€2

SEABROOK ISLAND
CLUB

PELICAN’'S NEST




APPETIZERS & BASKETS
Peel & Eat Local Shrimp**

Seazoned & Poached East Coast Shrimp served with Crackers & Housemade Fire Fly Cockiail Sauce
Half Pound, $10.95 Full Pound, 51795

Chicken Tender Basket**
Crispy Chicken Tender Fritters with Choice of Buttermilk Ranch, Honey Mustard or BEO Dipping Sauce.
$9.95

Fish & Chips Basket**
Beer-Battered Crspy Whate Fillets, French Fries or Choice of Side with Housemade Malt Vimegar Tartar Sauce
51295

Ovyster Basket
Hand-Breaded!Corn Meal Select Oysters with Choice of Side & Housemade Firefly Cocktail Sauce
§15.95

Gator Wings**
Crispy Fresh Chicken Wings tossed in our Creen Tabasco Sauce with Blue Cheese or Buttermilk Ranch &
Vegetable Sticks. Also available with Carolina Mustard BBO or Buffalo Sauce
Half Dozen, $35.95 Full Dozen, $9.95
May also be prepaved as Simply Grilled

Bud’s Nachos*® **

Chili, Macho Cheese, Lettuce, Tomato, Onion, Sour Cream & Salsa, $7.95
Add Cuacamole $L.00, Sub Grilled Chicken for Chili $2.95

Shrimp Basket
Hand -Breaded East Coast Shrimp with Firefly Cocktail Sauce & Choice of Side Them
512,95
Moy also be pregeaed as Soeply Gralled

Fish Tacos Basket**

Crispy or Grilled Whitefish Filets, Shredded Lettuce, Chipetle Aicli, 3alsa with Flour Tortillas & Choice of Side
$B6.95

Quesadilla*®
Sautesd Onions, Bell Peppers & Cheese 38,95, Add Chicken $10.95, Add Shrimp $12.95

SALADS
Pelican’s Nest Salad * **

Mixed Greens, Artichoke Hearts, English Cucumbers, Feta Cheese, Fickled Beets, Seasonal Tomatoes, Sunflower
Seeds & Pesto Croutons tossed with Bed Wine/Honey Vinaigrette
Small 34,95  Large $7.95

Caesar Salad* **

Hearts of Romaine, Croutons & Grated Romano tossed with Caesar Diressing

$B.25

Tuna Salad Plate**
Becky's Homemade White Albacore Tuna Salad with Crackers & Fresh Fruit served over a Bed of Lettuce
$E.95

Salad Additions
Add Grilled or Crispy Chicken - $3.95
Add Crigpy Orysters $7.95
Crispy or Grilled Shrimp - §7.95

Salad Dressings
Buttermilk Eanch, Homey Mustard, Bed Wine/Honey Vinaigrette, Blue Cheese or Caesar Dressing



SANDWICHES

Al Sandwiches are served with Choice of Side

Half-Pound Angus Burger"”
Hand-Pattied Seasoned Black Angus Beel on Toasted Flour Dusted Roll with Lettuce, Tomato, Onion, Pickle &
Choice of Swiss, Cheddar, American, Blue Cheese or Pepper Jack
$9.95
Add Applewood Smoked Bacon, §1.00, Add Chili, $1.00

Turkey Burger**
Seasoned Lean Ground Turkey on Toasted Flour Dusted Roll with Lettuce, Tomato, Red Onion, Swiss Cheese,
Fresh Salsa & BBEO
$8.95

Carolina Gold Chicken Sandwich**
Mustard BBQ Crilled Boneless Breast, on Toasted Onion Koll with Smoked Cheddar, Bacon, Guacamole, Crispy
Vidalia Omions, Lettuce & Tomato
+9.95

Cajun-Grilled Tuna Steak Sandwich
Seasomed Rare Tuna, Chipotle Ao, Lettuce & Tomato on Toasted Kaiser
51495

Crispy Fish Sub**
Beer-Battered White Fish Fillets on Toasted Suby Boll with Shredded Lethuce, Sliced Tomato
& Housemade Malt Vinegar Tartar Sauce
51295

Grilled Chicken Caesar Wrap*

Grilled to order Marinated Chicken Breast wrapped in a Tomato Basil Tortilla with Caesar Dressing, Romaine,
Flum Tomato, Parmesan & Croutons

£9.95

All Beef Kosher Dog™**
Hebrew Mational Jumbo Hot Dog on Gourmet Bun with Choice of Chili, Sauerkraul, Cheese or Pepper Slaw

$8.95

Tuna Melt

Becky's Housemade White Albacore Tuna Salad on Choice of Griddled Bread & Cheese
$R.95

The Club Sub

Shaved Matural Turkey and Ham, Bacon, Cheddar, Lettuce, Tomato & Dijonaisse on Toasted Sub Eoll
S10.95

Gyro
Shaved Gyro Meal, Shredded Lettuce, Diced Tomato, Cucumber, Bed Onion
& Tratziki Sauce on Toasted Pila
0,05

SIDE ITEMS

All Sandwiches are served with Choice of Side
Additional Side Ihems may be added at 52,00 per item
French Fres
Marinated Pepper Slaw
Fresh Fruit
Sea Salt Kettle Chips
Baked Chips
Add Sweel Polale Fries for $3,00



PilzzA

7Y Tie $7.95
16" Pie $14.95
Pizza Toppings
Mushrooms, Black Olives, Spinach, Pepperoni,
Smoked Bacon, Bell Pepper, Extra Cheese, Bedd Onicn, Boma Tomabo,
[tahan Sausapge, Fela Cheese, Smaoked Ham,
Pineapple & Cheddar Cheese

§1.25 per Topping (77)
$1.75 per Topping (16"}

SPECIALTY PIES
Margherita

Foma Tomato, Clive OHl, Mozzarella, Romano & Fresh Torn Basil Leaves

$5,05/%15.95

Zeus
Extra Virgin Olive Oil Base with Gyro Meal, Fela Cheese, Mozzarella, Spinach, Artichokes,
Sunilried Tomatoes & Black Olives
$12.95/519.95

Carolina Connection
Fulled Local Pork, Apple Smoked Bacon, Shaved Yidaha Omion, Cheddar, Mozzarella &
Carclina Gold BB Sauce
£12.95/%19.95

The Hippie
CHive O4l, Mozzarella, Feta Cheese & " All the Vegpies we've gol Man™
£12.95/519.95

ENTREES

Available after 5pm

Sesame Seared Rare Tuna
Wazabi Bamboo Hice, Sweet Soy Drizzle & Tempura Green Beans
524,95

Surf & Turf
Blackened Bistro Sirloin, Grilled East Coast Shrimp, Herbed-Roasted Potato Medley, Harcots Vert
& Blue Cheese Butker
526,95
Muay also be prepared as Simply Grilled

ADDITIONAL BASKETS

French Fry Basket $4.95
Add Chali $1.00

Sweet Potato Fry Basket, $6.95

* Mew Iemns hal may be prepared es Vegetarian
** Menu Htewts that oy be prepared as Gliter Free
Please ask your server abont meats Hrat may be grilled or fow fat & low sodivm gvaileble options

South Caroline Department of Health & Enviroemental Codtrol recommends for all gronsd beef to be cookead to an infenue!
femperature of 155 degrees Fabrenheid or medive well. Cooking to feerperatures less than Bhis is pvailable by regquest only,
Must b 18 years of age or older Lo réguest a tewmiperatire for all gronvd beef



WINE SELECTIONS

Glass Bottle

Chrsino Pinot Grigio 6.5 23
Manta Sauvignon Blanc 7 26
Santa Carolina Savignon Blanc 7 26
Foxbrook Chardonna v 5.5 21
santa Carolina Chardonnay 9 M
Michael Sullberg Chardonnay 7 26
Foxbrook Merlot 5.5 21
Heron Pinot Moir 9.5 34
Maipe Malbec B 30
Foxbrook Cabernet Sauvignon 5.5 21
Laurel Glen Red 8

5t. Francis Red B 30

SPECIALTY DRINKS

The Seabrooker's Cosmopolitan
Firefly Vodka, Comtreau, Lime Juice, Splash of Cranberry Juice, $9.00

Bohicket's Delight
Absolut Vanilla, Bour Apple Schnapps, Apple Juice, 59.00

Jones Island Dasis
I:'rl.':,' Gowse, Malibu Coconut Bum, H-H11a1|1:1."r"i|1|.':-||::-|::-|1_= -3 fra111|:_:t|_=rr_l.r Jl_lil_l.:. S12.50

Moultrie's Holiday
Absalut Vanilla, Malibu Coconut Fum, Splash of Fineapple Juice, 510.00

Dark & Stormy
Goslings Rum & Goslings Ginger Beer, 5750

Patron M.‘.lrgutril;:l
Fatron Silver, Cointreau, Sour mix; Lime Juice and Grapefruit Juice, 51100

The Perfect Pina Colada
l:_:l_rg:|'i|1i;5 Dark Rum, Coconut Milk, Pill{'i'|]1]1ll,,' _||_|i-:_'|._' &z A f_:i_l.‘a—li"i;ﬁ Floater, S140.00

Fink Pelican
Grey Goose, Grand Marnier, Lime Juice, Cranberry & Pomegranate, $12.50

Surf's Up Mai Tai
Coslings Dark Rum, Orange JTuice, Grand Marnier, Lime Juice Grenadine, $9.00

Frozen Rum or Vodka Daiquiri Coroma, Heineken, Amstel Miller Lite, Bud Light,
&6.75 Light, Blue Moon Ale, Yuengling, MGD ad,
Virgin Draiquiris Falmetto Ale, MNew Castle Budweiser, Michelok Lltra,
54,75 Becks Dark, Becks MA Coors Lite
5375 53.25

Palmetto Pale Ale, Palmetto Amber,
Guinness & Boddington
55.00



Pelican’s Nest
Open Daily
L1060 AN - 900 PM
Live Entertainment Every Fridav & Saturday Night
Hostess Stand 7681244
Pizza Take-Out & To Go Window 7687785

Palmetto Room & Sea View Terrace
Thursday - Saturdav
230 Ph - 900 PM
Sunday Brunch
L0000 AN — 2:00 PM
For Reservations Please Call 7R8.2571

www discoverseabrook, com
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