myrtle beach

FROZEN DRINKS ~ COCKTAILS ~ BEER -~ WINE

BIG FISH COCKTAILS THE TAP WALL

16 0Z PINTS

BIG FISH MARGARITA 12

Herradura Blanco, Grand Marnier, fresh-squeezed sour & agave. Salt
rim. Make frozen for another S2.

CAPTAIN’'S OLD FASHIONED 14

Woodford Bourbon, simple syrup & bitters, stirred cold and strained over
a big rock, with a Luxardo cherry & an orange peel.

PEACH & PORCH SMASH 12

Bardstown Bourbon, Bols peach & lemonade, shaken hard over crushed
ice, garnished with a mint leaf.

BURROUGH'S ESPRESSO MARTINI 13

Deep Eddy Espresso Vodka, Tia Maria liqueur, shaken to a foam cap.
None of the fillers. Just Vodka, TM and Caffeine. You're welcome.

MYRTLE MULE Ll

Deep Eddy Lime Vodka, lime & ginger over crushed ice w/ a mint
bouquet.

BUD LIGHT domestic light

MILLER LITE domestic pilsner

MICHELOB ULTRA domestic light

YUENGLING amber lager

BLUE MOON belgian white

MODELO ESPECIAL import lager

CREATURE COMFORTS CLASSIC CITY tight lager
GOLDEN ROAD MANGO CART mango wheat
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NEW SOUTH DIRTY MYRTLE double IPA

~

GRAND STRAND SALTY GOLFER pineapple blonde

New South and Grand Strand are two miles up the road. Drink local.

BIG TRANS 12

Blue Ice Vodka, Grape Celsius, squeeze of lime and a drip of ginger beer.

Just try it and thank your bartender later. The #1 drink of 2026. BUTTLES & CANS FROZEN PINT GLASS IF DESIRED
PALMETTO PALOMA 1
Lunazul Reposado tequila, grapefruit & lime, salted rim — bright, dry, DOMESTICS 5 CRAFTS AND OTHERS 5.50
built for the heat. Bud Light, Michelob Ultra, Corona, Corona Light, Heineken,
Coors Light, Yuengling, Heineken 0.0, Sierra Nevada

PORCH SWING SWEET TEA 10 Miller Lite
Deep Eddy Sweet Tea vodka, lemonade & a fresh lemon garnish.

GUINNESS 14.9 0Z 7 CONWAY CORONA (PBRw/ lime) ~ 4

WINE SELECTIONS $7 HOUSE - $10 PREMIUM

CANNED COCKTAILS

BEACH CHAIR APPROVED

HOUSE SELECTIONS - BAREFOOT

Chardonnay Cabernet

HIGH NOON Watermelon, Peach, Grapefruit

Pinot Grigio Pinot Noir SURFSIDE Lemonade, Iced Tea/Lemonade, Blueberry

White Zinfandel

WHITE CLAW Grape, Lime, Black Cherry

PREMIUM WINES - VARIES

SUNCRUISER 1ced Tea, Lemonade

Sea Glass Sauvignon Blanc Conundrum Red Blend
Oyster Bay Pinot Noir Kendall Jackson Chard
Josh Seaswept Sauv Blanc / Pinot Grigio
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BOAT DRINKS, ALL DAY

COMING

SOON

Spun to order — real fruit, no powder, and a straw that stands up on its own.

For those needing a cocktail without the

SOBRIE -

TEA

II' Feel free to have another

IMPOSTERITA - 9 NON ISLAND ICED TEA - 9 NOJITO - 9

BIG FISH - MYRTLE BEACH,

SOUTH CAROLINA

Having a BiG ‘ole time and feeling good? Ask any bartender and we'll call you a ride to get you home safely. BiG fun brings on BiG responsibility.
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THE RAW BAR

SHUCKED TO ORDER

THE OYSTER BOARD
HOUSE* ead-Vadz14-dz 27

The everyday oyster — clean, briny East
Coast selects.

LOCAL* ead-'2dz16-dz 31

South Carolina singles straight from the
Lowcountry beds.

PREMIUM*

eak-%2dz21-dz 4l

Small-batch specialty oysters — sweet,
delicate, worth it.

Singles, half or full dozen - today’s selections
rotate daily — ask your server. Cocktail sauce,

mignonette & saltines.

PEEL & EAT SHRIMP V21b13 - 1b 24

Old Bay seasoning, drawn butter, cocktail sauce
& lemon. Steamed or chilled.

STARTERS &
SHAREABLES

LATE
NIGHT

LOBSTER ROLLS

MAINEROLL Chilled - 31

The classic cold roll — chilled lobster salad,
Duke's mayo, lemon, celery & chives on a
buttered split-top bun.

CONNECTICUTROLL Warm - 32

Warm butter-poached lobster, drawn
butter & chives on a griddled split-top bun.

PORTLAND ROLL Warm - 32

Warm lobster tossed in nutty brown butter,
lemon & sea salt on a toasted split-top bun.

HOT & COLD

FISH & CHIPS

THE HOUSE STANDOUT

18.5

Crispy beer-battered North Atlantic
haddock — thick, flaky & golden — with
house-cut fries, tartar sauce, malt
vinegar & lemon.

TUNA TOSTADA* 15

Yuzu ponzu, avocado, cucumber, chili crisp,
scallions & sesame.

CRISPY CALAMARI RINGS 13
Crispy rings only — dill caper aioli & lemon.
BUFFALO FRIED SHRIMP 13

House buffalo sauce, ranch, scallions & celery
seed.

BIG WINGS 14

House dry rub, smoked & crisped — tossed in
BBQ, hot or garlic parm. Ranch or blue cheese.

BROADWAY BIRD BITES 12

Panko-breaded boneless chicken bites tossed in
your choice of sauce — BBQ, hot or garlic parm.

CHICKEN TENDERS 10

Hand-breaded chicken tenders, ranch or honey
mustard.

SOUPS & SALADS

Salads served with a warm croissant.

SHE-CRAB SOUP

Lowcountry classic, lump crab, sherry & chives.

CLAM CHOWDER

cup 7 - bowl 10

cup 7 - bowl 9

Nueske's bacon, potatoes, clams & chives.

BIG HOUSE SALAD

Mixed greens & romaine, cherry tomato,
cucumber, red onion, pickled corn, sharp
cheddar, bacon, crispy onions & buttered
croissant croutons. Ranch, Caesar or green
goddess. Add chicken 6 - shrimp 8.

COASTAL CAESAR 12

Romaine leaves, white anchovies, lemon, house
Caesar, Parmesan & garlic breadcrumbs.

SOUTHERN C0BB 16

Mixed greens, fried or grilled chicken, bacon,
avocado, tomato, eqg, pickled corn, blue cheese
crumbles & ranch.

CHARRED SHRIMP SALAD 15

Grilled shrimp, Little Gem lettuces, bacon,
carrot, crispy onions & Green Goddess dressing.
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STEAM POTS &

TABLESIDE
BOILS
SHRIMP BOIL 18
Shrimp, andouille sausage, potatoes &
sweet corn.
LOWCOUNTRY BOIL 36

Shrimp, snow crab, andouille sausage,
potatoes & sweet corn.

CAPTAIN'S BOIL 48

Snow crab, shrimp, clams, mussels,
andouille sausage, potatoes & sweet corn.

ULTIMATE SEAFOOD BOIL 66

Snow crab, lobster tail, shrimp, clams,
mussels, andouille sausage, potatoes &
sweet corn.

SERVED WITH DRAWN BUTTER, COCKTAIL SAUCE,
LEMON & GRILLED BREAD.

CATCH OF THE DAY

ASK WHAT CAME IN TODAY

Today’s local catch — blackened, grilled
or fried, with your choice of two sides.

* Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
foodborne illness, especially if you have certain
medical conditions.

FRIED CHICKEN

THE SIGNATURE

TWO-PIECE Ll
Buttermilk fried chicken, one side & biscuit.
HALF BIRD 16

Buttermilk fried half chicken, choice of two sides
& biscuit.

WHOLE BIRD 26

Buttermilk fried whole chicken, choice of three
sides & biscuits.

HANDHELDS

Served with your choice of fries or coleslaw — sub
onion rings +3.

SMASH BURGER*

Single or double 4 oz patties, shaved onions,
American, pickles, lettuce & Martin's potato bun.

SURF BURGER* 15

One 4 oz smash patty, fried shrimp, American,
remoulade, pickles, shredded lettuce & Martin's
potato bun.

PIMENTO GRILLED CHEESE 10

Sharp cheddar, American, bacon jam & Texas
toast.

FRIED CHICKEN SANDWICH 13

single 11 - double 15

Buttermilk fried chicken breast, pepper jack, dill
pickles, hot honey slaw, comeback sauce &
brioche.

FISH TACO 14

Crispy fried fish, cabbage, salsa, spicy aioli &
crispy cheese tortilla.

FROM THE GALLEY

SHRIMP & GRITS 24

Charred shrimp, Marsh Hen Mill grits, brown
butter, white cheddar, andouille sausage,
charred corn & scallions — served family style,
for the table.

SEAFOOD ALFREDO 22

Linguine, blackened shrimp, Parmesan, roasted
garlic, Creole cream, scallions & garlic
breadcrumbs.

CAPTAIN'S PLATTER 27

Fried shrimp, oysters, calamari & grouper —
hush puppies, fries, cocktail sauce, tartar &
lemon.

RIBEYE™ 39

Cowboy butter, onion rings & drunk
mushrooms.

SIDES

FRENCH FRIES - COLESLAW - MAC & CHEESE -
CHEESY GRITS - CORN ON THE COB - ONION RINGS -
DRUNK MUSHROOMS

SWEETS

THE HOT LINE

SINGLE 5

SAVE ROOM
PECAN PIE 9
Chocolate-bourbon pecan, whipped cream.
CHOCOLATE CAKE 9

Layered chocolate cake, whipped cream.
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