with our special herb and spice blend then slow roasted until tender.

Served with au jus and horseradish cream sauce. 

*LURE CUT 26.99      •      *KING CUT 29.99

*FILET MIGNON
Mouth-watering tender filet served 

over onion straws. 8 oz.  38.99 

*CENTER CUT RIBEYE
Heavily marbled and grilled 
to your liking. 14 oz.  31.99

ENHANCE YOUR STEAK 
Bleu Cheese Crumbles – 3.99  •  Au Poivre Sauce - 2.99  •  Four Grilled Shrimp – 5.99 

*Consuming raw or undercooked MEATS, POULTRY, SEAFOOD/SHELLFISH or EGGS
may increase your Risk of food-borne illness. 

Sides 
French Fries

Fresh Vegetable of the Day 
House-made Mashed Potatoes (after 5 PM) 
Loaded Mashed Potatoes (after 5 PM/1.99) 

Fresh Watermelon (seasonal) 
Snap Peas 

Sweet Potato Fries
House-made Cole Slaw

Baked Potato (after 5 PM)  
Loaded Baked Potato (after 5 PM/1.99) 

Creamy Risotto 
Local House-made Greens

 Add a side Caesar or house salad to any 
entrée for just 2.99 

BBQ BABY-BACK RIBS
Slowed cooked for smoked flavor and our 

“fallin' off the bone” guarantee! 
Includes French fries and coleslaw.                    
1/2 Rack 18.99 • Full Rack 25.99 

BARBECUE COMBINATION 
Tender pulled pork and half a rack of our slow 

cooked baby back ribs. 
With French fries & coleslaw. 23.99 

Kids Menu

Chicken Coup (Tenders) $5.25 
Little Lure (8oz. portion Prime 
Rib after 5PM) $9.99
Beefy Burger $4.99

Flying Saucer (Cheese Pizza) $4.99 
Kids Catch (Grilled Salmon) $6.99 
Mac and Cheese $4.99
Korny Dog $4.99

Served with Choice of Fries, Applesauce or Fruit cup
*12 YEARS AND UNDER



HOUSE SPECIALTIES 
Seafood and specialty entrées served with your choice of a side 

Add a side Caesar or House Salad to any entrée for just 2.99 

BLUE RIDGE MOUNTAIN TROUT 
PECAN ENCRUSTED FRESH TROUT 

Always a favorite! Topped with our southern bourbon sauce. 25.99 

PARMESAN TROUT 
Fresh local trout, light parmesan breading, mushrooms, capers,  

tomatoes and onions.  25.99

CHICKEN CITRUS SCALLOPINI 
Lemon caper beurre blanc sauce over pan 

seared chicken breast atop a bed of 
creamy risotto. 21.99 

(try it with fresh salmon instead! 23.99) 

SOUTHWEST CHICKEN 
Blackened chicken breast topped with chipotle 

BBQ, black bean & corn salsa with crispy tortilla 
strips.  21.99 

SICILIAN CHICKEN  
Grilled chicken breast topped with sundried 

tomato pesto, Kalamata olives, fresh tomatoes 
and crumbled feta cheese. 21.99
 (sub salmon if you prefer 23.99)

MEDITERRANEAN RISSOTO CAKE  
Pan seared risotto cakes topped with olives, 

artichokes, roasted red pepper, feta cheese and 
balsamic glaze 

served with sugar snap peas.  18.99 

     CARIBBEAN SALMON  
Marinated fresh Salmon filet topped with 

house-made tropical salsa. 23.99  
(sub chicken if you prefer 21.99)

MARKET FRESH CATCH 
Market fresh fish - skillfully prepared with 
special flavors and ingredients unique to 
each fish. Ask your server about today’s 

catch. (market price) 

BAJA CHIPOTLE SALMON  
Grilled salmon with chipotle BBQ, black 

bean & corn salsa and crispy 
tortilla strips.  23.99 

LOBSTER CRAB CAKES 
 Two house-made lobster and lump crab 

cakes with our signature remoulade.  25.99

PAN SEARED BACON WRAPPED  SCALLOPS
Seared bacon wrapped scallops with 

pineapple pico served with your choice of 
side. 24.99

SEAFOOD COMBO Oven Broiled  or Crispy Fried 
Jumbo shrimp and scallop scampi and lightly seasoned broiled white fish filet 

served with snap peas and coleslaw 
or 

Lightly breaded crispy shrimp, scallops and hand-battered fried fish filet 
served with hushpuppies, fries and house-made coleslaw 27.99 

One check will be delivered to parties of six or more. We gladly honor Visa, MasterCard and Discover Cards 



BURGERS & SANDWICHES 
Burgers prepared medium-well - served with choice of French fries, 

    Cole slaw or watermelon (in season). 
 Sweet potato fries, onion rings, or side salad just 1.99   Gluten Free Bun 1.25 

Our Gluten Free items are prepared in a kitchen that also serves products made with wheat. 

BURGER OF THE WEEK 
Ask your server about today’s creation; 
inspired by our chefs! 
Price varies with burger creation  

Half pounder covered with Swiss, 
cheddar & Monterey jack cheese 11.25  

Local favorite! One full pound of beef, 
cheddar, & Swiss cheese. Flagged and 
ready to climb!  14.49

CLASSIC BAYFRONT BURGER 
Lettuce, tomato, red onion, pickle 10.50 
Add cheddar or Swiss for only 75 cents 

EPIC BURGER 
Topped with roast beef, pulled pork, 
cheddar cheese, bacon & crispy onion 
ring. Truly Epic! 16.99 

BAYFRONT BACON CHEESEBURGER 

M.O.S.

Your choice of Swiss or cheddar cheese 
with Applewood smoked bacon 11.75 

Sautéed mushrooms & onions with melted 
Swiss 11.75

WESTERN  
Applewood smoked bacon, habanero jack 
cheese with our tangy barbecue sauce and 
house-made onion straws 12.00 

BLACK AND BLEU 
Blackened burger topped with crumbled bleu 
cheese 11.25 

AVOCADO CHICKEN CLUB 
Grilled chicken breast, crispy Applewood 
smoked bacon, sliced avocado, melted Swiss 
cheese and spicy aioli 11.99 

FRESH CATCH SANDWICH 
Blackened/Grilled/Fried served 
on a brioche bun with  lettuce & 
tomato 13.99 

PRIME RIB FRENCH DIP 
Tender and Juicy – with au jus 10.29 Try it 
Philly style – sautéed mushrooms & onions 
with Swiss cheese for just 12.99 

SOUTHERN FRIED CHICKEN 
Fresh chicken breast breaded and deep 
fried then topped with pimento cheese, 
bacon jam and crisp bacon strips  10.79 

TENDER BBQ PULLED PORK 
Pulled pork sandwich with pickle, 
onion and our tangy BBQ sauce 8.99 

SALMON BLT 
Fresh grilled salmon filet topped with 
Applewood smoked bacon, lettuce, 
tomato, and our smoky chipotle  aioli 
12.99 

VEGGIE BURGER 
A blend of veggies, beans and herbs on 
our brioche bun 8.99 
Spicy style - Habanero jack cheese, 
crispy tortilla strips, black bean and corn 
salsa and chipotle mayo 10.99 
Mediterranean style - sundried 
tomato pesto, Kalamata olives and feta 
cheese 10.99

CRISPY BAYFRONT PLATTERS 
FISH & FRIES 

Giant size portion of our hand battered golden 
fried fish filet. With fries, hushpuppies & 

house-made coleslaw 13.99 

BATTERED SHRIMP 
Lightly breaded jumbo shrimp with tangy 

cocktail sauce. With fries, hushpuppies 
and house-made coleslaw 14.25 

 GOLDEN CHICKEN TENDERS 
We use the best all white meat chicken filet strips. 

Traditional with honey mustard or try Buffalo style and kick it up a 
notch! Served with fries, hushpuppies and home-made coleslaw 12.99 

CAROLINA GRILLED CHEESE 
Tender pulled pork slathered with Carolina 
BBQ sauce, homemade pimento cheese 
topped with red onion and pickles on 
grilled Texas toast 11.99 

CHIMNEY ROCK

TRIPLE CHEESE 
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