(GREAT BEGINNINGS

Hot Crab DiP
A wonderful blend of lumP crab meat and
cheeses; served hot with specia]t9 bread. 9.99

Drunken ShrimP
Jumbo shrimP wraPPed in aPPlewooc{ smoked

bacon and smo’tl’xcred in our secret bOUFbOﬂ

BBQ/saucc 7.99
Hot Wings

Choosc from hot, originall or our spcciai recipe.

8 wings-6.99 /16 wings-12.99

Calamari

Lightlg breadea, &CCP fried to Perf:ection served
with our fabulous c{iPPing sauce. 7.99

Crab Cake

Homemade withjumbo lumP crab, served with
Wasabi aioli and gri”ed PineaPPle relish. 7.99

Shrimp (Cocktall
Jumbo shrimp, served chilled. 7.99

Ogstcrs Rockcfc”cr

Fan fried oysters toPPed with crispg bacon,
parmesan cheese, sautéed spinacl’v and cajun

hollandaise sauce. 9.99

Ncwfoundland Bluc Musscls

Agcmcrous Por‘cion of our little saltwaterjewcls,

served with drawn butter.

2 Pouncl~ 10.99 ~ | Pound~ 15.99
Jumbo FPeel & IF at Shrimp
b~ 12.99 ~ ilb.-16.99

Salads & 5ouPs

Ask your server about our homemade dressings. Add gri”ecl chicken for3.99 orjumbo shrimp for6.99.

Shootcrs Housc Salad

Mixccl greens toPPed with cl'zoppc& tomatoes,
egg, aPPIewood baconJ and croutons. 6.99

Cacsar Salad

Romaine lettuce tossed with fresh parmesan
cheese, toPPed with seasoned croutons and

(aesar dressing. 6.99

SPinach Salad

Babg sPinach toPPed with Iightly fried oysters and
tossed with chopped tomato, egg, and aPPicwood
smoked bacon. 9.99

Visit whiteco”arcatering.com

for all your catering needs!

Jamaican Salad

Fresh babg greens, mixed with veggies and
toPPed with Jamaicanjerk chicken, served
with the dressing o{:your choice. 9.99

Seared Ahi T una Salad
Our]cresh Al’n T una, encrusted in sesame

seeds and gri”ed to your ]iking, served over
mixed greens with fresh veggies and seasoned

croutons. 15.99

Hattcras Clam Chowdcr

A local favorite! Made with real cream, 4.99

Shc Crab Soup

Made Withjumbo IumP crab meat, 5.99

French Onion Soup

Toppec{ with melted Provolone cheese and

scasoned croutons. 5.99



From the Ranch

Add a lobster tail to any steak for i 2.99 orgri”edjumbo shrimP for 6.99

F rime Kib of . Bccf
Our Prime rib is slow-cooked and sliced hot from the loin, it can be Prepared Rare to Mcdium

in temperature. Served with a house salad and smashed gar]ic potatoes.

Captain’s Cut (iO—~oz.>: 20.99 Admiral’s Cut (i 5—~oz.>: 24.99

Make your Primc rib a St. Croix bg blackcning it with ourisland spiccs ~ 1.00~

5tu/;(ca’ /:i/ct 26.99

An 8-oz. filet stuffed with aPP]ewoocl smoked bacon, feta Cl‘:eese, sundried tomatoes, and
basi!, toppcd with a roasted red pepper cream sauce, offered with our smashed gar!ic

Potatoes and a house salad.

5tca.é Oscar 28.99

T:ilet mignon toPPed with lumP crabmeat and gri”eci asparagus spears, drizzled with a

cream béamaise sauce. erved Wlth a }TOUSC salad ancl smashec{ arlic otatoes.
Y g P

B/a?c,é Angus K/ﬁcyc 12%.99

A tender 12-o0z. steak seasoned to Perpec’cion, served with smashed garlic Potatoes and a house salad.

5un(and Tun( 55.99

ry our ~OZ. ac ngus rioeye artnereda wi our mou waterin ODStTeEr tatl, serve
Try 12-0z. Plack Ang 'bypr’c d with th watering lobster tail, d

with smashed gar]ic Potatoes and a house salad.

Center Cut 5//‘/0//7 18.99

A moutl‘wwatering 9-0z. center cut sir]oiﬂ, served with smashed gar]ic potatoes and a house salad.

Mixed Crill 19.99

Fi]et mignon tiPs, marinated boneless chicken breast,jumbo butter‘ﬂg shrimp, onions and

Portobc”o mushrooms, gri”cd togetlﬂcr and served atoP a mound of smashed garlic Potatocs.

Served with house salad.

[Five 5P1'cc Kubbed Fork /10P 18.99

10-0z. bone-in Pork CI’IOP, rubbed in a sweet and smokg five spice b]encl, with a hint of cayenne.
Served with braised black beans and a Pineapple;mango salsa. Served with house salad.

Babyﬁack K/f?.s [Half Slab 15.99 Full Slab 19.99

Slow cooked, these award winning ribs will melt in your mouth. Served with smashed garlic
S Y g

Potatoes and a house salac{.

Rare ~ Ked&ish Pink, with the sliglﬁtest translucencg at the very center.
Mcclium Kare ~ Almost unhcormly Pinic, beads onuice on cut surface.
Medium ~ Opaque with a slightlg rosey hue. Stinjuicg.

Meclium Wc" ~ Gragish Pink, opaque. Somewhat moist.

Wc“ Done ~ Urxhcormly light in color.



| ocal Seafood Favorites

A” fried seafood entrees are served with ‘:rench fries and homemade coleslaw.

Sea{:oocl can be gri“ed or broiled for 1. Substitutc a house salad for one side item - 2.75.

Shrimp ~ 16.99 Clam Strips ~ 1%.99
Ogstcrs -~ 17.99 Scafood Combo of Two - 19.99
Sca”ops - 18.99 Scafood Combo of Threc - 21.99

Floundcr~ 16.99 Tidal Wavc 5amPlcr~ 24.99

Sampling of all the above seafood favorites.

Seafood 5Pecia|ties

All seafood sPecial’cies are served with a baked potato and the vcgetable dujoun
Substitute a house salad for one side item - 2.75.

Mary/.and Crab Caécs 19.99

We make our crab cakes by Iﬁand, with sweet,jumbo ]ump crabmeat and a blend of
seasonings. We clelica’celg pan 1Cr9 them until t}weg are golden brown.

5csamc [ ncrusted A4 hi [ una 21.99

Ye”ow?in ahi tuna, crusted with sesame seeds and toPPed with a wasabi aioli.

Flounder /mlocr/'a/ 21.99
Fresh, local flounder filled with lumP crabmeat and shrimP, broiled and drizzled with a

creamg béamaisc sauce.

Stutted Jumbo 5/)/7’117/0 19.99
Jumbo shrimp stuffed with lump crabmeat, broiled to Pcrgcction.

563[006{ 5ulorcmc 21.99

Broiled flounder Pairecl with [umP crabmeat and PlumP shrimp, sautéed in butter.

51‘(1# CC/ 501[2' 5/76// Cl‘ abs (when available, in secason) Market Price

Two, !ocal soFt she” Crabs s’cugecl witlﬁ our own seasoned crabmeat blencl ancl pan

fried to Pcr‘Fcction.

51417’177/0 & (Crabmeat Fanned in Butter 20.99

|nterested in catering for an event or spccial occasion?
We do events of all sizes, both on and off-site.

Visit shootcrsNC,com or ask your server for more information.



Quter Banks [Tavorites

A” Outer Banks Favorites entrees are served with a house salad.

5/7n’mp & Grits 16.99

SOuthem barbequecl shrimp and creamy 5tone~grouncl grits toPPecl with melted cheddar

Cl’!CCSC, applewood smokec{ bacon ancl {:FCSh sca”ions.

Jamaican C. hicken Alfredo 16.99

T ender, boneless chicken breast marinated in island sPices, combined with creamy Alfredo

sauce, mushrooms, sundried tomatoes and asparagus, served over fettuccini.

[ uscan 5/7/7'mp 17.99
Succulentjumbo shrimp served over fettuccini and tOPPCd with a roasted red pepper cream

sauce, mushrooms, sundried tomatoes and asparagus.

/> ortobello F asta 15.99

Koasted babg Portobe”o mushrooms, fresh asparagus, diced tomato, and feta cheese

tossed with a Pesto infused olive oil served over ]inguine‘

From the 5tcamer

Substitute a house salad for one side item - 2.75.

Bcnhgﬁca Ked /<ing Crab chs Market Price
Huge Kiﬂg Crab served with drawn bu’cter, coleslaw and baked Potato‘

A[as;éan 5now Crab ilb 18.99 /21bs 26.99

Servecl with drawn butter, coleslaw and baked Potato‘

Jumbo5/m’mp (/Dccf/fy[fat) i/21b 1599 /1lb 19.99

Feelfree to add some seasoning to spicc ‘em up.

Serve& with drawn butter, coleslaw and baked Potato.

5cafooc/ §amp/cr 55.99

A (ZIC]{CiOUS mix OF Alasi(an SNOW crab ngS, NewFounc”ancJ blue mussels, a Iﬁomemade

crab cake andjumbo steamed shrimp. Served with drawn bu‘cter) coleslaw and baked Potato‘

Flease note that some fish may contain bones.
(Undercooked or raw seafood is only available upon customer request and may be unsafe.
18% gratuity will be added to parties of 8 or more and parties requiring separate checks.
5.00 plate sharing charge / please disable cellular phones / please keep children seated at table



5anclwichcs and More

A” sandwiches served with ]:rench fries.

F rime Kib 5anc/w/c/7

92.99

Slow cooked Primc rib, sliced hot, with Provolomc chcese, mushrooms and gri”cd onions.

5/100&‘:1‘ ngcr

8.50

Char~gri”cd and topped with ]cttucc, tomato, mayo, cheese and bacon.

f‘fattcras ngcr

8.99

Char~gri”ed and ’coPPccl with cheddar cheese, bacon, gri”ecl onions, and a fried egg.

5/)/7’11710 Fo BOﬂ

9.99

Lightlg breaded local slﬁrimp, lettuce and tomato with our own sPeciaIt3 sauce.

Chicken Fingers

11.99

Preaded chicken tenders served with your choice of diPPing sauce.

5/7n'tnp Quesadilla

10.99

Flour tortilla filled with shrimp, mushrooms, black beans, onions, and a blend of Cl‘lCCSCS)

served with a red pepper aioli and sour cream.

Scasoncd Gucsts’ Mcnu

Keser\/ed gorguests 62 and older, Please‘

SErimP, oysters, clam striPs, flounder or

chicken tenders.

Choice of One, 11.99

C"lOiCC of any two, 14.99

Served with baked potato and coleslaw.

Minnow’s Menu

Reserved for children under 1 o, P]ease.

A” kid’s menu items served with r:renci‘w fries.
Shrimp, Clam Strips or [lounder 7.99

(Choice of one, served with applcsaucc.

Chicken Tenders 5.99
Cheese Pizza 4.99
Grilled Cheese %99
Peanut Putter & Jelly Sandwich ~ 3.99

Kids Pasta 5.99

E_tc.

vegctable clujour 2.25
garlic smashed potatoes 2.75
baked Potato 2.75
loaded baked Potato 3.50
french fries 2.75
side salad 3.99
fresh coffee 1.89
shangri-la hot tea 249
tea, coke, diet coke, mr. Pibb, 1.99

sPrite, mello 3enow,

country time lemonade (free refills)

Accompanimcnts

Aclc{ any one of our fabulous accomPaniments to

your entrée selection.

Oscar stglc ~ lumP crab, béarnaise sauce and

asparagus. 7.99
| obster & Parmesan Crust 5.99
5-oz. lobster tail 12.99
Gri”ccljumbo shrimp 6.99
112 Ib. steamed jumbo shrimp 12.99
King Crab Market Price

EXECUTIVE CHEF: CLARKE MERRELL
SOUS CHEFRRONSTACK ~ FASTRY CHEF:JULIAFAULSON




