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THE DIPS 4-7 PEEL & EAT NC SHRIMP 14 | 24

GRILLED CORN & BLACK BEAN SALSA 4 | HOUSE SALSA 4 OLD BAY, DRAWN BUTTER, HALF OR WHOLE POUND

THE GUAC 5 | QUESO 7 | W/ FRESH CORN CHIPS BIG ASS NACHOS 16

* %
TUNA POKE BITES 14 GRILLED SHRIMP & CHICKEN, GRILLED CORN & BLACK BEAN SALSA, PICKLED
MARINATED TUNA, AVOCADO, RED ONION, PICKLED GINGER, RED ONIONS, CILANTRO LIME SAUCE, COTIJA CHEESE
WONTON SHELLS, GREEN ONION, WASABI SAUCE (ADD QUESO $4 | DOUBLE MEAT $8)

FRIED PICKLES 9

HOUSE QUICK PICKLES, HAND BREADED, CILANTRO LIME SAUCE

SALADS ADD FRIED/GRILLED SHRIMP 7
FRIED/GRILLED CHICKEN 5

ASIAN CHOPPED SALAD 11

ARTISAN GREENS, CABBAGE, CARROTS, RED PEPPER, CILANTRO,

GREEN ONION, SESAME SEEDS, CASHEWS, SESAME VINAIGRETTE c A PT A I N |S c H 0 I c E

BARCOS SALAD 10
ARTISAN GREENS, TOMATO, CRISPY PICKLED RED ONIONS, BARCOS BURGER ** 14
CARROTS, RED PEPPERS, WITH SESAME VINAIGRETTE, CREAMY
CILANTRO LIME, OR HONEY MUSTARD PROVOLONE CHEESE, CRISPY ONIONS, FRESH JALAPENO, LETTUCE, CHIPOTLE SAUCE,
POTATO BUN, FRIES (COOKED TO ORDER) (ADD BACON $2)
2 TACOS (FLOUR OR CORN TORTILLA) FRIED CHICKEN SANDWICH 15
TACUS W/ CHIPS & SALSA (SUB SIDE +$1) LETTUCE, PICKLED RED ONIONS, DUKES, MAPLE JALEPENO AIOLI, TEXAS TOAST, FRIES

GARLIC SHRIMP FRIED RICE 16

NC SHRIMP, SESAME SOY, ZUCCHINI, WHITE ONION, CARROTS, EGG, GREEN ONION,
SESAME, YUM YUM SAUCE

GRILLED TEQUILA LIME CHICKEN 11

SHREDDED CHEESE, LETTUCE, TOMATO, CILANTRO LIME

GRILLED NC SHRIMP 13
CITRUS SLAW, TOMATO, CHIPOTLE SAUCE, CILANTRO CALABASH SHRIMP PLATTER 18

HAND BREADED NC SHRIMP, FRIES, TARTAR, COCKTAIL
FRIED FISH 13

COD, CABBAGE, AVOCADO, TOMATO, TARTAR FISH & CHIPS 19
BEER BATTERED COD, FRIES, TARTAR, COCKTAIL
VEGGIE 11
CABBAGE, PICKLED RED ONION, RED PEPPERS, CORN & CHICKEN BITES PLATTER 14
BLACK BEAN SALSA, GUAC, CILANTRO LIME
HAND BREADED, FRIES, HOUSE HONEY MUSTARD
SEARED TUNA** 21
SIDES SESAME CRUSTED, WHITE RICE, QUICK PICKLES, WASABI SAUCE (COOKED TO ORDER)
ELOTE CHICKEN BOWL 17
WHITE RICE 4 QUESO, ROASTED CORN & BLACK BEAN SALSA, WHITE RICE, CILANTRO
FRIES 4.5
STEAM BOAT 21
CHIPS & SALSA 4
HALF POUND NC SHRIMP, KIELBASA, CORN, RED POTATOES, OLD BAY, COCKTAIL SAUCE,
SIDE SALAD 5 DRAWN BUTTER

SAUTEED ZUCCHINI & ONIONS §

**CONSUMING RAW OR UNDERCOOKED OYSTERS, TUNA, OR BEEF MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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BLUEBERRY LEMON DROP MARTINI 11 COCONUT MARGARITA 10
VODKA, LIMONCELLO, BLUEBERRY SIMPLE GOLD TEQUILA, AGAVE, LIME, COCONUT PUREE
MAPLE VANILLA OLD FASHIONED 12 PAINKILLER 12
BOURBON, MAPLE VANILLA SIMPLE, BITTERS DARK RUM, ORANGE, PINEAPPLE, COCONUT, NUTMEG

WINES CANS

BUDWEISER 4
120Z AMERICAN LIGHT LAGER

MICHELOB ULTRA 4
120Z AMERICAN LIGHT LAGER

MILLER LITE 4
120Z AMERICAN LIGHT LAGER

PACIFICO §
120Z MEXICAN LAGER

BOLD ROCK CIDER §
160Z CIDER

YUENGLING 4
120Z AMERICAN LAGER

WHITE CLAW 6
120Z SELTZER (ROTATING FLAVORS)
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