APPETIZERS
Eddies Wings
Fresh chicken wings and drumettes rolled in
flour then tossed in Chef Eddie's spicy honey
glaze. $10.95

Pulled Pork BBQ Nachos

Boom Boom Shrimp

Corn tortillas topped with pulled pork,
melted jack cheese, tomatoes, jalapenos, and
Sweet Baby Ray’s BBQ sauce. $9.95

Lightly breaded shrimp tossed in our sweet and
spicy sauce. $10.95

BBQ Sliders

Dill pickle spears lightly battered and deep fried
served with ranch dressing for dipping. $6.95

Mini rolls stuffed with hand pulled BBQ prepared
Carolina style with coleslaw. $9.95

Pimento Cheese Plate

Fried Pickles
Shrimp Hushpuppies*
Lightly fried cornmeal with fresh gulf shrimp
and bits of garden ripened jalapenos served
with sweet honey butter. $9.95

Home made pimento cheese made with cheddar
and jack cheese, pimento, cream cheese and a hint
of jalapeno. Served with bread crisps, grapes
Spady Specials*
and celery. $11.95
A long-time local connoisseur and reseller of oysters
Fried Green Beans
provided us with a classic roasted oyster, garlic and
Spicy breaded green beans with a chipotle aoli
parmesan cheese recipe that is worth its weight in
ranch. $6\7.95
gold. Dozen - $16.95 Half Dozen - $11.95

SANDWICHES & BURGERS

Served with choice of fries or slaw. Substitute onion rings or fruit for $1.95

Flounder Sandwich*

Station Burger*

Half pound of fried flounder served on a
homemade roll with lettuce, tomato and onion.
$12.95

Burger or chicken breast topped with Smithfield
ham, Smithfield bacon, cheddar cheese and lump
crab meat. Served on a homemade roll with lettuce, tomato and onion. $14.95

Randy's Chicken Salad Sandwich
Our homemade chicken salad served on white
bread with genuine Smithfield bacon, lettuce,
tomato and onion. $9.95

Mama's Meatloaf

Oyster Po-Boy Slider*

Meatloaf topped with mashed potatoes, crispy
fried onions and gravy. Served open-faced.
$9.95

James River oysters lightly battered and fried on
mini potato rolls (3). Topped with lettuce,
chopped tomato and chipotle aioli. $10.95

Our multi award winning signature crab cakes,
but in a smaller portion on potato rolls. $13.95

Crab Cake Sliders

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs can increase your risk of food borne illness, especially if you
have certain medical conditions.

FAVORITES
Five Cheese Mac and Cheese

Quesadilla

Elbow macaroni blended with white cheddar,
fontina, swiss, parmesan, blue cheese and crispy
bacon topped with your choice of charbroiled
chicken or grilled shrimp. $10.95

A flour tortilla stuffed with grilled chicken,
Smithfield bacon, fresh mushrooms,
jack and cheddar cheeses. Served with sour
cream and salsa. $10.95

Shrimp and Grits

Oyster Shooter*

Stone ground grits mixed with peppers, onions,
andouille sausage and cheddar served on brown
gravy topped with blackened shrimp. $12.95

Wild caught local raw oyster served in a shot
glass with cocktail, tobasco, spices and beer.
Shoot them don't sip them. $4.95

Smothered Steak*
A cross cut sirloin cooked to your liking then topped with sautéed onions, mushrooms and melted
cheddar and jack cheeses. Served with fries. $13.95

SEAFOOD
Fish and Chips

Seafood Caeser*

Strips of Atlantic Cod dipped in beer batter and
fried until golden brown. Served with fries,
cole slaw and malt vinegar. $11.95

Blackened tuna, scallops, shrimp and f r i e d
lobster bites tossed with romaine lettuce and
Caesar dressing. $13.95

Pound of Clams

Steamed Shrimp

11-16 per pound served steamed with drawn butter
and our special cocktail sauce. $10.95

Gently steamed with old bay and served with
drawn butter and cocktail.
Pound - $16.95 Half Pound - $9.95

Tuna Bites*
Grilled chunks of fresh yellowfin dragged in a teriyaki ginger rub and topped with
toasted sesame dressing. $10.95
*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs can increase your risk of food borne illness, especially if
you have certain medical conditions.

