
Appetizers
PETITE SHRIMP & GRITS  6.45

Adluh™ stone ground grits, creek shrimp, 
andouille sausage and tasso gravy 

CHARLESTON CRAB CAKE  9.50
Low Country recipe with lump and claw crabmeat, served 

with sweet onion remoulade and roasted corn salsa  

FIRECRACKER SHRIMP  9.95
Fried shrimp tossed with cherry peppers and served 

with roasted garlic ranch  

PIMENTO CHEESE – SOUTHERN CAVIAR  6.95
House-made with aged white cheddar cheese

 
SHE CRAB SOUP 

Bowl - 6.95 Cup - 4.95
Fresh crabmeat in a rich creamy soup finished with sherry

Entrees
BLACKENED SALMON CHARLESTON  12.95

Topped with shrimp and crab cream sauce with collard greens & AdluhTM stone ground grits

BLUE MARLIN AWARD WINNING SHRIMP & GRITS  
Lunch - 10.95  Dinner - 16.95

AdluhTM stone ground grits topped with creek shrimp, andouille sausage and tasso gravy  
 

CHARLESTON CRAB CAKE  
Lunch - 12.95  Dinner - 22.95

Authentic low country recipe made with lump and claw crabmeat served with  
sweet onion remoulade, roasted corn salsa, Savannah red rice and collards 

BLUE MARLIN CHICKEN PASTA  11.95
Chile-rubbed grilled chicken breast with Asiago cream sauce, smoked bacon, & 

penne pasta topped with green onions & tomatoes 

FIRECRACKER FLOUNDER  
Lunch - 10.95  Dinner - 18.95

Fillet of flounder breaded in our firecracker seasoning, served with creamy grits, collards and firecracker sauce 

FRIED LARGE GULF SHRIMP   
Lunch - 10.95  Dinner - 18.95

Lightly breaded in our special firecracker seasoning served with seasoned fries and tortilla slaw

SEAFOOD PLATTER  24.95
Crispy flounder, fried shrimp, and a Charleston crab cake served with tortilla slaw and seasoned fries

PARMESAN ENCRUSTED CATCH  11.95
A mild flaky fish fillet with homemade mashed potatoes, green beans and tartar sauce 

GRILLED TERIYAKI SALMON  20.95 
Fresh salmon filet, served with savannah red rice, sautéed green beans and a teriyaki glaze

SALMON PONTCHARTRAIN  22.95
Fresh salmon fillet topped with blackened shrimp and scallops, finished with a creamy 

mornay sauce and served with Adluh™ grit cakes and sautéed green beans 
 

VISTA CHICKEN  
Lunch - 11.95  Dinner - 18.95

Fire roasted chicken breast topped with sautéed spinach, sundried tomatoes and goat
cheese, served with mashed potatoes and finished with a roasted garlic butter sauce

SPINACH & MUSHROOM PESTO RAVIOLI  11.95 
Ravioli filled wtih ricotta, spinach and mushrooms in a basil pesto with marinated tomatoes

 
CHARGRILLED RIBEYE  25.95

Handcut ribeye, lightly seasoned and served wtih garlic mashed potatoes and sautéed green beans 

FILET MIGNON  28.95
Bacon-wrapped, lightly seasoned and served wtih garlic mashed potatoes and sautéed green beans

CANDIED PECAN SALAD  6.25
Spring mix with candied pecans, crumbled bleu cheese, 

dried cranberries and herb vinaigrette 
 

SIGNATURE BLT SALAD  5.25
Iceberg and romaine lettuce, diced tomatoes 

and bacon tossed with ranch dressing

CHARLESTON CRAB CAKE SALAD  12.95
Mixed greens tossed with avocado, bacon and 

herb vinaigrette. drizzled with ranch dressing and 
topped with our Charleston Crab Cake 

SOUTHERN PECAN GRILLED CHICKEN SALAD  10.95
Grilled chicken over a bed of mixed greens, bleu cheese, 
candied pecans, dried cranberries and herb vinaigrette 

BLUE MARLIN CHICKEN COBB SALAD  13.95
Grilled chicken, avocado, bleu cheese crumbles, bacon, 

tomato, diced egg, cucumbers and crispy greens  
tossed in our herb vinaigrette dressing 

With Shrimp - 16.95  With Salmon - 17.95

GRILLED CHICKEN BLT SALAD  10.95
Grilled chicken, crisp greens, vine ripe tomatoes 

and bacon tossed with ranch dressing  

Salads

Sandwiches
OLD FASHIONED CHEESEBURGER  9.95

lettuce, tomato, pickle, onion, mustard, mayo

CRISPY CHICKEN SANDWICH 10.95
lettuce, tomato, pickle, onion, mustard, mayo

CRAB CAKE SANDWICH 12
pan-seared crabcake, fried green tomato, arugula, 

goat cheese and sweet onion remoulade 

KEY LIME PIE  6.95
Made fresh in house with a graham cracker crust and 

topped with fresh whipped cream                     Dessert


