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POOGAN’S SEAFOOD CHOWDER CUP $1.95 ISSAC’S OLD FASHION EUE 5128
BOWL 2.95 OKRA GUMBO BOWL 2.25
CAROLINA COAST SHRIMP COCKTAIL 308 BACON WRAPPED OYSTERS 3.95
CRABMEAT ALA POOGAN’S 340 FRESH OYSTER COCKTAIL, 3.25
(¥)
Onlrees

ALL ENTREES SERVED WITH SALAD, POTATO OR RICE, VEGETABLE, AND BISCUIT

.:ﬂrom the Sea

JAMBALAYA Shrimp & Ham - < §T7-95— CATCH-OE-THE DAY Broited-in-lermon -
butter & white wine or deep fried

——-—ﬂJir‘uAm vthe Lowecountry ——

CAJUN SHRIMP Hot & Spicey 8.95
SCALLOPS BOMBAY Sauteed in Dijon
BRACE OF SUMTER QUAIL Stuffed and mustard, honey & lime or deep fried $8.95
served over a bed of rice 9.50
CAROLINA COAST SHRIMP Deep fried
FROG LEGS Marinated in lemon juice, garlic, or sauteed in garlic butter & lemon 8:95
shallots, sauteed to a perfection or
deep fried 8.95 CRABMEAT EN CASSEROL 8.50

Our special receipt
CAROLINA FRESHWATER TROUT

Panfried - Rainbow 7.95 SELECTED BULLS BAY QYSTERS
; Crumb fried 825
:ﬂru m Hl@ : Shﬁ re FISHERMAN’S PLATTER Combination of
fresh fish, scallops 'shrimp, oysters,
crabmeat & frog legs - deep fried or sauteed 11.95

PRIME RIB OF BEEF AU’JUS
ASHLEY CUT $9.50
COOPER CUT 11.50

’
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FANCY BONELESS RIBEYE 9.25
QUEEN STREET CHICKEN Prepared in

i o Bt ol PRIME RIB AND SUMTER QUAIL $11.95

vegerables 193 CAROLINA SHRIMP AND SUMTER QUAIL 10.95
VEAL OF THE DAY '

(‘]B BVQI'[lg es
COFFEE COCKTAILS — BEER — WINE
TEA SANKA MILK DESSERTS

SOFT DRINKS  § .50 VISIT OUR UPSTAIRS WINE BAR




