
 

Ten in the Tavern  
All items on this menu 

$10 

 
She Crab * He Crab 

Silky & Luxurious She Crab Soup watched  
over by Two He Crab Claws 

 
Grilled tavern burger 

Brioche bun, Special sauce, Critrus Salt fries,  
bread and Butter pickles 

 
Rigatoni Bolognese “Tavern Style” 

A Rustic Blend of Country Ham,  
Short Rib Meat, Torn Basin & Parmesan 

 
Peel and Eat Gulf Pink Shrimp 

A Little Work, Much Reward! 
House Seasoned, Beer Steamed 

 
Grilled Flat Bread 

Fig, Buttermilk Blue cheese,  
Country Ham & caramelized onion 

 
Pickled Rock Shrimp Jar 

Our House Mason Jar Full of Chilled Rock 
Shrimp in a Coastal Spiced Lemon Confit 

 
Pimento Cheese Jar 

A Southern Classic Made with Kenny’s  
Aged Sharp White Cheddar from Kentucky 

 
Charleston Style crab dip 

Chilled Blue Crab Meat Blended with  
Frsh Herbs, Cream Cheese & Spices.   

Captains Wafers of Course! 
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