3500 Ocean Grill

Chef’s Daily Specials

SANDWICHES, WRAPS, and QUESADILLAS
(French Fried Potatoes added ~ $1 extra)

Hamburger — 8 oz. beef burger with lettuce and tomato $7.75
Cheeseburger — 8 oz. beef burger with lettuce and tomato $8.25
Steak Sandwich — 6 oz rib-eye steak smothered with peppers and onions $8.75
Grilled Chicken Sandwich — Marinated grilled, boneless chicken breast
. $7.00
with lettuce and tomato
Grilled Chicken Caesar Wrap — Caesar salad with chicken wrapped
. . $7.00
in a flour tortilla
Grilled Chicken Quesadilla -— Flour tortilla stuffed with chicken, cheddar $7.50
cheese, tomatoes, onions, and peppers ’
Fried Fish Sandwich — Fried flounder on a sesame-seed bun with lettuce, $7.00

tomato, and tartar sauce

Pizza — 16” cheese pizza (add 75¢ for each topping added: sausage, pepperoni, $12.00
mushrooms, onions, green peppers)

CHILDREN’S ENTREES

(children only, ages 12 and under)
Chicken Fingers with fries $4.00
Mozzarella Sticks with fries $5.00
Grilled Cheese Sandwich with fries $4.00
Pasta with Butter (or marinara sauce) $5.00

DESSERTS

Bryer’s Ice Cream $4.00
Our Own Peach Cobbler $4.50
The Best Chocolate Cake in the World $6.00

Italian-Style Cheesecake $5.00




3500 Ocean Grill

Chef’s Daily DINNER Specials

APPETIZERS
Soups Today — Ask your server about our delicious homemade soup options $5.00
South Carolina Crab Cake — Low-Country crab cake with spicy shallot cream $8.00
Fried Popcorn Shrimp — Lightly floured and deep fried, served with tartar sauce $6.00

MAIN COURSE SALADS

Caesar Salad — Crisp Romaine tossed with croutons, Parmesan cheese $6.00

House Salad with Chopped Greens — Mixed greens, tomatoes, cucumbers, red onions, $6.00
bacon, and cheddar cheese with choice of dressing (ranch, blue cheese, honey
mustard, Caesar, [talian vinaigrette)

Chicken (add to salads) $3.00
additional
ENTREES
(Includes choice of soup or house salad)
10 oz. Ribeye Steak — Prime grade beef, boneless with excellent marbling for tenderness $19.00
and flavor, known at THE steak. Served with two side dishes
Boneless Breast of Chicken Parmigiana — Served with a side of penne $15.00
Fried Flounder — Served with cold slaw, tartar and cocktail sauces, fries $15.00
Southern Fried Pork Chop — Breaded and fried (or baked), served with applesauce $15.00
Pan-Broiled Flounder — Served with two side dishes $15.00
South Carolina Crab Cake — Two Low-Country crab cakes served spicy shallot cream $15.00

(Note: side dishes change daily.)

PASTA ENTREES
|
Vodka Penne with Chicken — Penne tossed with cream, tomato, vodka, and chicken $12.00
Eggplant Parmigiana — Layered fried eggplant, mozzarella, ricotta, sauce with a side of penne $10.50
Baked Penne — Tossed penne with mozzarella, ricotta, and sauce, then oven baked $9.75
Seafood Pasta — Penne with tiny shrimp, crab, flounder, all tossed with cream, tomato, cheese $13.25
WINE LIST

(Prince Resort private label wines by Round Hill Winery)
White Zinfandel, Chardonnay, Merlot, or Cabernet Sauvignon ~ By the Glass $6

WHITE Wines Bottle | RED Wines Bottle
Santori Pino Grigio $26.00 7 Deadly Zins Zinfandel $28.00
Columbia Reisling $24.00 | Sterling Vintners Merlot $28.00
Sonoma Curter Russian River Chardonnay $36.00 Sandford Pinot Noir $44.00
Omaka Springs Falveys Sauvignon Blanc  $26.00 | Dynamite Cabernet $28.00
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