
JAMES RIVER* 1.5 
Chesapeake Bay, VA. Plump & Mild.

ACE BLADES* 2 
Ace Basin, SC. Sweet & Salty.

SEA LEVEL SALTS* 2.5
Sea Level, NC. Medium & Salty.

ICHABOD FLATS* 3 
Plymouth, MA. Crisp & Meaty.

HATTERAS SALTS* 3
Cape Hatteras, NC. Briny & Delicate.

ROCKY NOOKS* 3 
Kingston, MA. Buttery & Briny.

OY S T E R S

*CONSUMING RAW OR UNDERCOOKED MEATS, 

POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE YOUR RISK OF FOODBORNE ILLNESS.

F R E S H  S E A F O O D  D A I L Y

O P E N :  4 P M  t o  C L O S E

H O U S E  S P E C I A LT I E S

D A T E

5 1 3  K I N G  S T.

C H A R L E S T O N ,  S C

S A M P L E  M E N U

LOCAL LITTLENECK CLAMS*. . . . . . . . .1ea

LOBSTER COCKTAIL* . . . . . . . . . . . . . . . . . . . 14
Pickled Asian Pear, Frisée, Honey-Ginger 
Vinaigrette

TUNA POKE* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13
White Grapes, Shoyu, Sesame Seed

SHRIMP COCKTAIL*. . . . . . . . . . . . . . . . . . 8 / 15
House Cocktail Sauce, Tartar Sauce 
~ ¼ lb. or ½ lb.

DAILY CEVICHE* . . . . . . . . . . . . . . . . . . . . . . . . . 13
Fennel, Cara Cara Orange, Lime, 
Coriander 

SEAFOOD PLATEAU* . . . . . . . . . . . . . . . 45 / 90


