
 - S o u p  a n d  S a l a d s  -

 - H A N D H E L D S  -

- * S t e a m e d  O y s t e r s -

 - S t e a k  &  C h i c k e n -

- R A W  O y s t e r s -
MKT. PRICE

- P a s t a -

raw oyster served on saltine cracker with ghost
pepper cheese, horseradish, Carolina Reaper hot

sauce topped with a jalapeno pepper

S o u t h e r n  F r i e d  O y s t e r s

C h a r g r i l l e d  O y s t e r s

14

* P a n  s e a r e d  A h I  t u n a  

11.2

C R A B  &  S h R I M P  D I P

six oysters topped with garlic butter, parmesan
cheese, and bread crumbs

drizzled with cucumber wasabi served topped
with sesame seeds with balsamic soy sauce

- A p p E T i z e r S -

9.9

11.7

F i r e c r a c k e r  F R I E D  S h r i m p 9.8
S n o w  C r a b  L e g s  one pound MKT. PRICE

F R I E D  G R e E n  T o m a t o e s 9
 topped with house-made pimento cheese

O y s t e r  L u t h e r
six baked oysters topped with collards, onions,
parmesan cheese, and bread crumbs

O y s t e r  J e a n 14
six baked oysters topped with pimento cheese
bacon, and bread crumbs

12.8

N e w  E n g l a n d  C l a m  c h o w d e r
4.9 6.7

H o u s e  S a l a d 6.9
mixed greens topped with onions, tomatoes,
cucumbers, cheese, & croutons

+ G r i l l e d  C h i c k e n
+ G r i l l e d / F r i e d  S h r i m p
+ F r i e d  O y s t e r s

+ s e a r e d  T u n a
4

5.5
7.5

5.5

served with one side
L o b s t e r  R o l l 18.9
served chilled with spicy remoulade sauce or
warm drizzled with butter

P o  B o y -  F r i e d  s h r i m p  o r  O y s t e r s   14.2

* A h i  T u n a  S t e a k  S a n d w i c h 12.1

F r i e d  C r a b  C a k e  S a n d w i c h  13.5

M a h i  M a h i  S a n d w i c h  13.5

V H  C l a s s i c  B u r g e r  11.5
lettuce, tomato, and onion - choose pimento
cheese, cheddar, or ghost pepper cheese  

lettuce, tomato, and special sauce

grilled your way - lettuce, tomato, and Wasabi
cucumber dressing

lettuce, tomato, onion, and remoulade 

grilled or blackened - lettuce, tomato, and onion 

C U P B o w l

Dressings - Ranch, French, Thousand Island, Balsamic
Vinaigrette, Blue Cheese, Italian, & Honey Mustard

F R I E D  G r o u p e r  B i t e s 11.9

* O N  t h e  h a l f  s h e l l
daily selections of fresh oysters shucked

to order served with horseradish and
cocktail sauce sold by the piece

 *RAW OYSTERS  $1 -    MONDAY - THURSDAY -  4:30 - 5:30

G h o s t  C h a l l e n g e

1 / 2  P e c k        P e c k
served with saltine crackers, warm butter,

Horseradish, and cocktail sauce

MKT. PRICE

* G h o s t  O y s t e r 3

Eat three ghost oysters get a FREE
VH t-shirt  

- P e e l  &  E a t  S h r i m p -
1 / 2  p o u n d P o u n d11.9 21.5

seasoned with choice of Old Bay,
Lemon Pepper, or served Plain 

- S e a f o o d -
S h r i m p  a n d  G r i t s 18.5
F r i e d  O y s t e r s 19.5+2 sides

F r i e D / G r i l l e d  S h r i m p 16.9+2 sides

C r a b  c a k e  P l a t t e r 22.5+2 sides

P a n - S e a r e d  S e a  S c a l l o p s 23+2 sides

F l o u n d e r 15.9+2 sides

G r i l l e d  S e a  B a s s 21.7+2 sides

M a h i - m a h i 21.5+2 sides

S e a f o o d  C o m b o  -  C h o i c e  o f  t w o 21.8
flounder, grouper, fried oysters, shrimp,
scallops or crab cake      +2 sides

+1 side
S n o w  c r a b  l e g  p l a t t e r 1.5 pounds MKT. PRICE

1 0  o z .  R i b e y e  S t e a k +2 sides 31

G r i l l e d  C h i c k e n  B r e a s t ( 2 )  +2 sides 16.5
served plain, Jerk, or BBQ 

V a i l h o u s e

V H  F e t t u c c i n e +salad 21
choose Grilled Chicken or Shrimp 

citrus dry rub or blackened

add fried oysters +2

add grilled or fried shrimp +7

grilled or blackened

fried or gril led

- S P E C I A L T Y  O y s t e r s -

A D D  P r o t e i n  T O  Y o u r  H o u s e  S a l a d



- D e s s e r t s -

- B e v e r a g e s -

- W i n e  B y  t h e  B o t t l e -

- B E E R  L i n e - u p -

- S i g n a t u r e  S i d e s -

- K i d s  M e n u -
served with 1 side and kids drink

s h r i m p  B a s k e t  7

c h i c k e n  t e n d e r  B a s k e t  7

M a c a r o n i  a n d  C h e e s e  5.3

M i n i  c o r n  d o g s  B a s k e t 6

K e y  L i m e  P i e  5.9

N e w  Y o r k  S t y l e  C h e e s e c a k e  5.5

R O T A T I N G  D e s s e r t s  7

P e p s i  -  D i e t  P e p s i  
D r .  P e p p e r  -  D i e t  D r .  P e p p e r   
M o u n t a i n  D e w  -  S i e r r a  M i s t
M u g  R o o t  B e e r   
P i n k  L e m o n a d e
S w e e t  &  U n s w e e t  T e a  2.1

2.1

O n  T A P  -  1 6  o z .  R o t a t i n g  3.75 - 4.25

D o m e s t i c  B o t t l e S  
Budweiser, Bud Light, Michelob
Ultra, Natural Light, Coors Light
Miller Light, & Yuengling 3.25

Bold Rock Apple Cider 3.5

I P A  B o t t l e  

Foothills Hoppyum 3.5

I m p o r t  B o t t l e S

Corona Extra
Red Stripe 

3.5

W h i t e

La Galope Sauvignon Blanc 20

NxNW Riesling 18

Line 39 Chardonnay 22

LaGaria Pinot Grigo 18

S w e e t  

Stonewood White Zinfandel 16

S p a r k l i n g  W i n e

Jeio Prosecco

25Allegro Moscato

19

R e d  

Line 39 Cabernet Sauvignon
Line 39 Pinot Noir
Peirano Illusion Red Blend
Heavyweight Merlot

22

24

22

16

- H o u s e  W i n e  b y  t h e  g l a s s -
Pinot Noir, Red Blend,
Chardonnay, Riesling, Moscato,
Pinot Grigo, Sauvignon Blanc,
and White Zinfandel
Prosecco

6

7

Seasoned Fries, Baked Potato,
Fried Okra, Mac N Cheese, 
Potato Salad, Cole Slaw,
Southern Collards, & Side Salad

* T h e s e  i t e m s  m a y  b e  r a w  o r  c o o k e d  t o  o r d e r .  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  t h e  r i s k  o f  f o o d b o r n e  i l l n e s s .

* * 1 8 %  G r a t u i t y  w i l l  b e  a d d e d  t o  a l l  t a b l e s  o f  1 0  o r  m o r e  G u e s t s

T h e  Wor l d

 i s

You r  

Oys t e r .

S o f t  D r i n k s

You 

a r e  

t h e  P ea r l .

3.5

C I D E R  


