Starters
Hatteras Clam Chowder– Clams, potato, onion, salt
pork, & clam stock. 5.50

Charleston Style She-Crab Soup- Rich, creamy, full
of crab and finished with a splash of sherry 6.99

Scorpion Bay Calamari- Cornmeal calamari with

sweet red peppers, jalapenos and scallions. Served
with smoked chili sauce. 9.99

Fried Green Tomatoes- Fried green tomatoes with
roasted shallot aioli, feta, fried country ham and
balsamic drizzle. 8.50

Caesar Salad- Crisp romaine, garlic croutons,

sun-dried tomato, parmesan cheese and creamy
Caesar dressing. 7.50

Coconut Mahi-Mahi Bites- Crispy coconut crusted
Mahi with mild curried pineapple. 8.99

Chicken Wings- Sweet & *Spicy* Thai chili (One of
our best seller), buffalo or BBQ, with blue cheese or
ranch dip. 10.99

Hushpuppies- Rather than raising menu prices

Vegetable Eggrolls– with sweet chili pepper sauce.

across the board, hushpuppies are now served as an
appetizer item. half doz 2- or dozen 3.50

5.50

Surf
See our nightly specials menu for seasonal “fresh fish selection” and preparations.

Shrimp Fra Diavolo- Shrimp, *Spicy* Italian Sausage Low Country Shrimp & Grits– Shrimp and *Spicy*
in house-made marinara with, peppers, onions, fresh
basil and spices over fettuccini pasta with garlic
bread. 22.99

andouille sautéd with peppers and onions over
creamy stone ground, smoked gouda grits. 23.99

Fish Tacos- Fried Wild NC Catfish chunks, cheese,

tuna with honey soy sauce, pickled ginger, seaweed
salad and wasabi. Served with mashers and veggies.
26.99

taco slaw, pico de gallo and warm flour tortillas.
Served with Spanish rice and black beans. 16.99

Sesame Tuna- Seared sesame crusted yellow-fin

Turf
Tacos de Falda - (Rusty’s Favorite)

Steak Frites- A French approach to Latin

St Louis Ribs- Slow cooked with Rusty’s Spice Rub

Chicken Pasta– Spinach, red peppers, onions and

Beef Brisket, smoked slow and low with herbs &
spices. Served with cheese, guacamole, lettuce, pico
de gallo, cilantro, lettuce and warm flour tortillas, with
veggies and rice-n-beans. 23.99
and finished on the grill with our sweet and *Spicy*
BBQ sauce. Served with fries and coleslaw. Half19.99 or Whole- 29.99

America’s favorite steak the Picanha. Seasoned
and flame grilled then topped with roasted garlic
compound butter. Served with parmesan, herb-truffle
fries, and sautéed veggies. 23.99
cremini mushrooms, basil and linguini with a light
parmesan cream. Served with garlic bread. 17.99

Calabash
Pamlico Platter- Our seafood sampler includes,

Available Fried or Broiled

shrimp, crab-cake and flounder, served fried or
broiled with white wine and butter and seasoned with
old bay accompanied by your choice of sides. 28.99

Flounder
Shrimp
Crab-Cakes
Sea Scallops

21.99
21.99
23.99
25.99

Sandwiches
Steakhouse Burger- Half Pound,

Angus burger, with lettuce, tomato,
onion and cheese on a toasted
brioche roll. Served with French
fries.12

Fish Sandwich– NC Catfish served NC Barbeque– Pork, smoked
fried, or blackened with lettuce,
tomato, and onion on a toasted
brioche roll. Served with French
fries. 12

in-house with Eastern North Carolina
Vinegar Mop (sauce). Served on a
toasted brioche bun with coleslaw
and house cut French fries. 12

Available side items– Mashers, rice and beans, gouda grits, sautéed veggies, and collard greens
We cook with shellfish, dairy, nuts and possibly other things that may be allergens to some people.
There is also a possibility that manufacturers of the commercial foods we use could change the formulation at any time, without notice. Customers concerned with food allergies need to be aware of this risk. We will not assume any liability for adverse reactions to
food consumed, or items one may come in contact with.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness, especially if you have a medical condition.

All of our food is prepared to order with care.
Relax and enjoy yourself. Maximum of 3 checks per party.

