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1?,511 Froit Salad $7

om dinner menu
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SGup'oFt}m Day' - mkt .
E}ta‘clilAngus E)ll!;gcr on Cdjaiyatl:a 59
wit am:madc chips, served with ;cttucc:
%}lccsc hoices: che clar:

tomato and onion.

- white american, 5u_~ri55 OF Mo gouda.

Add chtcsc or baccn 510 P

5 Adc; c.}':ecf-c and-bamn - 511

Fried Shellfish Pasket
shrimp, oysters or sca]lops served
with tartar & cocktail sauce

Feel and Eatf_‘_)i'lriml:: . $11-
with cocktail sauce ; '
T:mPurEa }:rfcc' Sf'lrirnp Wral::
_ with sesame tomato relish
Fish T aco : %11
with smoked tomato avocac{_{_:‘ salsa -
ried [lounder on Ciabatta - - 38
“with homemade Cll‘liExﬁ, served with '
L:f:f:m:;r:J tomato, onion & tartar sauce.

Sesame (Chicken Fasta 53]3& 59

with |1'r~.gui ne

$12
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- Grilled Cheese

. ‘LU"“P- Crab Dip |
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i 2> rcﬂcctingtl?{cir i
.. a 550 sccmfnglﬂ L'Fch:mg,
5&:3' of ]ivfng and -::::wnins their own
business on Ocracoke |sland. As 12 year
owners of an award winning and nationally *
i rc::c:gniz}:d restaurant in Le.xfngtc'n, K_\{H : :
(Doug and ’ud‘g fn Ocracoke)

i- With numerouszdditional years in the

*{ business they have the
555 o knowl:‘:gc, skills and

et

to create oS

\ the most

\ successful %G8

i\ new concept

. i onthe island. §

Pl dajiu restaurant.com

3 T 252-928-7119
Grlled Chickenon Ciabatta . 33

with homemade chips and served -

with prosciutto, sauteed onion, )

_ -:n:::fc mustard, sundried tomatoes
EIHEI 5I’!‘E{}L’.¢d gﬂuc.[a

B

S 58
with homemade c}ﬂps and sewcd
with Bac.cm and green d—:i|¢. chutncg

514
wf_th Manchego cheese apd gan-'h'r:
crostinis = . ' -
- Kids Menu $5
_ {F‘c:r ages 12 & under unl‘g Flcas-:}
sarvad with homeamada CI'N-FJ-‘S,
fresh fruit for an additional 52

Mini Chceﬁcbﬁrgcr Fried Flounder
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Hanning an event?
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in the heart of the village
@ 305_-Ii‘vin (Garrish Hwy
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Starl:c:rs

W¢150m¢ e : Aﬂ ourfood is made from

l : i scratch, ln:?;lfa the finest
Brie and Wild Mushroom E_m]:-anaclas $9 ingredients
with lime chile pesto a ’ O whenever possible.
Jumbo |_ump Crab Dip $14 i food B & drink: = .Entrccs
with man-:hagn cheese and crostinis Jumbo LUWP Crab Calccs
G”tl::d Sh”:'P ‘c?[":tiﬂ L b $10 with Paach basil sauce anc;jic.ama cole slaw
Wi Fﬂanu an oK C 'DH COlc 5 El‘l'l" . F 5
Ahi Poke with sesame tomato relish $14 LumP Crabmeat Maﬁrﬂ?r." and Cheese e
seilp LT local crabmeat, cavatapiin a manchcga cheese sauce
Tc-m Fagnc’ﬁ 5maiu: d Fish ﬂatt:::r Y available without crabmeat 514
with fresh fruit, artisan cheeses, Ginger 5¢E§F°Dd Kisotto $21
; a horseradish aioli and crostinis (serves 2 or more) ]_inguin: with Limc Chﬂe chtﬂ $14
53|a 1a with chicken - $16  with shrimp $18

Houst:_ Salad

mixed greens, pepitas, parmesan,
tnmatr_gr an ch).ui:'nbcrf-P
homemade dressings: Palsamic Basil Vinaigrette, Ancho Ranch,
L;nmun‘;msﬁ "I.I'rlmsrcth: and ]"'I:Jncg Dﬂoﬂ'\.‘rma@'ettc
Frcshl]:rul't' Salad _
served with mixed greens and I'Ic:nncy :
d‘ijon vinaigrette :
Hoisin (Glazed Shﬁm]:: & Fcppcr Salad $i12

with goat’s cheese and mandarin oranges

(Classic Caesar Salad

" with hqm:madc garlic croutons
with chicken 310 $12

Kids Menu (forages 12 & underonly please) $5

served with homemade c.]'\iFrs, fresh fruit for an additional $2 *

$6

$8

$8  Nhe

—
et

with shri mp

Mini Chccé:l}ulgcr Fried Fish Grilled Cheese  Chicken .Srl:rips

Gratuity may be added to parties of § ormore. Smoking on deck and in bar only.

i)

Buttermilk Fried Chicken with a gariic rosemary sauce $16
horseradish mashed Potat-::cs and local vcgctchs

Southwest Chile Glazed Meatloaf ik ¥lE
with horseradish mashed potatoes and local v:gctaHtiE

Grrlled Duck Breast with a Fig Ccmpr:ntc $24
with creamy Palcnta and local vcgctabics
(arilled Angua 51:ri|:> | oin $15
m  with a wild mushroom ragout, roasted
Potal:ms and local vcgctab'cs
N 'Juml:m !_urn Crab Enchi!adas $21
“a\ inared chile beer crepe with a smoked chile
'/ sauce, verde rice and local vcgctab[::s
TcmPura Yellowfin Tuna $2%
with 5&.5_fame: tomato relish and lcmanjaﬁmfnc rice
(rilled ]:_ggplant, Roasted ]:’:FPt:r and $14

(Goat Cheese Napa|¢on with lime chile P-:.e;tn
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