
OY S T E R S

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

*CONSUMING RAW OR UNDERCOOKED MEATS, 

POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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LITTLENECK CLAMS* . . . . . . . . . . . . . . . . . .1ea
SHRIMP COCKTAIL . . . . . . . . . . . . . . . . . . .9 / 18

House Cocktail Sauce, Tartar Sauce 
~ ¼ lb. or ½ lb.

SCALLOP CEVICHE* . . . . . . . . . . . . . . . . . . . . .14
Red Peppers, Red Onions, Capers, Ginger,              
Créme Fraîche, Scallions, Tortilla Chips                      

MUSSELS* . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .15
Garlic, Chili Flakes, White Wine,          
Butter, Grilled Bread  

BAKED CRAB DIP. . . . . . . . . . . . . . . . . . . . . . . .19
King Crab, Fennel, Lemon, Hot Sauce, 
Tortilla Chips

SEAFOOD PLATEAU*. . . . . . . . . . . . . . .55 / 110                          

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

BULLS BAY BLADES* 3 
Bulls Bay, SC. Slim & Salty.

PORT ROYAL WILDS* 3
Beaufort, SC. Briny & Earthy.

HIGH TIDERS* 3
Atlantic, NC. Salty & Clean.

SINGLE LADY* 3.5
Seabrook, SC. Briny & Meaty.

OLD COVE* 4
Duxbury, MA. Large & Minerally.
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