GREAT WINES

WHITE, BLUISH & SFARKLING WINES

REDWOOD CREEK WHITE. ZINFANDE L
Calhcornia $5.Z§/g!ass $18/bottle

REDWOOD CREEK CHARDONNAY

Calhcornia $5.25/glass $1 8/bottlc
NORTON CHARDONNAY
Argentina $5.5o/glass $21,/bottle

FREIRUSSIAN RIVER CHARDONNAY
(alifornia $26/bottle

MONTE.S ALPHA CHARDONNAY
Chile $3% /bottle

REDWOOD CREEK FINOT GRIGIO

TORRE.DE LLUNAFINOT GRIGIO
Jtaly $7.25/glass  $25/bottle

MASO CANALIFINOT GRIGIO
lta]y $29/bottle

McWILLAMS RIESLING
Australia $5.50/glass $20/bottle

ST.URBANS RIESLING

German3 $6.75/glass $25,/bottle

REDWOOD CREEK SAUVIGNON BLANC
(alifornia $5.Z§/glass $18/bottle

ROCK RABBIT SAUVIGNON BLANC

“alifornia 6. la bottle
Calhcomia $5.Z§/glass $i 8/bo’ctle C $6.75/glass 315/ bott
WYCLIFF BRUT CHAMPAGNE
Ca]iFomia $4.75/glass
KED WINES
REDWOOD CREEK MERLOT REDWOOD CREEK CABERNET
(alifornia $5.Z§/glass $18/bottle SAUVIGNON
REDROCK. MERLOT Calhcornia $5.25/glass $1 8/bottlc
California $6.25/glass $23/bottle Louis MARTININAPA CABERNET
SAUVIGNON
MONTES CLASSIC SERIES MERLOT o | Lol
C hile 525,/bottle (alifornia $7.25/glass $29/bottle
REDWOOD CREEK PINOT NOR MARCELINA CABERNE T SAUVIGNON
alifornia bottl
(alifornia $5.Z§/glass $18/bottle C " $42/bottle
FPEACE SHIRAZ
ANAFAMU FINOT NOIR . = | Lol
Calhcornia $6.75/glass $25/bottle Australia 3950 glass  $21/bottle
NKY LLAMAMALBEC
RUTZFRENCHCUVEE FINOT NOIR ru , L | Lol
Calhcomia 55 §/bottle Argentma $5/¢glass $17/bottle
WHITEHAVENFINOT NOIR
New /ealand $40,/bottle
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(GREAT BEGINNINGS

Hot Crab DiP
A wonderful blend of lumP crab meat and
cheeses; served hot with sPecia]’% bread.

$8.99

Drunken Shrimp
Juml}o shrimp wrapped in applewood smoked

bacon and smothered in our secret bourbon

BBQ}sauce. $7.99
Hot Wings

Choose from Eot, originalj or our special reciPe.

8 wings-$6.99 /16 wings-$12.99

Shrimp Remoulade

Large, local shrimP served with a zesty sauce

all our own. $7.99

(Calamari

Lightlg breadcd, decp fried to Pcr?cction served
with our fabulous clipping sauce. $7.99

Ogstcrs Kockmcc”cr

Fan fried oysters toPPed with crispg bacon,
parmesan cheese, sautéed sPinach and cajun

hollandaise sauce. $9.99

Shrimp Quesadilla

Flour tortilla filled with shrimp, mushrooms, green
peppers, onions, and a blend of cl'lceses, served

with a red pepper aioli. $7.99

Jumbo Fccl & at Shrimp

nlb.-$12.99 ~ i1lb.-%16.99

Crab Cakc

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

Ncw{:oundland Bluc MUSSC!S

Agenerous Por‘cion of our little saltwaterjewels,
served with a meuniere sauce.

2 Poun&~$lo.99 ~ | Poun&~$l§.99

Salacls & 5ouP5

Ask your server about our homemade dressings. Add gri”ed chicken for $3.50 orjumbo slﬂrimp for$6.99.

Shootcrs Housc Salacl

Mixccl greens toPPed with cl'zoppc& tomatoes,
egg, aPPIewood baconJ and croutons. $5.99

Cacsar Salad

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

(aesar dressing. $6.99

SPinaclﬁ Salad

Baby sPinach toppcd with |ig}1t|3 fried oysters and
tossed with chopped tomato, egg, and aPPicwood
smoked bacon. $9.99

Catch of the Dag

Our)crcsh catch of the day served over mixed

greens with fresh vcggies and seasoned croutons.

$15.99

Jamaican Salad

Fresh babg greens, mixed with veggies and
toPPed with Jamaicanjerk chicken, served
with the c{ressing oxcgour choice. $9.99

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 Ranc!ﬂ

Add alobster tail to any steak for $1 2.99 orgri”ec{jumbo shrimp for $6.99

Frfmc K/’bAuJus

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 Admira]’s Cut (l 5—~oz.>: $24.99

Make your Primc rib a St. Croix bg adding 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 garlic

Potatoes and a house sa]a&.

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

AngusKt)écyc 10~0z.$19.99 14-0z. $2%.99

A tender steak, seasoned to Pencection, served with smashed garlic Potatoes and a house salad.

5un(and Tun( $33.99

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.

enter (_ut Sirloin $18.99
Center Cut S

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 togct}wcr and served atop a mound of smashed gar]ic
potatoes. Served with house salad and a warm split top roll.

Babgﬁack K/f?.s Half Slab s14.99 Full Slab $18.99

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

Potatoes and a house sala&.

Not sure how you fike your steak cooked?
Rare ~ Ked&ish Pink, with the sliglﬁtest translucencg at the very center.
Mcclium Kare ~ Almost unhcormly Pink, beads o?juice on cut surface.
Medium ~ Opaquc with a s]iglﬂtlg rosey hue. Sti“juicy.
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.

Scamcood can be gri“ed or broiled for an additional $1.

Shrimp~$16.99 Clam Strips~$iz.99

Ogstcrs (only in season)—~ $17.99 Scafood Combo of Two ~$19.99
Sca”oPs ~$18.99 Seafood Combo of Three-s21.99
Floundcr ~$16.99 Tidal Wave Samplcr ~$24.99

Sampling of all our seafood favorites.

Seafood Specialties

All seafood sPecial’cies are served with a baked potato and the vcgetable dujour.

Maly/anc/ Craé Caécs $19.99

We make our crab cakes bg hand, with swcct,jumbo ]ump crabmeat and a blend of
seasonings. We de]icately pan Fry them until theg are golden brown.

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

cream9 béamaise sauce.

Stutted Jumbo 5/7/7'mp $19.99
Jumbo shrimp stuffed with lumP crabmeat, broiled to PerFection.

5cafooc/ 5u/orcmc $21.99

Broi]ed flounder Paired with lumP crabmeat and PlumP shrimP, sautéed in butter.

5631[00d 53 mp/cr $35.99

A CIC]iCiOUS mix OF Alaskan SNOwW crab l@gS, NCW{:OUF}C”aﬂCl blue mussels, homema&e

crab cake andjumbo steamed shrimp.

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 Penccction.

51417’117/0 & (Crabmeat Fanned in Butter $20.99

[nterested in catering for an event or special occasion? We do events of all sizes.

Visit www.shootersnc.com or ask your server for more information.



Quter Banks [Tavorites

A” gri’cs and Pasta entrees are served with a house salad and a warm roll.

5/7n’mp & Gn'ts $16.99

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

C]’!CCSC, aPPlCWOOd smokeci bacon ancl {:FCSI'I sca”ions.

Jamaican C hicken A/frcc/o $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‘

f:rom the 5tcamer

Alaskan K/hg Crab Market Price

One Pound of huge King Crab served with drawn but’cer, coleslaw and baked Potato.

A/.aséanﬁnow Crab ilb$18.99 /21bs $26.99

Serve& with drawn butter, coleslaw and baked Potato.

Jumboﬁ/m?np (Feels | at) 1/21b%15.99 /1lb$19.99

Fcc] free to add some scasoning to sPicc ‘em up-

Served with drawn butter, coleslaw and baked Potato.

LI’VC Mainc LObStCI' ( when ava//aé/c, i scason} Market Frice

Served with drawn butter, coleslaw and baked Potato.

Flcase note that some fish may contain bones.

UHdercooked or raw SCa]COO(J is Oﬂ!}j available UPOH customer request ancl may !DC unsa{:e.

i18% gratui{y will be added to Parties of 8 ormore.
$5.00 Plate sl’laring cl’yarge/ Please disable cellular Phones/ Please l«:ep children seated at table



5anc!wichcs and More

A” sandwiches served with French fries.

F rime Kib 5anc/w/c/7

$9.99

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

5/100&:1‘ ngcr

$8.50

Char~gri”ed and toPPed with ]cttucc, tomato, mayo, cheese and bacon.

f‘fattcras ngcr

$8.99

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

5/;n'mp Fo BOﬂ

$8.99

Lightlg breaded local shrimp, lettuce and tomato with our own specialt3 sauce.

Chicken Fingers

$11.99

Preaded chicken tenders served with our diPPing sauce.

Scasoncd Gucsts’ Mcnu

Reserved Forguests 62 and older, Please.
Choice of Onc, $11.99
(hoice of any two, $14.99

SHrimP, oysters, clam strips, flounder or

chicken tenders.

Scr\/cd with baked Potato and coleslaw.

Minnow’s Menu

Reserved for children under 10, P!ease.
Allkid’s menu items served with [French fries.

ShrimP, Clam StriPs or [Flounder $7.99

(Choice of one, served with applcsaucc.

Chicken T enders $5.99
Cheese Fizza $4.99
Girrilled Cheese $3.99

FPeanut Buttcréjcllg Sanclwich $3.99

E_tc.

vegetable dujour $2.25
garlic smashed potatoes $2.75
baked potato $2.75
loaded baked Potato $3%.50
French fries $2.75
fresh coffee $1.89
tea (hot or cold) $1.89
Cokc, Diet Cokc, Mr. Fibb, $1.89
SPrite, Mello Yellow,

Country Time Lemonacle

Accompanimcnts

Add any one O]C OUI‘]CabUIOUS accompaniments to

your entrée selection.

Oscar stglc ~ lump crab, béarnaise sauce and

asparagus. $6.00
| obster & Parmesan Crust $4.75
5-0z. lobster tail $12.99
Grilled jumbo shrimp $6.99
1 |b. stcamcdjumbo shrimp $12.99

King Crab Market Price
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