
Black Eyed Pea Hu�us 
We put a southern spin on a traditional Greek dish.  Served with celery, carrots, and pita.  $8.99

Chi�ed P�l and Eat Shrimp
We boil ‘em and season ‘em, you do the dirty (and delicious) work.  Old Bay, lemon and cocktail sauce.   
½ pound-$12.99   Pound-$25.99

Bu�alo Bru�els Sprouts
Crispy Brussels tossed in our home-made hot sauce, topped with crumbled bleu cheese & served with ranch.  $9.49

Doc’s Southern Sampler
An assortment of our all of our favorites-Redneck Egg Rolls, Funnel Cake Hush Puppies, Fried Green Tomatoes, 
and Jalapeno Poppers.  Served with House Pimiento Cheese, Bacon Jam, Jalapeno Ranch, and Ritz crackers.  
No substitutions please.  $19.99

Gri�ed �Q Chicken Nachos
Fresh chicken tossed in our Hot Honey BBQ sauce, loaded on a bed of tortilla chips topped with queso blanco, 
black bean corn salsa, fresh jalapenos, tomatoes, and cilantro.  $12.99

Seared Salmon Su�er Salad
The perfect salad for summertime!  Fresh greens topped with seared salmon, fresh strawberries, grilled peaches, 
black bean and corn mix, tomatoes, red onion, pecans, and goat cheese.  $14.49

�rk� Bacon Avocado Wrap
House Smoked Turkey, applewood bacon, guacamole, and pico de gallo wrapped up in a garlic herb tortilla with 
Doc’s Sauce.  Served with one fixin’.  $11.49

Sla�in’ Shrimp Ro� 
Juicy shrimp mixed up and stuffed in a buttered and griddled hoagie roll, served with one fixin’.  It’s a twist on 
a New England lobster roll and it’s slap yo mama good.  $12.99

Burnt Ends Mac Ski�et
Mama T’s mac and cheese topped with queso blanco, pork belly burnt ends, bacon jam, jalapenos, Ritz cracker 
crust, and pickled red onion.  $12.99

Doc’s Fried Shrimp
A dozen plump, tail off shrimp fried golden brown and served with one fixin’.  $14.99

Fried Cobia Plate
8 ounces of Cobia strips and nuggets fried to perfection, served with one fixin’ and home-made tartar sauce.  $11.99

�y our newe� a�ition to our �xin’s, new wing marinade & newe� �Q sauce!
Green Beans • Lemon Pepper • Carolina Gold BBQ Sauce 


