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

ALASKAN KING CRAB LEGS*. . . . . . . . . .15        

SHRIMP COCKTAIL*. . . . . . . . . . . . . . . . . .8 / 16
House Cocktail Sauce, Tartar Sauce 
~ ¼ lb. or ½ lb.                   

SNAPPER CEVICHE* . . . . . . . . . . . . . . . . . . . . 14
Oranges, Red Onions, Cherry Tomatoes, 
Coconut Milk, Lime, Cilantro, Chips

TUNA TATAKI*  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16
Sesame Seeds, Citrus, Pistachios,         
Chili-Ponzu Vinaigrette

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

GULF OYSTER* 1.5 
St. Charles, LA. Plump & Mild.

WHITE STONES* 2.5
Windmill Point, VA. Mild & Creamy.

SINGLE LADY* 3
Beaufort, SC. Briny & Delicate.

SAVAGE INLETS* 3 
Outer Banks, NC. Plump & Briny.

MALPEQUE* 3
P.E.I., Canada. Minerally & Crisp.

KUMAMOTO* 3
Humboldt Bay, CA. Small & Fruity.
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