
*Crab Balls

*CRABBY O'S
Blue Crab Claws sauteed in our signature garlic butter sauce. Served with garlic 

bread  $19.99

Tenderized alligator hand breaded in a Cajun flour and 

flash fried. Served with our homemade tiki sauce 

$14.99

BASKETS
Served with Fries

Choose Another One of Our Sides for an Additional $1.99

*Chicken Tender Basket

Lightly fried chicken tenders served your choice of honey mustard, ranch, or BBQ sauce $13.99

Cup $6.99

Bowl $9.99

Grilled fish of the day served with tartar sauce.  $11.99

Tuna Poke tossed in an Asian sesame glaze and served

over fried wonton chips, edamame, cucumbers, 

seaweed salad and spicy mayo  $16.99

A creamy Burrata Ball hand breaded, deep fried, and 

finished with balsamic glaze.  Served over fresh greens 

and a bruschetta garnish $12.99

Five fried fritters filled with conch, vegetables, and our 

special seasonings. Served with a citrus aioli $12.99

Tuna poke, chilled steamed shrimp, cucumbers, and 

edamame layered in a martini glass. Topped off with a 

spicy mayo and an Asian sesame glaze $15.99

Add a side of fried shrimp for $8.00

*Cream of Crab
Cup $6.99

Bowl $9.99

*Island Chicken Bites *Conch Fritters
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APPETIZERS

$16.99

Mixed greens topped with tuna poke, edamame, cucumbers, and wonton chips. Served with an Asian 

sesame dressing  

*Asian Tuna Salad

Salad $9.99 / Add *Grilled Chicken $7.00 / Add *Grilled Shrimp $8.00  

*Shrimp and Corn Chowder

Grilled or fried shrimp served with cocktail sauce  $16.99

Mini crabcakes rolled into a ball and deep fried. Served 

with Old Bay tartar sauce  $13.99

*Fish Bites

Large steamed shrimp topped with Old Bay seasoning 

and served chilled with cocktail sauce. 1/2 lb $10.99  / 

1lb   $19.99

*Peel and Eat Shrimp Gator Bites       

*Shrimp Basket

Romaine lettuce, shredded parmesan cheese, and croutons tossed in a Caesar dressing

Salad $9.99 / Add *Grilled Chicken $7.00 / Add *Grilled Shrimp $8.00  

Caesar Salad

Mixed Greens topped with  shredded parmesan cheese and our homemade bruschetta.  Served with a 

Balsamic Vinaigrette dressing 

Bruschetta Salad       

SOUPS

SALADS

*Chicken Wings *Tuna Poke Nachos

Jumbo wings tossed in your choice of Old Bay Dry 

Rub, Asian Sesame, Buffalo, or Honey Mustard. 

Served with celery and your choice of blue cheese or 

ranch dressing  $14.99

*Tiki Shrimp Fried Burrata

Fried shrimp hand breaded and fried until golden 

brown. Tossed in our homemade version of Boom-

Boom sauce   $11.99

*Oysters

Oysters on the half shell served with 

mignonette sauce and a fresh lemon

 1/2 doz $13.99   /  Dozen $25.99

*Seafood Tini

Bite size chicken breast pieces grilled and coated in a 

Hawaiian teriyaki sauce. Served over rice $10.99
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*Fish Basket

Grilled, blackened, or fried fish of the day served with tartar sauce $16.99  



Angel Hair pasta tossed in a fresh basil pesto sauce with Parmesan cheese, and a touch of salt and pepper.  Served with garlic 

bread and your choice of grilled chicken or shrimp  $19.99

(No side is served with pasta)

Tender grilled chicken topped with provolone cheese and our homemade bruschetta. Finished off with a 

balsamic drizzle  $18.99

Our recipe of slow cooked, fall off the bone baby back ribs finished with BBQ Sauce  $19.99

Six Large shrimp stuffed with our homemade crab stuffing and baked to your perfection  $24.99

Two filet of beef medallions totaling six ounces topped with a garlic herb butter $31.99

Half of a Maine Lobster stuffed with our homemade crab stuffing  $34.99

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs May Increase Your Risk of Foodbourne Illness

BE SURE TO ASK YOUR SERVER FOR OUR SELECTION OF DESSERTS

      *Outriggers' Pesto Pasta

*Stuffed Maine Lobster          

  *Filet Medallions             

 *Stuffed Shrimp          

     *BBQ Ribs            

              *Chicken Bruschetta                   

*Grilled Mahi and Shrimp      

A flavorful combination of grilled mahi and grilled shrimp topped with our homemade crab cream sauce $24.99

Enjoy our classic snow crab boil featuring one pound of snow crab legs served with potatoes, sausage, and corn 

on the cob served in our signature garlic butter sauce. Served with garlic bread  $33.99

Add 1/2 lb steamed shrimp served in our signature sauce $10.99

1/2lb Large shrimp accompanied by potatoes, sausage, and corn on the cob served in our signature garlic butter 

sauce with garlic bread $21.99      

Served with Your Choice of 2 Sides:

French Fries, Seasoned Rice, Vegetable of the Day, Red Skinned Potatoes, Steamed Corn on the Cob or Pesto Pasta

O
u

tr
ig

ge
rs

 B
ar

 a
n

d
 G

ri
ll

3
3

° 
3

3
.7

4
8

 N
 / 

7
9

°5
.1

4
9

9
8

 W

  G
o

o
d

 V
ib

es
, G

o
o

d
 F

o
o

d
 A

ll 
D

ay

DRINKS

BURGERS
Served with Fries

Choose Another One of our Sides for an Additional $1.99

SEAFOOD BOILS
*Snow Crab Boil        

*Lowcountry Shrimp Boil        

*Grilled Chicken Sandwich        

Grilled or blackened chicken breast topped with 

Provolone cheese and bacon. Served on a brioche bun 

with lettuce, tomato, and a side of honey mustard   

$14.99

*Steak Philly      

Shaved beef with sauteed peppers, onions, and 

Provolone cheese. Served on a hoagie roll $13.99

ENTREES

Our 7oz custom blend burger made of chuck, brisket, 

and short rib. Topped with your choice of Provolone, 

American, or Pepper Jack cheese.  Served on a brioche 

bun with lettuce, tomato, onion, and pickles $15.99

*Surf-n-Turf Burger                 

Our Signature burger topped with a crabcake.  Served 

on a brioche bun with lettuce, tomato, onion, and 

pickles   $19.99

Fish of the day hand breaded and fried 

until golden brown. Served on a hoagie 

roll with lettuce, tomato, and tartar sauce  

$16.99

*Chicken Philly           

Grilled chicken with sauteed peppers, onions, and 

Provolone cheese. Served on a hoagie roll $13.99

Black Bean Burger          

A patty made with a blend of black beans, peppers, 

and spices topped with your choice of Provolone, 

American, or Pepper Jack cheese. Served on a brioche 

bun with lettuce, tomato, onion, and pickles  $14.99

*Grilled Mahi Sandwich             

Grilled or Blackened Mahi filet on a brioche bun with 

lettuce and tomato. Served with a citrus aioli  $16.99

Add a side of three *stuffed shrimp $9.99 / Add ½lb *crab legs  $14.99 / Add *grilled shrimp  $8.00 / Add *grilled chicken breast $7.00

L
o

ca
te

d
 a

t 
W

ac
ca

 W
ac

h
e 

M
ar

in
a

1
9

5
0

 W
ac

h
es

aw
 R

d

 M
u

rr
el

ls
 In

le
t,

 S
C

 2
9

5
7

6

Check our Facebook 

Page for Daily 

Entertainment and 

Specials

Soft Drinks $3.50 Bottled Water $2.00

Hot Tea $4.00

Iced Tea $3.50

Sweet and UnsweetenedPepsi, Diet Pepsi, Ginger Ale, 

Starry, Lemonade, Dr. Pepper 

and Mountain Dew
San Pellegrino Sparking Water $3.50Coffee $3.50

*OBG Signature Burger        

*Fried Fish Po’ Boy         

OUTRIGGERS' SIDE ITEMS $3.99

Seasoned Rice Red Skinned Potatoes

Vegetable of the Day Pesto Pasta

French Fries Steamed Corn on the Cob


