Occangront Starters

CRISPY FRIED CALAMARI
Lightly fried colomari and banana peppers
accompanied by a sweet chill lime soy
dipping sauce and pineapple cilantro saka 10

GREEN TOMATO NAPOLEON
Southern style fried green tomatoes
layered with baby spinach, goat cheese,
condied opplewood bocon bits, drizzled
with a balsamic glaze 10

CANDIED APPLEWOOD
SMOKED BACON STRIPS
Smoky bacon candied with a mixture of
baked on spiced brown sugar, Delicious! 7

W FIRECRACKER SHRIMP
12 dozen breaded fried jumbo shrimp drizzled
with Snocky's sweet heat firecracker souce 10

W CREAMY GARLIC SCALLOPS
5 deep sea scallops served over creamy
spinach 15

FRESH CATCH BITES
Lightly fried fish nuggets 9

SNOOKY’S CHICKEN WINGS
Deep fried chicken wings tossed in

your choice of: 10

» Plain o Sesame Asion Ginger Gloze
® Gold Wings e Garlic Parmesan

lTEri)rﬂkI « Old Bo*_.r |:.'l'r~;-I Fub

» Buffalo Hot Sauce with Blue Cheese Crumbles

SNOOKY'S CHICKEN TENDERS
Fresh chicken strips soaked in o seasonal
buttermilk, hand breaded and fried to order
with a dipping souce of your choosing 8

WCHEESY SHRIMP & CRAB DIP
A creamy blend of melted cheese, sautéed
shrimp ond blue craob meat topped with more
melted cheese and toasted bread crumbs
served with pita toast points for dipping %

WCREEK SIDE SAMPLER
Crispy calomari, firecracker shrimp, cheesy

shrimp and crab dip with toasted pita bread 17

TERIYAKI TUNA

LETTUCE WRAFS

3 Romaine lettuce wraps filled with sesame
seared tuna topped with a soy teriyaki
gloze served over wasabi slaw & finished
with house made pinecpple salsa 13

BABY CLAMS
Baby clams steamed in a white wine garlic
and herb sauce served hot out the pan 10
Add pasta to make it o meall 3

QYSTER SNOOKY’S

112 dozen char-grilled oysters topped with
our house made signature cheesy shrimp
ond crab dip 12

GRILLED OYSTERS ROCKEFELLER

If2 dozen char

a mixture of app
baby spinach, asiogo cheese, finished with o
house made hollandaise sauce 11

LOBSTER CREPES

2 Crepes stutted with succulent lobster,
mushrooms, chives, and house special mix
shredded cheese and topped with a shallot
cream souce, green onions, ond steamed

asparagus 12

CONCH FRITTERS
4 lightly fried Conch fritters served with
house made, remoulade sauce &

iled oysters topped with

COASTAL CLAM CHOWDER SNOOKY’'S SHE CRAB SOUP SEAFOOD GUMBO

Creamy and rich chowder filled with

tender potatoes, smoky bocon
and chopped clams /7

WSPINACH SALAD

Candied walnuts, bacon, tomato, shaved
red onion, croutons, ond smoked blue
cheese crumbles 9

CAESAR WEDGE

Fresh cut Romaine lettuce in a creamy
Caesar dressing with shaved parmesan
cheese, bacon, and toasted croutons 7

FINWHEEL WEDGE SALAD
Blue cheese crumbles, diced tomatoes,
bacon, and onicns with balsamic
reduction glaze 10

A low country favorite with flavors of
sherry and herbs 8

GREEK SALAD

Black clives, diced tomatoes and
cucumbers, red onion and feta cheese,
served with toasted pita bread 10

HOUSE SALAD

Mixed greens topped with fresh cut
cucumbers, diced tomatoes, red
onions, bocon, and croutons &

A traditional cajun seafood gumbe
filled with seasonal fish, shrimp, and
crab meat, diced chicken, and rice @

* PREMIUM ADDITIONS *
Crab Salod 12 Rare Seared Tuna &

Blackened Strimp & Fried Chicken 5
Fried Shrimp & Fried Oysters 5
Grilled Chicken 4 Grilled Salmon 8 |

Lobster Salad 14  Crab Cake 7

Blackened Mahi 8

CAFPRESE SALAD

Fresh Mozzarella, home grown basil,
local tomatoes, covered with a
Balsamic gloze 8

HOUSE DRESSINGS
Raspberry Vinoigrette, Honey Mustard,
Hot Bacon, Balsamic, Smoked Bleu Cheese,
Buttermilk Ranch, Feta Olive Vinaigrette,
Coesar, Italion

- [OCALFAVORIES
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Dockside Sandwickes Sm

All sandwiches are served with a side of your choice. Sub a small side salad for $3.

W COASTAL BURGER

Angus burger topped with crab meat, bleu
cheese, onion strings, crispy lethuce and
sliced tomatoes 14

PAUL’S PIMENTO CHEESE BURGER
Angus burger topped with candied bacon,
house made pimento cheese, crispy lettuce
and a fried green tomato 12

CANDIED BACON BURGER
Angus burger, house made condied bacon,
provolone, erispy lethuce, sliced tomatoes
and red onion ﬁ

C.AFE.IESE EEdRGHEESh 7
iﬁﬁmﬂoﬁmﬁg@ basl 12

OCEANFRONT

CHICKEN CLUB

Blackened chicken breast layered with
applewood smoked bacon, shaved lettuce,
sliced ripe tomato and melted provolone
on a butter toasted bakery bun 10

W PEE DEE PO’ BOY

Your choice of:

Flounder @ Shrimp e Scallops ® Oyster
Prepared Fried, Blackened or Grilled,
served on a toasted hoogie bun layered
with crispy lettuce and fresh sliced tomatoes
and served with a side of creamy cajun
tartar sauce 13

(Add Cheese .50 Add Bacon 1l

TACKLE BOX TACOS 13

Two & flour tortilles topped with your

choice of:

o Blackened Mahi Mahi, watermelon
salsa and wasabi slaw

o Blackened or Grilled Shrimp, peppadew
and pimapple salsa

» Firecracker Shrimp, house made
Firecracker sauce ond coleslaw

# Blackened or Grilled Salmon, peppadew,
coleslaw and pineapple saksa

o Seared Tuna, teriyaki gloze, wasabi slaw,
and pineapple saksa

MAHI MAHI SANDWICH

Grilled or Blackened Mahi topped with
crispy lettuce ond sliced tomatoes, served
on a Brioche roll 14

JUMBO LUMP CRAB CAKE

SANDWICH

House made crab cokes, pan seared and
topped with crispy lettuce and sliced
tomatoes, served on a Brioche roll 14

W SALMON BLT

Grilled salmeon, house made candied
bacon lettuce and tomato on a butter
toasted bakery bun and served with

a side of house made remoulode souce 14

AHI TUNA SANDWICH

Seared tuna drizzled with o sesame soy teriyok
glaze topped with crispy lettuce and sliced
tomatoes, served on a Brioche roll 14

LOBSTER ROLL OR WRAP
House made lobster salod and mixed
greens, served on a hoagie roll or wrap 19

BUFFALO SHRIMP

LETTUCE WRAFS

Baby shrimp deep fried and tossed in Butfalo souce
stuffed inte 2 Romaine lettuce leaves, topped with
diced tomatoes, onlons, and bleu cheese crumbles 12

FIRECRACKER SHRIMP OR

CHICKEN WRAFP

Roasted tomato basil wrap filled with diced
grilled chicken breast or shrimp, mixed greens,
tomatoes, and bleu cheese crumbles, finished
with our signature Firecracker Souce 13

Wasabi Slaw Sweet Potato Waffle Fries Pasta Salad
Creamed Spinach  Mashed Red Skin Potatoes Coastal Rice Pilat
Asparagus Creamy Stone Ground Grits Vegetable Medley
Fries Smoked Cheddar Mac-N-Cheese Cole Slaw

L Y Mateys Menu

All items on the children’s menu are served with a side of your choice {cxclu&es Pasta}

CHICKEN FINGERS 6

FISH NUGGETS 7

W= | OCAL FAVCRITES

GRILLED CHEESE §
FASTA ALFREDO 5

Corauming row o indercocked mech, pouiry, seafood o e may increcss your rek of food borme lnes

CHEESEBURGER 8

FRIED SHRIMP 7
MAC ‘N’ CHEESE 5



HOUSE OYSTERS

ON THE HALF SHELL
Served with fresh horseradish, cockiall
sauce and house made mignonette sauce
single 2 @ half dozen 8 & dozen 16

WOYSTER SAMPLER
A dozen of our seasonal oysters on the
half shell or steamed._select 4 types

from our variety 27

SPECIALTY VARIETAL
QOYSTERS

For all you oyster conoisseurs, ask your
server about today's specialty varietal
oyster options. Market Price

QYSTER SHOOTERS
House made Bloody Mary cocktail
with a freshly shucked oyster

With beer 4  With vadka &

FIRST MATE TOWER

Diozen seasonal oysters on the half
shell, I/2 Ib peel and eat shrimp, tuna
avocado salad and 1/2 |b snow crab
legs Market Frice

W CAPTAIN LANCE TOWER
112 Ib Atlantic red crab daws, 1/2 b
of peel and eat shrimp, dozen
seasonal oysters on the half shell,
tuna poke, jumbo lump erab salad
and | |b snow crab legs Market Frice

WSEARED TUNA
Served rare with wasabi slaw and
sesame teriyoki drizzle 12

TUNA POKE

Sushi Grade Ahi Tuna with sesame 0¥
marinade on top of your choice of diced
avocado or mango salsa served with
Wonton chips 14

CRAB POKE

Chunks of crab meat on top of your
choice of diced avocado or Mango
salea served with Wenten chips 15

W LOBSTER SALAD
Chunks of lobster claw and tail meat
on top of diced avocado served with
Wonton chips 21

W TUNA WONTONS

4 Fried wonton chips topped with
sesame seared Ahi Tuna, leafy greens,
wasabi aloli, sriracha and finished with
watermelon soba 16

SEASIDE TUNA TOWER
Sushi-grade tuna, lump crab, with
white rice, avecado, aioli mayo and
teriyaki gloze, topped with caviar
ond cilantro 18

39§ - [OCAL FAVORTES |

FRESH CATCH / LION FISH CEVICHE
Lightly cooked fresh catehflion fish chilled in a citrus
marinode filled with clantro, green onions, celery, red
peppers, herbs & spices and served with wonkon
chips 14

W SHRIMP CEVICHE
Lightly cooked fresh shrimp chilled in @ citrus marinade
filled with cilantro, green onions, celery, red peppers,
herbs & spices ond served with wonton chips. 14

OCTOPUS CEVICHE

Lightly cocked Fresh octopus chilled in o citrus
marinade filled with dlantro, green onions, celery,
red peppers, herbs & spices ond served with
wonkon chips. 14

CONCH CEVICHE

Lightly cockied frash canch chillad in o ditns marinade
filled with cilantro, green onions, celery,

red peppers, herbs & spices and served with
wonton chips 14

STONE CRAB CLAWS

Served chilled with mustard remoulade sauce
Seasonal: October 15° - May 15*

Moarket FPrice

WPEEL & EAT SHRIMP
Your style. Cajun, Old Bay, or Classic
[Served hot or chilled|

2k 12 ¢ b 2

ATLANTIC RED CRAB CLAWS
Served with freshly sliced lemon and warm
melted butter 14

STEAMED SNOW CRAB
Served with freshly sliced lemon and warm
melted butter 18 per |b

Cormuming row or undemncked maass, poufiny, seafood o eggs moy noecse your ek of food bome les




NOOKY'’S

OCEANFRONT

Saturdagﬁ and Sunc;ays 10:30 am - 3:00 pm

BACON, EGG, AND CHEESE
Served on toosted Texas Toast with Snooky's Candied Apple Bacon, fried egg, and American Cheese 9

SNOOKY’S BLT
Served on toosted Texas Toast with a heaping portion of Snocky's Candied Apple Bacon, sliced homegrown tomatoes,
and American cheese; With your choice of one Signature Side. @

OCEANSIDE SHRIMF & GRITS
Shrimp sautéed with peppers, onions & andouille sausage served with creamy cheddar stone ground grits 14

CRAB MEAT BENEDICT
Two Lump Crab Megt filled Crab Cokes served on toasted English Muffins, topped with poached eggs and finished with
Bearnaise sauce ond served with grilled Asparagus 14

LOW COUNTRY BENEDICT
Two toasted English Muffins topped with Pimento Cheese, Fried Green Tomatoes, Candied Bacon, poached eggs, finished

with Bearnaise sauce and served with grilled Asparagus 13

SEAFOOD OMELETTE
Lump Crab Meat, Shrimp, sautéed Red Peppers, Onions, Spinach, and shredded Cheese, topped with house made
Pineapple Salsa 11

SHORELINE WESTERN OMELETTE
Roughly chopped Candied Bacon, sautéed Spinach, diced Heirloom Tomatoes, Onions, and shredded Cheeses, served
with a side of Mild Salsa 10

SUNRISE BACON BURGER
Angus Beef Patty on a Brioche Roll, topped with a fried Egg, Candied Bacon, Provolone Cheese, Mixed Greens, and
Tomato, and served with Fries 13

BEACHSIDE BREAKFAST BURRITO
Roasted Red Tomator Flour Tortilla, stuffed with scrambled Eggs, sautéed Andouille Sausage, Red Peppers, Onions, Spinach,
diced tomatoes, and shredded Cheeses, and served with a side of Mild Salsa 10

Corauming row or undemocked maass, pouiny, secfood o egos may noeoss your ek of food bome lies



KEY LIME & WHITE
CHOCOLATE CHEESECAKE
Best of both worlds! Rich cheesecake

and tart Key lime pie with a
buttery graham cracker crust 6

®KEY LIME PIE

Snooky's traditional recipe and a customer tavorite /

MILE HIGH CHOCOLATE LAYER CAKE
Purely delicious! Fit for a few! 8

TURTLE CHEESECAKE
Creamy cheesecake layered with rich caramel,
pecans, and chocolate 7

w BREAD PUDDING
House made white chocolate bread pudding topped

with vanilla ice cream and caramel sauce 7

CREME BRULEE CHEESECAKE
Thick custardy vanilla cheesecake with ginger
snap crust and a hard caramel shell...
Just Like Creme Bruléel 7

S5WISS CHOCOLATE CAKE
Rich chocolate cake filled with chocolate mousse
and vanilla cheesecake finished
with chocolate icing 8

CREME BRULEE

‘FLAVOR OF THE DAY?
Ask your sercer about today's yummy flavorl 7

W = [OCAL FAVCRITES

BAILEY’S SUNSET
Bailey's Irish Cream, Goldschloger, Buttershots,
topped with Cruzan 151 Rum, Cinnamon Sugar Rim
and a Sparkle of Cinnamon 10

PINEAPFLE UPSIDE DOWN CAKE
Malibu Coconut Rum, Absolut Vanilla Vodka,

Pineapple Juice, Grenadine and a splash of Cream,
Graham Cracker Rim and @ Cherry @

TRIPLE CHOCOLATE GODIVA MARTINI
Absolut Vanilla, Milk Chocolate,
Dark & White Godiva Liqueur 9

KEY LIME MARTINI
Stoli Vanil, Licor 43, Key Lime Juice, Cream,
Graham Cracker Rim 10

OCEANFRONT ESPRESSO MARTINI
Fresh brewed Espresso, Van Gogh Double Espresso
Vodka, Tia Maria, and a splash of Bailey's 10

DUTCH CHOCOLATE BUTTERNUT
Dark Chocolate Godiva, Buttershots, Amaretto,
lced Coffee and Whipped Cream 9

TIRAMISU COFFEE
Van Gogh Espresso, Vodka, Bailey's, Frangelico,
Hot Coffee and Whipped Cream @

GRAND MARNIER CAFE
Grand Marnier, Hot Coffee and Whipped Cream 10

IRISH COFFEE
Jameson Irish Whiskey, Hot Coffee, Whipped Cream
and Chocolate Shavings @

BEACHFRONT COFFEE
Patron XO, Bailey's and Hot Coffee 12

EXTRA SHOT OF
ESPRESSO 225

10T COFFEE 2.50
ESPRESSO 4
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Substitute or add a side salad to any entrée 3

Add Jumbo Crab Coke with béamaise 9. Add 6 0z Lobster Tail with melted bufte
Add Lobster Crepes with shallot cream souce 10.

SESAME ENCRUSTED

AHI TUNA

Cooked to the temperature of vour
liking, topped with a soy seasoned
terivaki marinade, served with rice pilaf
and vegetable medley 22

BLUE CRAB

*MAC & CHEESE”

Fresh Blue Crab ond covatappi
noodles in a creamy smoked cheddar
cheese souce and boked with herb
bread crumbs

Lunch Portion 13 Dinner Portion 18

WSHRIMP & GRITS

Jumbo shrimp sautéed with peppers,
onions, and andouille sousage, served
with ereamy cheddar sauce over
Carocling stone ground grits

Lunch Portion 14 Dinner Portion 19

CHAR GRILLED RIBEYE
16 oz wet aged grilled ribeye served
with mashed red skin potatoes and
seared asparagus 25

Make it Oscar style 33

8 OZ CHAR GRILLED

BEEF TENDERLOIN

Tender beet filet served with mashed red
skin potatoes and vegetable medley 27
Make it Oscor style 35

With Lobster Crepes 37

j

W MAHI OSCAR

Pan seared Mahi topped with lump
crab meat, shrimp, and béarnaise
served over mashed red skin potatoes
and asparagus 29

CHICKEN SPINACH
ARTICHOKE ALFREDO
Oven roasted chicken breast over
creamy spinach ortichoke alfredo
cavatappi pasta and shaved asiago
cheese 15

JUMBO LUMP CRAB CAKES
2 Low country style crab cakes, pan
seared and topped with béarnaise
served with mashed red skin potatoss

and asparagus 20

SANTA FE SCALLOPS
Southern seared scallops drizzled
with a mango hobofero sauce topped
with candied bacon bits served with
rice pilaf and vegetable medley 26

FISH ‘N’ CHIPS
Beer battered and deep fried fish
served with fries and wasabi slaw 16

WBLACKENED CITRUS
FRESH CATCH
Fresh Catch filet blackened with Florida

orange, lemon, and butter sauce, topped

with house made pineapple salsa and

served with rice pilaf and asporagus 25

W= |OCAL FAVORITES

W COASTAL SEAFOOD
PLATTERS

A generous portion of Flounder, Crab
Cake, Shrimp, Scallops, or Oysters
served blackened, pan seared, or fried
with one side

Choose one protein 14

Choaose two proteins 18

Choose three proteins 23

Choose four proteins 27

Choose all five proteins 32

HORSERADISH
ENCRUSTED SALMON

Your choice of grilled or blackened
salmon topped with a horseradish crust
served with mashed red skin potatoes
and our seasonal vegetable medley 22

SEAFOOD CAPRESE

Blackened Shrimp OR Scallops, home grown
basil, local tomatoes, and fresh mozzarello
with a Balsamic drizzle 21
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