SHEM CREEK
BAR @ GRILL



APPETIZERS, SNACKS & SUCH

HOUSE SALAD

FEESH GEEENS SERVED WITH YOUR
CHOICE OF DEESSING [RANCH, LOUIE,
BLUE CHEEBE, PEFFEE FAEMESAN,
O O & YINEGAR]

2.75
gdn,  SPINACH SALAD

SRR o 5PN ACH, MUSHROOMS,
BACON AND ElG, BEEVED WITH
YOUR CHOICE OF DRESSING,

SHE CRAB S0UP

A5 RECOMMENDED IN: LUSA TODAY
D20
S0UP OF THE DAY

CHANGES DAILY AT THE
WHiN GF THE CHEF.

(VARIES)
STUFFED MUSHROOMS

250 MUSHROOM CAFS ETUFFED WITH CRABMEAT
AMEY CHEESE, TOPFED WITH SOLE CEEAM.
SHRIMP COCKTAIL 4.95
: LAEGE, CHILLED SHEIMF, ICED
SHEMCREERCAESIR  Wpammmbrol’ SMOKED SALMON
Fﬂﬁrh%ﬁ;;ﬁE%i?E gstggﬁl!ﬂngﬁ 5*95 GARNISHED Wl%ﬂg%ﬂﬁ ANECAPERES
595 NACHOS 4
DEVILED CRAB MELTED CHERSE AND JACAPENDS.
LU CRABMEAT, 3,95
2.25 MACHO NACHOS ONION RFNGSF
POTATO SKINS (PLAIN) T8 i e M 0 R ek ANl DeEF FRED.
[ E.‘.EKETF_:EJI. aF HQMEH_&DE SEINS, TOMATOES AND JALAFENGS
SEEVED WITH DU CEEAM, 5 95 5&50
i cmc@ NF\CHO@ oo
POT'A'TO SKI NS SUBSTITUTE MEXI-CHICKEN FOR M U EHROOM 5
(ALL THE WAY) THE BEEF IN OUR MACHONACHOS e AND DEE FRIED.
B R.05 3,95
495 BUFFALO CHICKEN
HOT SMOKED SPICY HOT wlﬂNhEi?ﬂLuE CHEESE
5 AU@ AGE DRESSING AND CELEEY STICES.
O RS ™ B
2.95 oty CRAB DIP
SOFT SHELL CRAR PEFPER SEASONING. HOM gtt\\;gﬁﬁug TH FRESH
ONE CRAB, G%%EE. IN OUR SHEM 4,95 475
5.95 BBQ SHRIMFP & SAUSAGE ¢
SHEM CREEK T-SHIRTS GAUTEED I OUR ZE5TY BBa BAUCE
JUST LIKE OUE MENU,.A VARIETY OF 550
TAS ‘-'EFLIL_ PE_ﬁ_lﬁhJ@. ASBE AT THE
HOSTESS COUNTER. FR| ED AR‘["CHOKE
HEARTS
SERVED WITH MUSTARD SALCE
4.95
FRIED GRITS 'N SHRIMP
WITH BEOWN GRAVY
4.95
- BEANS, MEXI-BEEF, OMIONS,
SERYED 'h'!"lTH _MhRIN.-"HE.-"H 4 25 CHEESE-BTUFFED ;%ngziEEﬁifjhégﬁggE:
BALCE. . PEEF FRIED JALAFENGS BAEED TOGETHER AND
SERVED WITH TORTILLA CHIFS,
DD 2.95 3,05
TOPLESS 1 CLAMS ON THE COLD BOILED SHRIMP
(1/2 SHELL) OYSTERS 1/2 SHELL 315499 w21 7.50
wevor 4.25 voz, 7.75 0oz 1,10 18, 13.95
STEAMED CLAMS STEAMED OYSTERS
0oz 7.70 ooz 7.79 eucker 10,75




FROM THE LOBSTER TANK

SURF & TURF LIVE MAINE LOBSTER THE STEAMPOT

THE BEST OF TWO WORLDS. BO]L A SEAFOOD EXTRAVAGANIA,
WHOLE MAINE LOBSTER FROM THE LIWVE MAINE LOBSTER, SHEIMP,
DEEF, FILET MIGNON FEOM THE MAINE LOBSTEE SERVED WITH OYSTERS, CLAMS, CORN-ON-COB
LAND, BERVED WITH FRESH YEGETABLES BMOKED SAUSAGE, CORN-ON-COB, AND SMOKED SAUSAGE

AND MEW POTATOES, NEW POTATOES, AND COLE SLAW, 2 4 95
i g~ STUFFED LOBSTER
LOBSTER & SHRIMP MORNAY ONE HALF OF A LOBSTER, STUFFED
OME HALF OF A LOBSTER STUFFED WITH LOBSTER AND BMEIMP SIMMERED WITH A SPECIAL CRABMEAT DREBSING
WITH MUSHEDOMS IN A CREAMY CHEESE SALCE, SERVED WITH AND BAKED, SEEVED WITH SHEM
SPUDS OR BICE AND FEESH VEGETABLE, BFUDS OB EICE AND VEGETABLE
15 25 OF THE DAY,
' 14.95
STEAK & STUFFED
LOBSTER
EAST COOPER FAVORITES sz
COUPLED WITH FILET MIINON
AND FRES) ;
SHEM CREEK SHRIMP BOIL
A HALF-POUND OF BHEIMP, SERVED WITH SMOLED SAUSAGE, 2.295

CORN-ON-COB, NEW POTATOES AND SLAW,
10.95
SHRIMP ETOUFFEE SHRIMP CREOLE
EHEIMP SIMMEEED N A SPICY LOCAL BHEIMP SIMMERED 1N
CAJUN BROWN SAUCE SERVED CREOLE SALCE, SEEVED OVER
OVER RICE, SIDED WITH FEEEH VEGETABLES, RICE, BIDED WITH FRESH
1 C' 95 VEGETABLES
: 10,95
SEAFOOD GUMBO

A COMBINATION OF SEAFOOD
(SHEIMP, SCALLOPS, OYSTERS & FISH)
AND SAUSAGE, SIMMERED
IN A SPICY CAJUN STOCK. SEEVED
(VER RICE, SIDED WITH FRESH VEGETABLES

11.95

GRILLED SEAFQQD | ez,

THE SPECIALTY OF THE HOUSE s dalia

FRESH SEAFCOD, QUICKLY GEILLED (TO SEAR N JUICES) 1'95
WITH BUTTER, LEMON JUICE AND OUR GFECIAL BLEND OF SFICES,

SHEM CREEK SEAFQOD SPECTACULAR
BHRIMP, SCALLOFS AND A FILEY OF % AE C AKEE

FLOUNDER, SIDED WITH A DEVILED CRAB.
NO SUBSTITUTIONS PLEASE. TWE OF OUR SPECIAL CRAB CAKES

15.95 .50

SHRIMP SCALLOPS  SOFT SHELL CRABS
10.95 1.95 14.95

SHRIMP & SAUSAGE

SHREIMP GRILLED WITH HOT

BMOKED BAUBAGE CATCH OF THE DAY

11.95 FRESH DAILY FROM THE MARKET,

GRILLED SHEIMP AND SCALLOPS

12,95

PUB DELIGHTS

>,

SEAFOOD CAESAR SALAD

FISH ‘N CHIPS SHEM CREEK BURGER
A PUB FAVORITE. FRIED FLOUNDER A THICK AND JUICY BACON A GENEROUS SERVING OF QUK
AND FRIES, SERVED WITH SLAW.,  CHEESEBURGER, COMPLETE WITH ALL SHEM CREEK CAESAR SALAD,
THE TRIMMINGS, SERVED WITH TOPPED WITH YOUR CHOICE OF
9.95 FREMCH FRIES AND SLAW CHILLED SHEMY
©.95 8.95
OR SMOKED SALMON
9!95

A 5% GRATUITY WILL BE ADDED TO ALL FARTIES OF 7 OR MORE

— P — T




_LOW COUNTRY PLATTERS “

ROAST PRIME RIB, AU JUS

THIS 1S ROAST BEEF AT ITS BEST] BLOWLY ROASTED
OVERNIGHT I OUR OVENS TO INGURE
TEMDERMESS AND IWICINESS P
SERVED WITH A CRAB-ATUFFED TOMATD -

MATES 15,% CAFTARS 17.%

FILET MIGNON
THE MOST TEMDER OF ALL STEALS,
THES IS CUT FIOM THE TEMDERL N,
BACON WEAFFED AND
CHAEBIDILED TO YOUR LIKING AND
| GERVED WITH A (RAB-STUFFED TOMATD

10.95
MIXED GRILL

FILET MIGMON, TERTYAL) CHICKEN
AND OUR FAMOLS HOT SMORED
BAUSAGE, CHARBEDILED 70 PERFECTION

RIBEYE

OFTEM CALLED THE
PELMOMICO, THES STEAL
B WELL MARBLED, CUIT
EXTiEA T'--Fa AMD
CHARBEDILED TO YOUR LiKING
SEEVED WATH A ( I'&F STUFFED TOMATD

14.95

TERIYAKI CHICKEN

TWIN BOMNELESS BEEASTS OF CHICREN, MARINATED AND
CHARBRINLED WITH PINEAFFLE

10.75
STEAK, SHRIMP & SAUSAGE

FILET, BHRIMFM & SALSAGE GRILLED TO YOUR LIKING.

15.95

ALL LOWCOUNTEY PLATTERS, SHEM CREEE BFECIALTIES
AND CGRILLED SEAFOOD ARE ‘f!'EtIED WiTH SHEM SFUDS
OF RICE OF THE DAY AND VEGETABLE OF THE DAY

SHEM CREEK SPECIALTIES

CAROLINA DEVILED
SEAFOOD

A BARED COMIBNNATION OF SHRtIvP,
CRAB, AND CLAMS TOFPED WITH CHEESE

10.95
COQUILLE 5T. JACQUES

SCALLOPS AND MUSHEDOMS
SMMMERED N A BICH CHEESE BALICE,

1.95

DEVILED CRABS

THREE OF (Ul SOMEMADE CWABS

10.95
SHRIMP SCAMP! >

SHEIMP SAUTEED IN A GAELIC SALCE. - L

.95

SOFT SHELL
CRAB ALMONDINE

LIGHTLY BREADED SOFT SHELL CRABS
SAUTEED N BUTTER, TOPPED
WITH TOASTED ALMONDS

15.95

FETTUCCINE -
A VARIETY OF WAYS

. SMOKED SALMON

TOSSED WITH FETTUCOINE,
CEEAM, LEERS AND PARMES AN

12.95

SHEWAF, OrSTERS, FISH AND CLAMS
STEWED WiTH TOMATDES, D00,
LL FEPPER, GARLIC AND A TOLCH
OF WANE, SERYED OVEE FETTUCOME

CHICKEN PICCATA

CHICKEN AND MUSHEOOMS SRIMERED
IN A BUTTER-LEMON SAUCE,

CIOPPINO SEAFOOD

M AN HEED FARMESAN CREAM SAUCE

1.95
PRIMAVERA

FRESH VEGETADLES IN AN
ALFEEDO SALCE

9.95

SHRIMP MARINARA
1.95

15.25

OVER FETTUCONE

10.95




SPECIALTY DRINKS

BLOODY MARY DAIQUIRI
OUR OWN SFECIAL CONCOCTION COOL, REFRESHING AND FEOZEN.
OF CLAMATO AND SPICES LACED TOUR CHOICE OF LIME, BANANA,
WITH VODEA, GARNISHED PEACH OF STEAWBERRY,
WITH BOILED SHREIMP,
% 0 4.95
THE CLASSIC ISLAND DRINK, CHOOBE
DEINE, OF BARBADRDS, BETWEEN THE TEADITIONAL STEAWBERRY,
MOLINT AT BLIM, LIME, BANANA, FEACH OF AMARETTO,
TRIFLE SEC, BITTERS, 4 95
5,95 .

ICE CREAM DRINKS

ALL ARE MADE WITH VANILLA ICE CREAM,
THE SPECIFIED INGREDIENTS AND ARE TOPPED
WITH WHIPPED CREAM

OREO 4.95 PINK FLAMINGO
corres L STRAWBERRY g
| MONCK'S CORNER
KEY LIME COOLER o 2HORTCAKE me&
. . DREAMSICLE
MEXICAN MONKEY EACHES N CREAM ORANSE UKE, AARETTD
SHEM CREAM
TiA MARIA
7.75
TOASTED ALMOND
EAHLUA, AMAEETTD
WITH ::QFH-:E mPazsﬁHATED ng
495
IRISH MEXICAN HAZELNUT  JAMAICAN ITALIAN
[RESH WHISEEY EAHLLA FEAMNGELICO TIA MARLA AMARETTD
WITH HOT CHOCOLATE
4.95
PEPPERMINT PATTY MEXICAN CHOCOLATE
PEFFEEMINT SCHNAFTE AL
LONG ISLAND ICED TEA PLANTER'S PUNCH
TASTES LIKE ICED TEA BUT WITH A KIGRI LHFHT AND DARE EUMS MIXED
MADE WITH THE FOUE WHITE LIGUORS WITH FEUIT JUICES.
15 OO A TROPICAL TEEAT.
BLUE éANCUN i
TEQUILA, LIME JUKCE, SWEET N SOUR GOOMBAY SMASH
DD AROARITA, CLE] ey A et Sy
13.00 14.00




SHEM CREEK BAEAm(;QuH Fjar =4-'_{.31'L [ mumus ' n
508 MILL STREET Q3 0652\ n

THANK YOU FOR VISITING US. ENJOY YOURSELF AND
PLEASE COME BACK TO SEE US SO0N,

,A/
JOHN AVINGER
“THE BIG GUY"

IF YOU ENJOY DINING WITH A KEY WEST FLAVOR, VISIT OUR

OTHER RESTAURANT, THE ONE EYED PAERDT, AT THE OCEAN'S

EDGE ON THE ISLE OF FALMS. FEAST ON CARIBBEAN

SPECIALTIES, FRIED AND GRILLED SEAFOODS, BEEF AND

CHICKEN, THE BANANA CABANA ON THE BEACH LEVEL OFFEES

STEAMED AND FRIED SEAFOOD, BIBS, CHICKEN AND STEAK

WITH A SOUTHWESTERN FLAIR, THE BEST BURGERS IN TOWN,

QUESADILLAS, NACHOS AND MORE!

THE ONE EYED FPAEROT THE BANANA CABANA
N30 OCEAN BLYD. 130 B OCEAN BLYD.
ISLE OF PALMS, 5.C. 29451 ISLE OF FALMS, SC 2945)

(803) Bbe-4360 (803) 6E6-4361




