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

Market Price 6.99
Hors d’Oeuvres

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

Tossed with linguine add  4.99
1/2lb 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 4.50 & balsamic vinaigrette            5.75

Spinach, Mushroom, & Bacon Caesar Salad “Traditional” 5.25
with warm bacon dressing 5.25

LUNCH MENU

FOR RESERVATIONS OR PRIVATE PARTIES
CALL (843) 884-8102

Jumbo Shrimp Cocktail......7.99

Crab Dip and Crackers……6.50

Spinach – Artichoke Dip with bacon
Served with pita wedges……5.99

Oyster Shooters – raw oysters, beer
Tabasco, cocktail sauce and horseradish
(1)…..1.99      (6)…..9.99

Fried Green Tomatoes & Pickled Okra
with Red Pepper Sauce……5.99

Calamari
With Spicy Pepper Relish……7.99

Shrimp N’Orleans Sautéed in Butter,
Garlic, Shem Spice & Tabasco……8.99

Bob’s Slow Roasted Prime Rib Sliders
With Horseradish Cream Sauce……6.25

Silver Dollar Crab Cakes…….9.50

Fried Oyster App
Topped with wasabi caviar and horseradish

cream sauce…………………8.99

Oysters Charleston Baked Oysters topped with
Crabmeat, Cheddar Jack, and Sour Cream…9.50

Fish Tacos (2) with Boom Boom sauce……6.99

Grilled Caribbean Jerk Mahi Tacos
With Meyer’s pineapple salsa……8.99

Cheese Nachos baked tortilla chips
topped with cheese & jalapenos……6.99

Macho Nachos Topped with
beef, black beans, tomatoes
onions, cheese & jalapenos……8.99

Grilled Cajun Sausage
with Big Guy Mustard & Crackers……5.99

Crab Stuffed Mushrooms
topped with cheese & sour cream……8.99

Southern Fried Chicken Fingers
with Honey Mustard……5.99

Spicy Hot Chicken Wings
“Buffalo Style”……6.99

Crab Wings Fried chicken wings coated in
Old Bay Seasoning……6.99

Basket of Hush Puppies……3.99

Oysters Rockefeller Baked Oysters topped with
Cream Spinach and Parmesan Cheese……8.50
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MAIN MEAL SALADS

THE “BIG HOUSE” – the entrée version of our house salad  5.99

CAESAR – “Traditional” 6.99

SPINACH, MUSHROOM AND BACON – with wedges of egg and warm bacon dressing  6.99

THE MILL STREET - baby spinach, shaved red onion, grape tomatoes, & fried artichokes  6.99

THE SHEM – crisp lettuces, grape tomatoes, cucumbers, cheddar/jack cheese, bacon
Almonds, & chopped egg  6.99

JIMMY “THE GREEK” – romaine, iceberg, spinach, feta, grape tomatoes, kalamata olives
Cucumbers, & Greek vinaigrette  7.25

NICOISE – mixed greens, fresh marinated green beans, potatoes, egg wedges,  tomatoes
& balsamic vinaigrette  6.99

THE “ CRUNCH” – crispy lettuces, grape tomatoes, bleu cheese crumbles, celery,
Cucumbers & crunch onion strings  6.99

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

GRILLED, FRIED, or BUFFALO CHICKEN 2.00 GRILLED OR FRIED SHRIMP 3.00
SILVER DOLLAR CRABCAKES 3.00 GRILLED STEAK 3.00
GRILLED MAHI OR SALMON 3.00 SEARED PEPPERED TUNA 3.25
FRIED GREEN TOMATOES 2.00 FRIED OYSTERS 3.00

SHEMWICHES
(Served with one side)

THE “CRABWICH” - crab salad topped with Swiss and crab sauce.
Served over a toasted split English muffin   9.99

PROPER FRIED “PO’ BOYS” served on a French roll with lettuce, tomato and our
ZIPPY SAUCE; choice of shrimp, oysters or flounder   9.50

VILLAGE BEEF thinly sliced prime rib with Swiss cheese, horseradish sauce,
pressed on French bread, au-jus   7.99

THE “CATCH” BLT – grilled salmon or mahi filet topped with bacon lettuce and tomato
on a Kaiser roll 9.99

FRIED GREEN TOMATO BLT – fried green tomato with bacon, lettuce, and tomato
on toasted sourdough  6.99

BURGERS AND CHICKEN SANDWICHES
(Served with one side)

Choose a ½lb burger or a 6 oz chicken breast
“NEKKID” – juicy meat on a toasted Kaiser  6.75
CHEESE – your choice : American, Swiss, bleu cheese or cheddar/jack  6.99
CAROLINA – American cheese, slaw, chili, fried onion strings 8.25
BBQ – bbq sauce, Swiss & fried onion strings  7.50
MUSHROOM & SWISS – sautéed mushrooms & Swiss  7.99
CARPET BAGGER - topped with jalapenos, bacon,  grilled onion, American cheese &

plump fried oysters & served with ZIPPY SAUCE 10.99
*Lettuce, tomato and onion available upon request*

If you prefer to customize your burger or chicken sandwich you
may add bacon, grilled onions, or Tobins Pool Hall chili for an

Additional $1.00 each.

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
10.99 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 ALL THREE
11.99 13.99

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

PLATTER OF FOUR includes shrimp, scallops, mahi, and a crabcake   17.50

SPECIALTIES OF SHEM CREEK
Served with one side

DIRTY SHRIMP’N GRITS
Shrimp simmered in a SPICY sausage bacon gravy   9.99

JAMBALAYA
Shrimp, chicken and SPICY sausage simmered together with rice,

Tomatoes, onion, celery and bell peppers. Flavorful and SPICY 9.99

MILL STREET PASTA
olive oil, red onion, artichoke, tomatoes   6.99     add Shrimp & Scallops 10.99

SEAFOOD NEWBERG
Shrimp, crab & fish, in a sherry cream sauce over fried grits 9.99

VEGGIE PLATE
Choice of four of our veggie sides  7.99

An up charge applies on a side salad or wilted spinach and some of our special sides

CHECK US OUT FOR SUNDAY BRUNCH OR VISIT THE BANANA CABANA ON FRONT
BEACH IOP.


