CATC H “Philoxenia” - The greek concept of generosity and courtesy shown to
guests who enter our home. We honor this concept by starting each day
@/h)« with the freshest ingredients and dedicating ourselves to providing you
oo e o with great food, great service and great value.

STARTERS

Hush Puppies Fried Green Tomatoes Crab Cake

sighature house made, with honey butter 4 cornmeal crusted, with remoulade sauce 6 house made, with roasted corn relish and
. . remoulade sauce 7

Sweet Chili Shrimp Oyster Stew* _ i

crispy fried shrimp tossed in a creamy oysters stewed in a buttery milk broth 6 Shrimp & Crab Dip

sweet chili sauce 7 . ) cream and cheddar cheese blend loaded
. Fried Pickles with shrimp and crab, with bread 8

Cheesesticks hand breaded dill pickle chips, with ranch 6 _

fried mozzarella coated with seasoned . Calamari

bread crumbs, with marinara sauce 6 Fried Mushrooms calamari tubes, hand breaded and flash

button mushrooms, with ranch 6 fried, with marinara sauce 7.5

SIGNATURE ENTREES

with cole slaw, hush puppies and one side | add a side salad 2.5

Fried Seafood Platter
fried flounder, popcorn shrimp, deviled crab, stuffed clam and select oysters 15

«RA » BAR

Snow Crab Legs

one pound steamed and seasoned, Broiled Seafood Platter

with drawn butter 20 flounder, jumbo shrimp, stuffed clam, sea scallops and a crab cake 22.5

Oysters on the Half Shell* Salmon Rockefeller ' '

hand shucked fresh oysters blackened salmon topped with cream of spinach, bacon and parmesan 16

Elifeleriznl 2l telontar e Crab Stuffed Jumbo Shrimp

Oysters Rockefeller* broiled jumbo shrimp topped with our house made crab stuffing 15
baked with cream of spinach, bacon and parmesan . "
half dozen 105 | dozen 16.5 Shrimp and Grits _ _ _
sauteed shrimp and andouille sausage with tasso gravy over cheese grits
Char-Grilled Oysters* [with side salad only] 13.5
char-grilled with garlic butter and parmesan Eriad Shellfish Platter

half d 10 | d 16 : ) . . .
aif GOzEN oz popcorn shrimp, jumbo shrimp, deviled crab, clam strips, select oysters, stuffed
Oyster Trio* clam and sea scallops 23.5

four char-grilled, four rockerfeller
and four raw 20

SOUTHERN SEAFOOD PLATTERS

BROILED

seasoned with our own spice blend and finished with garlic butter (blackened available)
with cole slaw, hush puppies and one side |1 add a side salad 2.5

SOU PS & SALADS Flounder 125 Salmon 14

Clam Chowder Cod 13 Jumbo Shrimp 15.5
ngd%Zp té enk??evél 24.1'77 Tilapia 12 Sea Scallops 19.5

Lobster Bisque Alaskan White Fish 12.5 Crab Cakes 14.5

cup 3.7 | bowl 4.7

add cup to entree 2.7 Create Your Own Broiled Combination any two different items 18

House Salad

iceberg and romaine, tomatoes,
cucumbers, red onions and croutons FRIED
small 35 | large 6.5 hand breaded to order and cooked in trans fat free oil

with cole slaw, hush puppies and one side | add a side salad 2.5
Caesar Salad

romaine, croutons and parmesan, with Flounder 1.5 Popcorn Shrimp 11.5
caesar dressing small 3.5 | large 6.5 Catfish 1 Jumbo Shrimp 14.5
. Greek Salad Alaskan White Fish 1.5 Select Oysters* 155
iceberg and romaine, tomatoes,
cucumbers, kalamata olives, feta cheese, Tilapia 11 Clam Strips 12
red onions and bell peppers, with greek )
dressing small 45 | large 75 Crab Cakes 13.5 Chicken Tenders 8
_ enjoy any large salad with
shrimp 4.5 | chicken 4 | salmon 5 Create Your Own Fried Combination any two different items 14.5
house made dressings any three different items 16
ranch, honey mustard, thousand island, oil & vinegar,

greek, blue cheese, caesar, balsamic vinaigrette

SIDES HAND CUT STEAKS

with cole slaw, hush puppies and one side | add a side salad 2.5

alacarte 3 [add grilled onions or sauteed mushrooms .70 each]
french fries Ribeye* Make it Surf & Turf:
baked potato 12 0z USDA choice, seasoned and grilled 16 add one of the following
grits Sirloin* to your steak
mashed potatoes 10 oz USDA choice center cut 13.5 jumbo shrimp 5
rice pilaf NY Strip crab cake 6
sweet potato frie§ 12 0z USDA choice, seasoned and grilled 14 popcorn shrimp 4
steamed broccoli snow crab leg 9

Grilled Chicken
chicken breast marinated in citrus 11

Chopped Steak*

loaded baked potato addis
cheddar, bacon, chives

Everything in our kitchen is made from scratch because 10 oz angus beef topped with brown gravy 10.5
we believe in doing things the right way, not the easy way.
Occasionally, we may sell out of certain menu items. Half Pound Burger*

angus beef pattie on a potato bun with lettuce, tomato
and red onion 8  [add cheese or bacon .70 each]

*Consuming raw or undercooked food may contain harmful bacteria which may increase the risk of foodbourne iliness.
Caution: Fish may have bones. Qysters may have pearls or pieces of shell. Please alert your server of any food allergies you may have prior to ordering.



