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TRUE SOUTH PIMENTO CHEESE  /  6.95
Served with old fashioned captain wafers
or ask for it on your burger.

HOT BUFFALO CHICKEN DIP  /  8.95
The traditional and hot wings, in a creamy cheesy dip.  

ROASTED CORN & LOBSTER DIP  /  15.95
Chunks of lobster & fresh corn
in a creamy dip with spices, served warm. 

RED’S ROCKIN’ CRAB DIP  /  17.95
Crab meat, cream cheese & spices, topped with pecans.
Get it cool or ask for it warm.

SEAFOOD QUESO  /  11.95   (7.95 without seafood)
Sautéed shrimp and crab meat mix in a spicy queso. 

ICE HOUSE CHICKEN  /  9.95
Chicken, scallions, bacon & cheddar cheesiness
in a spicy ranch bath. Dip or dinner, it’s delicious.

CHICKEN FINGERS    3 Fingers  8.95  |  5 Fingers  10.95
Big hand cut chicken strips, hand battered and fried.
Served with Red’s Famous Fries and choice of sauce. 

ICE HOUSE WINGS   5 Wings  9.95  |  10 Wings  15.95
Served with blue cheese + celery.
Sauces: Medium • Hot • Hot Asian • Creek Wing 

SMOKED WINGS  /  15.95 
Ten chicken wings smoked in house then dry rubbed with
our house spices. Served with Alabama White BBQ sauce.

JALAPEÑO HUSH PUPPIES  /  5.95
Housemade pups with a touch of bacon and jalapeños. 
Served with our key lime mustard sauce. 
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CHIPS, DIPS & OTHER STUFF

S A N D W I C H ES  &  B U R G E R S  Served on a toasted buttered bun with Red’s Favorite Fries. • Add cheese 50¢  |  bacon $1

GREAT GROUPER SANDWICH  /  20.95
Red’s signature sandwich. Try it grilled, blackened or lightly fried.
Served with lettuce, tomato and traditional or chipotle tartar.

RED’S FANTASTIC SHRIMP PO’BOY  /  14.95
Fried shrimp, hoagie roll, lettuce and a sweet vinegar mayonnaise sauce.
• Or try it Buffalo style!

NEW ENGLAND LOBSTAH ROLL  /  18.95
Creamy lobster salad served on a toasty, buttered split top roll.

CRAB CAKE SAMMY*  /  14.95
Burger of the sea. Dressed with lettuce and tomato on a toasted
buttered bun. Add cheese or bacon for a real burger feel.

RED’S ROCKIN’ BURGER*  /  13.95
1/2 lb pattied angus beef, brioche bun, lettuce, tomato, sweet onions and pickles.

OL’ SMOKEY BURGER*  /  14.95
Our 1/2 lb patty topped with grilled pork belly, cheddar cheese,
sautéed or grilled onions and sweet & smokey BBQ sauce.  

PALMETTO BURGER*  /  14.95
The State burger! Housemade Southern pimento cheese
and pickled green tomatoes atop our 1/2 angus patty.

PULLED SMOKEHOUSE SANDWICH  /  12.95 
House-smoked pork on a brioche bun, crispy onion and pickles.
Served with pineapple slaw, fries, and choice of sauce.

THE WILD BUFFALO CHICKEN WRAP  /  12.95
Chicken fingers, Buffalo sauce, ranch, cheddar cheese,
lettuce, tomatoes wrapped in a warm jalapeño cheddar tortilla.
Served with ranch or blue cheese on the side.

H O O K E D  O N  S A L A D S
SHACK HOUSE SALAD   Side Salad  6.95  |  Entrée  9.95
Iceberg and Spring mix with shredded carrots and sliced cabbage. 

ADD PROTEIN TO YOUR SALAD (choose grilled or blackened)
Skewered Shrimp  6.50  |  Chicken  4.50  |  Lobster Salad  6.50

DRESSINGS
Zesty Italian  |  Blue Cheese  |  Honey Mustard

Key Lime Mustard  |  Ranch  |  Strawberry Vinaigrette

Oil & Vinegar  |  Ice House Balsamic Vinaigrette

CAROLINA PEEL ‘N EATS    Small  7.95  |  Large  12.95 
It’s what we’re famous for…

BUFFALO SHRIMP  /  12.95
A dozen fried shrimp, crisp and Buffalo spicy…
served with celery and blue cheese dressing.

KILLER SHRIMP  /  13.95
Red’s take on NOLA’s famous BBQ shrimp,
sautéed in a marinade full of SPICY goodness.

COCONUT SHRIMP  /  11.95
Fresh fried shrimp in our famous coconut batter.
Served with everybody’s favorite tropical sauce.

GREAT GRILLED SHRIMP  /  10.95
Two skewers of plump shrimp, sauced and grilled
over an open fire. Served with Red’s cocktail sauce.  

BBQ BACON WRAPPED SCALLOPS    One Skewer  /  13.95
Scallops wrapped in bacon, fire grilled and basted in BBQ sauce. 

CALAMARI  /  13.95
Squid rings fried crispy golden brown
and served with remoulade sauce.

SAKU TUNA*  /  13.95 
Dredged in blackening spices & seared rare.
Served with cucumber salad and sweet & spicy soy mustard.

TUNA NACHOS*  /  15.95
Raw sushi-grade tuna, chopped jalapeños, cilantro and avocado
over crisp wonton chips with sriracha mayo and yum yum sauce. 

CRAB CAKE SLIDERS  /  9.95
Two mini crab cake sammies topped with pineapple slaw.
Served with Red’s Famous Fries and key lime mustard sauce. 

SKINNY D’S FRIED CHICKEN SAMMY  /  12.95
You’re gonna love this! Pickle brined chicken breast, crispy double 
battered & fried to a light golden brown. Served on a soft pillowy 
bun with mayo & pickles. Perfection!

House Smoked  |  *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Served with Tri-color Chips unless otherwise indicated.

NASHVILLE CHICKEN SLIDERS  /  9.95
A hint of sweetness and a rush of spice in two little chicken sammies.
Served with Red’s Famous Fries.  

GOOD OL’ NACHOS  /  9.95
Tri-colored chips topped with spicy jack queso cheese, sour cream, lettuce,
pico de gallo, sliced jalapeños & house salsa. • Add spicy beef -or- chicken 11.95

SMOKED BBQ PORK NACHOS  /  13.95
House smoked pulled pork, queso, pico de gallo, pineapple slaw,
fried jalapeños, Alabama White BBQ sauce atop crispy chips.

CHEESY CREEK FRIES  /  8.95
Our famous seasoned fries topped with ranch dressing,
mixed cheeses, bacon and green onions. 
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FA M O U S LY  F R I E D  oror  try these grilled or blackened
Your choice of seafood lightly battered in our homestyle breading & fried. Served with Red’s Favorite Fries & pineapple slaw. (No substitutions, please.)

R E D’S  S I G N AT U R E  P L AT ES

S E A F O OD  P L AT T E R S
Served with hush puppies, pineapple slaw + fries 

FRIED  /  39.95
Shrimp, scallops, oysters, mahi filet

GRILLED  /  39.95
Scallop, shrimp skewers, crab cake, mahi filet

OUT OF THE POT 
CAROLINA PEEL ‘N EATS
Small  7.95  |  Large  12.95 

SNOW CRAB CLUSTERS  /  MKT

OYST E R S
Choose:
(6) - 17.95  |  (12) - 33.95

ON THE HALF SHELL*

Habanero mignonette and 
Red’s homemade cocktail sauce. 

ROASTED RED’S WAY *

Bacon, roasted garlic, white wine, 
Parmesan cheese and bread crumbs. 

CAJUN SHRIMP BURRITO  /  15.95 
Blackened shrimp, rice, beans, queso and 
guacamole wrapped up and topped with 
Old Bay aoili, cotija cheese & green onions.
(Try it with blackened chicken / 13.95)

BLACKENED CHICKEN ALFREDO  /  13.95
Creamy alfredo sauce, fettucine and 
blackened chicken with diced tomatoes, 
green onion and parmesan cheese.
(Try it with blackened shrimp / 15.95) 

WHITE CHICKEN CHILI
/  CUP 7.95 | BOWL 11.95
Hearty beans, tender chicken and jalapeños 
in a rich n’ creamy broth and topped with 
green onions. It’s got a little kick!

FISH & CHIPS  /  16.95 
Try it with Red’s chipotle tartar or malt vinegar.

SHRIMP & CHIPS
Small  8.95  |  Large  12.95

OYSTERS & CHIPS
Small  15.95  |  Large  26.95 

SCALLOPS & CHIPS
Small  13.95  |  Large  20.95

LOBSTER MAC AND CHEESE  /  20.95 
A creamy mac and cheese masterpiece
with savory lobster in every bite. 

DOWN SOUTH SHRIMP & GRITS  /  19.95 
The taste of the south, stone ground grits topped with
lots of big beautiful shrimp in a spicy tasso ham creamy gravy.

SMOKER SAMPLER  /  22.95
Pulled pork, sliced dry rubbed pork tenderloin, and smoked wings.
Served with pineapple slaw, fries and choice of sauces.

THE BUBBA  /  23.95   HOUSE FAVORITE!
Two dozen shrimp served in 4 different flavors:
Coconut, Bang Bang, Buffalo and Red’s Classic Fried Shrimp with sauces.  

LOWCOUNTRY BOIL  /  15.95
The traditional dish of these parts! Spicy shrimp, sausage,
potatoes and corn on the cob.  • Add a snow crab cluster (MKT)

CRAB CAKES PLATTER  /  17.95  
Two generous cakes of sweet crab mixed with veggies and
house spices, served with corn on the cob and Lowcountry potatoes.
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SMOKED WINGS  /  15.95 
Ten chicken wings smoked in house then dry rubbed with
our house spices. Served with Alabama White BBQ sauce. 

SMOKED BBQ PORK NACHOS  /  13.95
House smoked pulled pork, queso,
pico de gallo, pineapple slaw, fried jalapeños,
Alabama White BBQ sauce atop crispy chips.

SMOKER SAMPLER  /  22.95   TRY IT ALL!
Pulled pork, sliced dry rubbed pork tenderloin, and smoked wings. 
Served with pineapple slaw, fries and choice of sauces. 

PULLED SMOKEHOUSE SANDWICH  /  12.95 
House-smoked pork on a brioche bun, crispy onion and pickles.
Served with pineapple slaw and fries and choice of sauce.

House Smoked  |  *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

SeriouslySeriously
S E A F O O D

S I D ES  &  S U C H

S M O K E D  O N  S H E M  TRY THESE GOODIES FROM OUR OWN SMOKEHOUSE ON THE CREEK
Sauces: Traditional Southern • Carolina Gold • Bama White Sauce • Spicy Vinegar

LOWCOUNTRY POTATOES  /  4
Boiled small reds with a sprinkle
of old bay and parsley.

RED’S FAVORITE FRIES  /  4
Lightly seasoned with our house shake. 

TWO 1/2 CORN ON THE COBS  /  3 

PINEAPPLE SLAW  /  3
We add chunks of real pineapple for a special sweetness. 

COOL CUCUMBER SALAD  /  3
Vinegary with a little spice.
The perfect go along with seafood favorites.

VEGGIE OF THE DAY  /  3

EXTRA CONDIMENTS  50¢ EACH
Red’s Chipotle Tartar Sauce  |  BBQ Sauce
Homemade Creamy Tartar Sauce
Red’s Original Cocktail Sauce  |  Ranch
House Remoulade  |  Blue Cheese
Honey Mustard  |  Key Lime Mustard
Hot Sauce  |  Sour Cream

WINTER,  SPRING,  SUMMER OR FALL,  WE HAVE THE FLAVORS FOR Y ’ALL!


