
Dinner



Salads
SwC Grits

Grilled shrimp on  fried grit cakes 
with our Creek gravy

9 – 

Fried Calamari 
with a Thai chili sauce

 8.50 –

Loaded Potato Chips
Piled high with cheese, 

bacon & chives
served with buttermilk chive dip

8 –

Big Bowl of 
P.E.I Mussels

Prince Edward Island Mussels
Served with toasted baguette

in your choice of a white wine, garlic, 
parsley, chopped tomato broth

or
mom’s homemade marinara

 11 –

Homemade Potato Chips
with a buttermilk chive dip

5 –

Potato Skins
Topped with Pimento cheese, bacon and sour cream

9 –

Oyster Shooters
6 Shots with a splash of vodka 

and house cocktail sauce 
9 –

Appetizers
She Crab Soup

Creamy goodness
Bowl 6 –   Cup 5 –

Cluck Cluck
Lightly breaded & fried chicken livers 

served on a grit cake with our Creek gravy
 6 – 

Fried Green Tomatoes, Okra 
Portabello Mushrooms 

& Zucchini
with a horseradish dipping sauce

9 –

Steamed Whole Artichoke 
(in season)

 with mayonnaise and a side of drawn butter
8 –

Soup of the Day
ask your server

Bowl 5 –    Cup 4 – 

Coconut Crunchy Shrimp
 6 yummy shrimp with Thai chili sauce

10-

Fried Oysters
 On top of fried green tomatoes with remoulade

9 –

Southern Staple
 Homemade pimento cheese spread 

served with pita chips 
9 –

 

  

 

KIDS MEALS 12 and under only please  

Fried Shrimp with French Fries  6–    Cheese Quesadilla    5–  
Corn Dog n’ Fries    5–    3 Chicken Fingers & Fries   5–  

all include a rainbow sherbet pushup pop and choice of soft drink, pink lemonade or milk



Salads Drinks

with our homemade dressings... 
Ranch  •  Bleu Cheese   •  Mom’s Vinaigrette    

Buttermilk Chive  •  Honey Lime • Thousand Island • Ginger
  

Your Daily Wine  
Cabernet

Merlot
Chardonnay
Champagne

White Zinfindel
5 – 

Many other wines available by the glass
please ask your server

 
Sodas and more

Coke • Diet Coke • Mellow Yellow
Sprite • Rootbeer
Pink Lemonade

2.25

Freshly brewed 
sweet and unsweet tea

2.25

Charleston Roasting 
Company Coffee

     2.25

Icy Cold Draft Beers  
Bud Light Draft

3.50 – 
Bass  •  Sam Adams Seasonal

New South  •   Fat Tire
4.50 – 

 

Domestic 
Budweiser
Bud Light

Bud Light Lime
Miller Lite

Coors Light
Michelob Ultra

O’ Douls
Yuengling
3.25 –

Imported 
Sierra Nevada

Red stripe
Corona

Corona Light
Asahi

Sapporo
Heineken
Guinness

Becks
Becks Dark

4.25 –

Bottle Beers

Cobb Salad
Mixed fresh greens topped 
with chicken, ham, jack 

cheese, bacon, egg, tomato, 
broccoli, apples, carrots and 

english cucumbers
   10-

King Neptune’s 
Salad 

  Fried shrimp, fried 
calamari and fried oysters
on top of mixed greens 
with tomatoes and mixed 
cheese...may we suggest 

Thousand Island?
13-

Salmon Spinach   
Grilled salmon, fresh spinach, 
red onions, mandarin oranges, 
  dried cranberries, sunflower 

seeds and homemade 
honey lime dressing

12 –

Hail Caesar 
Grilled chicken and 
fresh Caesar salad

10 – 

Yard Bird 
Blackened chicken, cilantro, 
tomatoes, jack and cheddar 

cheese, mixed greens 
and homemade ranch dressing

10 – 

The Greek 
 Grilled Chicken, feta 

cheese, black olives, red onions, 
tomatoes, romaine 

and Mom’s vinaigrette
  10 –

Chicken BLT
 Fried fresh chicken, 

bacon, crumbled bleu cheese, 
romaine lettuce, 

tomatoes and homemade 
bleu cheese dressing

  10 –

Mandarin
Chicken

 Grilled chicken, 
carrots, cucumbers, 
mandarin oranges, 
green onions, 
crispy noodles,

mixed greens and 
homemade ginger dressing

10 –

Grilled Shrimp 
 Spinach, pineapple, bacon, 

english cucumbers, 
carrots and 

homemade honey lime
dressing
12 –

Moooooo 
 Grilled sirloin, 

bleu cheese crumbles, 
tomatoes, 

gril led portabello mushroom, 
mixed greens and 

homemade bleu cheese 
dressing
13 –

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food bourne illness.



Fried Pork Chop
10 oz served with mashed potatoes,

honey glazed carrots and
topped with homemade mushroom 

and leek brown gravy
19 –

Low Country 
Sirloin Steak* 8oz
topped with Pimento cheese
served with baked potato 
and sauteed broccolini

20 –

Calf Liver 
Topped with bacon and 

sauteed onions and mushrooms,
served with mashed potatoes and 
topped with homemade mushroom 

and leek brown gravy
    16.50 –

Bleu Moo*
8oz sirloin topped with blue cheese, 

caramelized onions 
served with baked potato 
and sauteed broccolini

20 –

Rack of Lamb 
With a hint of rosemary and garlic
Served with sauteed broccolini 

and mashed potatoes 
topped with homemade mushroom 

and leek brown gravy 
25 –

Filet Mignon*
8 oz Sterling Beef filet 

topped with 
caramelized onions and mushrooms

served with baked potato 
and honey glazed carrots

    29 –

Pinapple Ginger Braised
Short Ribs
with rice and

honey glazed carrots
19 –

Balsamic Rosemary
Hanger Steak*
pan gril led served atop

sauteed spinach with baked potato
20 –

Entrees
served with your choice of

Simple Salad with choice of our homemade dressings
Ranch  •  Bleu Cheese   •  Mom’s Vinaigrette  •  Buttermilk Chive   

Honey Lime •  Thousand Island  •  Ginger

or Classic Caesar Salad 

or a Cup of Soup of the Day (upgrade to She Crab 1.50)

Add to your plate
Sauteed spinach, sauteed trio of mushrooms, homemade mashed potatoes

baked potato, sauteed broccolini, mac n’ cheese or honey glazed carrots 3.50 each
Load your potato with bacon and cheese - 2.00 

*Sterling Silver Beef

Land



Sea

*Sterling Silver Beef

Coconut Crunchy 
Shrimp

Served with rice and 
sauteed broccolini 

with a thai chili dipping sauce    
21 –

Lump Meat Crab 
Cakes

Mashed potatoes and 
honey glazed carrots

24 –

Southern Giant
Fried Platter
Shrimp, Oysters, 

Flounder fried okra 
and fries
22 –

Pick 2 any combo
Shrimp  •  Oysters  •  Flounder

served with french fries
18 –

Uncle Vito’s Chicken
Chicken breast 

stuffed with ricotta, 
mozzarella and parmesan 
topped with marinara, 

served with angel hair pasta
16 –

Mojito Chicken 
Marinated with rum and lime juice

served with rice and beans
and sauteed broccolini

    15 –

Sweet Thai Chicken 
Fried chicken breast

stuffed with goat cheese
topped with peach thai chili sauce

served with rice and
broccolini
   17 –

Crispy Duck 
served with rice 

and honey glazed carrots
   23 –

Mahi Mahi
Grilled with citrus butter served 

with rice and 
honey glazed carrots

20 –

Salmon with 
Lemon Pesto
Grilled fresh salmon 

topped with a lemon pesto, 
served with basmati rice 
and sauteed broccolini

20 –

Grilled Shrimp with 
Fresh Tomato and 

Basil 
in a light white wine garlic sauce 

on top of angel hair pasta
    18 –

 

Sunday
Fried chicken

 mashed potatoes and homemade gravy
 cole slaw  soft drink  •  Dixie cup of ice cream

13 –

Monday
1/2 price Sushi...starts @ 4pm 

Tuesday
Half Rack of Pork Ribs 

 french fries  •  cole slaw  •  soft drink  
Dixie cup of ice cream

 12 – 

Wednesday
ALL Pizzas! 7 – 

  
Thursday

7 dollar Burgers

Fried Fish Friday
Fish & Chips served with cole slaw

12 –

Lobster Day is Saturday
1lb fresh lobster • fries • cole slaw 

 19 – 

Blue Light Specials 

Air

while they last



All served with your choice of
 French Fries • Homemade Potato Chips • Sweet Potato Fries• Broccoli Salad  

or substitute our homemade Mac n’ Cheese for one additional buck!

Sandwiches • Wraps • Paninis & Burgers

 

Sandwiches

Salmon
Blackened or Grilled

lettuce, tomato 
and remoulade sauce

11 –

Soft Shell Crab
Lightly breaded & fried

lettuce, tomato 
and remoulade sauce

12 –

Crabby Max 
Crab Cake 
Sandwich

Made with lump crab meat 
and not much else

13 

Wraps

So Cal Chicken 
Blackened or grilled, 
with avocado, pineapple 
and cheddar cheese

9 –

Fried Chicken BLT
Lettuce, tomato, bacon, 

cheddar & jack 
with ranch dressing...

10–

Chicken Feta 
Grilled Chicken, feta cheese, 

mom’s vinaigrette, 
fresh spinach and tomatoes

9 –

Paninis

Cuban
Roasted pork, ham, 
jack cheese, pickles 

and mustard
Served with 

homemade mojo sauce
9 –

Blu Moo
Sliced sirloin, 

caramelized onions 
and blue cheese

13 – 
 

Portobello
Grilled whole 

portabella mushroom 
topped with sauteed spinach 

and jack cheese  
9–

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness.

Salt Water Creek Half Pound Sterling Silver Chuck Burgers
Served on toasted Ciabatta bread

SwC Hamburger
Gouda cheese, lettuce, tomato 

9 –

Glamburger
Jack cheese, bacon, 

sauteed onions and mushrooms 
11 – 

Yumburger
Goat cheese and 
sweet chili sauce 

10 – 

 Aloha
Jack cheese, 

pineapple and avocado 
   10 –

Popeye
Sauteed spinach 

and Gouda cheese   
10–

Danish Blue 
Blue cheese, bacon 
and sauteed onions 

   11 –

BBQ Burger
with, jack cheese,

 bacon and BBQ sauce
   11 –

Heathcliff
Homemade pimento cheese, 

bacon, lettuce 
and tomatoes 
   12 –

served on Ciabatta bread



Extra toppings are an additional charge
Pizzas

& Other Good Stuff

Hawaiian
Pineapple and ham

10 –

Sun Kissed Margharita
Sundried tomatoes, fresh mozzarella 

and fresh basil
9 –

BBQ Chicken 
Grilled chicken • Smokey BBQ • 

Red Onions • Mozzarella • topped with cilantro
10 –

Margharita
Fresh tomatoes, fresh mozzarella 

and fresh basil
9 –

Mushroom
Portabello, Shitake, Cremini, mozzarella

10 –

Pesto Chicken 
Mozzarella, ricotta, black olives

10 –

Mason Dixon
Homemade pimento cheese, tomatoes, bacon 

and mozzarella cheese
10 –

Chicken Spinach
Garlic white wine sauce

10 –

 Buffalo Chicken
Fried chicken • Hot Sauce • 
Bleu Cheese • Mozzarella

10 –

 Cheese 
8 –

Italian Sausage 
10 –

Pepperoni 
10 –

Come on - just do it
Pepperoni AND italian sausage!

10 –

Chicken Quesadilla
Grilled chicken jack and cheddar cheese 

with fresh salsa & sour cream 9 –   
add side of guacamole 2-

Grilled Shrimp Quesadilla
with fresh salsa & sour cream 10 –   

add side of guacamole 2-

Bacon Tomato Spinach 
Quesadilla

with fresh salsa & sour cream 9 –  
 add side of guacamole 2-

 Quesadilla goes moooooooo
Sirloin steak with fresh salsa & sour cream 11 –   

add side of guacamole 2-

2 Baja Fish Tacos
Battered and fried mahi, shredded cabbage, jack and cheddar 

cheese, white sauce, and guacamole - Rice and beans
10-

2 Mahi Tacos
Grilled or blackened, Jack & cheddar, guacamole

white sauce, shredded cabbage and fresh salsa - Rice and beans
10-

Big Daddy Mac n’ Cheese
Gouda, cheddar & parmesan with bacon and ham

9 –

Buffalo Chicken Taco
Fresh fried chicken, lettuce, tomatoes, cilantro, 

jack and cheddar cheese, spicy ranch, rice and beans
9 –
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