
Half Shell Service
Atlantic Cold Water Oysters (6) Little Neck Clams (6)

Market 6.99
Hors d’Oeuvres

Chilled Shrimp Cocktail 7.99 Fish Tacos(2)with boom boom sauce 6.99
Crab Dip and Crackers 6.50 Grilled Caribbean Jerk Mahi Tacos

With Meyer’s pineapple salsa 8.99
Spinach-Aritchoke Dip with bacon 5.99 Cheese Nachos baked tortilla chips

topped with cheese & jalapenos 6.99
Oyster Shooters raw oysters, beer Macho Nachos Topped with beef,
Tabasco, cocktail sauce and horseradish black beans, tomatoes, onions, cheese

(1) 1.99      (6) 9.99 & jalapenos. 8.99
Fried Green Tomatoes & Pickled Okra Grilled Cajun Sausage
with red pepper cream 5.99 with Big Guy Mustard & Crackers 8.99
Calamari Crab Stuffed Mushrooms
with spicy pepper relish 7.99 topped with cheese & sour cream 8.99
Shrimp N’Orleans Southern Fried Chicken Fingers
butter, garlic, & Black Pepper 8.99 with honey mustard 5.99
Bob’s Slow Roasted Prime Rib Sliders Spicy Hot Chicken Fingers
With horseradish cream sauce 5.99 “Buffalo Style” 6.99
Silver Dollar Crab Cakes 9.50 “Crab” Wings

fried chicken wings tossed in “Old Bay” 6.99
Fried Oyster App Basket of Hush Puppies 3.99
fried oysters topped with wasabi caviar
and horseradish cream sauce 8.99
Oysters Charleston Oysters Rockefeller
baked oysters topped with crab meat, fried oysters topped with cream spinach and
cheddar/jack, and sour cream 9.50 parmesan cheese 8.50

STEAMERS
Pound of Snow Crab Legs 15.99

Mussels Clams
9.99 9.99

Mussels or Clams are steamed in garlic white, wine, and butter.
Combo of Mussels and Clams  12.99

½ lb of Boiled Shrimp 12.99

SOUPS N SALADS
Charleston She Crab Soup Oyster Stew (made to order) Red Clam Chowder

Cup 4.50/Bowl 5.50 7.99 Cup 3.99/Bowl 5.25

Dinner Salad with choice of Dressing Wedge of Lettuce
Ranch, Bleu Cheese, Louie, Balsamic, with bacon & bleu cheese crumbles
Honey Dijon or Peppercorn Parmesan & balsamic vinaigrette            5.75

4.50

Spinach, Mushroom, & Bacon Caesar Salad “Traditional”
with warm bacon dressing 5.25 Crisp romaine, parmesan & croutons.

Tossed in our Caesar dressing  5.25

MAIN MEAL SALADS
Greek Salad Nicoise

romaine, iceberg, spinach, feta, mixed greens, marinated
grape tomatoes, kalamata olives green beans, potatoes, egg
cucumbers, and Greek vinaigrette  7.25 wedges, tomatoes, and balsamic

vinaigrette  7.25

Spinach, Mushroom and Bacon Caesar
with wedges of egg and warm bacon crisp romaine, parmesan &
dressing.  6.99 croutons. Tossed in our

Caesar dressing  6.99

*Feel free to add the following proteins or veggies for an additional charge*

Fried, grilled, or Buffalo chicken $2.00 Fried Oysters $3.00
Grilled Mahi or Salmon $3.00 Grilled Steak $3.00
Pepper Seared Tuna $3.25 Grilled or Fried Shrimp $3.00
Fried Green Tomatoes $2.00 Silver Dollar Crabcakes $3.00



Egg Dishes
* All Egg dishes are served with a biscuit and one side *

Hangtown Fry  9.99
Fried oyster omelette with bacon, smoked sausage, green onion, spinach

and parmesan. Topped with Cajun Hollandaise.

Seafood Omelette  9.99
With shrimp, scallops, crab, and fish with cheddar/jack cheese.

Benedicts
Two Poached Eggs on English Muffins topped with Hollandaise

Sauce and one of the following.

Lowcountry with Country Ham Crabcake
7.99 10.99

Fried Oysters and Country Ham Fried Green Tomato & Bacon
9.99 8.99

BRUNCH FEATURES

Bacon Stuffed Waffle 5.99
with side of bacon

French Toast  5.99
with side of bacon

.
Wafflewich  6.99

Peanut Butter & Bananas drizzled with honey &
sandwiched in a bacon stuffed Belgian Waffle.

Served with one side.

Shem Creek Slinger  10.99
A delightful mess of scrambled eggs, bacon, Cajun sausage, chili,
black beans, jalapenos, home fries & cheddar/jack cheese served

over biscuits.

Shrimp N’ Grits  9.99
Shrimp simmered in a SPICY sausage gravy.  Served over grits with one side.

Seafood Newberg 9.99
Shrimp, crab & fish in a sherry cream sauce over a fried grit cake

with one side.

Jambalaya  9.99
Shrimp, chicken, and SPICY sausage.  Simmered together with

rice, tomatoes, onion, celery and bell peppers.  Served with one side.

Bleu Cheese & Bacon Salmon  9.99
A 4 oz. grilled filet of salmon topped with bleu cheese & bacon

crumbles on a bed of creamy grits. Served with one side
.

Croque Madame  8.99
Ham & Swiss grilled on sourdough.  Topped with a poached egg

& cheese sauce.  Served with one side.

Monte Cristo  7.99
Ham, Turkey & Swiss on Texas Toast, dipped in egg batter & grilled.

Sprinkled with powdered sugar and served with one  side.



SANDWICHES

“The Crabwich”  9.99 Proper Fried “Po’Boys” 9.50 Grilled Chicken 6.99
Crab salad topped with Swiss Choice of shrimp, oysters, or add cheese .50 bacon or
and Crab sauce on a toasted Flounder on a French roll with ham  1.00
split English muffin. lettuce, tomato, and our zippy sauce

Village Beef 7.99 Shem Burger 6.75 “The Catch” BLT 9.99
Thinly Sliced Prime Rib         ½ lb of beef with lettuce, onion, Grilled Salmon or Mahi filet
with Swiss cheese,                 and tomato. Add cheese for .50 or topped with bacon, lettuce,
Horseradish Sauce and          Applewood bacon, Grilled Onions, and tomato on a Kaiser.
Au Jus for dippin’                   or Tobin’s Pool Hall Chili for 1.00

*Lettuce and tomato served upon request on the burger or chicken sandwich*
All sandwiches are served with one side.

BIG GUY BLUE PLATE SPECIALS
All blue plate specials are served with two sides

Southern Fried Seafood

Shrimp Oysters Scallops Flounder
9.99 9.99 10.99 9.99

Choice of Two Choice of Three Platter of Four
11.99 12.99 15.99

Substitute a crabcake as one of your choices, add $1.25

Grilled Seafood
Grilled with our Famous “Shem Spice”

Shrimp Scallops Mahi-Mahi Crabcake
9.99 10.99 11.99 10.99

Choice of Two Choice of Three All Four
11.99 13.99 17.50

Hangover Helpers
Top Shelf Mimosa  7.75

Our fresh squeezed Mimosa topped with a Grand Ma Floater!
Damn Good Bloody Mary  6.25

Shemonade  6.50
Champagne & fresh squeezed lemonade.

Peach Bellini  6.25
Shem Killer  7.00

Parrot Bay Coconut rum, Coco Lopez, fresh squeezed oj,
pineapple juice, and grenadine.

Refreshing Mimosas with Shem Creeks Fresh Squeezed
Orange Juice!

Carafe  $15.00 and ½ Carafe $8.00

Ask your  server about our daily specials and delicious desserts

For your convenience an 18% gratuity will be added to all groups
of 7 or more



Sunday
Brunch


