Boardwok South Restaurant

Creamy Lump Crab Soup served with wonton chips  $8

Vegetarian or Pork Spring Rolls Four fried lumpia rolls  $7

*Cajun Seared Tuna Sashimi Thin slices of spiced rare ahi served with
asian slaw & wasabi $14 seaweed salad $4

Edamame Whole pods, soybeans, finished with fresh ground sea salt (80z) $7

Egg Rolls (2) shredded cabbage and seasonings with ground pork & shrimp $6

Chicken Tenders (4) In-house hand breaded large tenders served
with your choice of dressings: ranch or blue cheese $9
Kid Chicken Tenders (2) with fries & milk/juice $9

House Salad A mix of greens, tomato, cucumber, shredded carrots, and
red onions topped with seasoned croutons : house made dressings
ranch, blue cheese, or Asian vinaigrette $7

Crab & Cheese Quesadillas Three mini quesadillas filled with lump crab
and melted cheese seasoned with Old Bay ~ served with steamed rice $18
Kid Quesadillas No Crab/no slaw & milk/juice $9

*Cajun Tuna Tacos A house favorite! Sautéed spicy tuna ‘lumps’ prepared
rare to medium rare, served with Asian slaw, Monterey jack and
cheddar cheese, and three soft flour tortilla shells on the side $14

Lo Mein - Soft noodles stir-fried with fresh vegetables
Fried Rice - Cabbage, Onion, and Egg
Rice Noodles - Thin pancit noodles stir-fried with fresh vegetables

Choices: Vegetarian, Chicken or Shrimp $13
General Tso’s Chicken Juicy boneless chicken lightly breaded and sautéed in a

sweet and spicy sauce, served with steamed rice $12
add broccoli or sugar snap peas $3

Chicken or Shrimp and Broccoli Tender chicken or shrimp stir-fried
with fresh broccoli, served with steamed rice. $13

Sesame Chicken Lightly breaded boneless chicken in a sweet asian sauce with
sesame seeds, served with steamed rice. $12

Vegetable Delight A variety of fresh vegetables stir-fried in a light asian sauce
and served with steamed rice. $12 Add chicken or shrimp $6

french fries or fried rice in place of steamed rice $4



Land & Sea Specialties

*Fresh NC Tuna Steak Grilled to your preference with your choice of specialty
Asian vinaigrette, Sesame, or Cajun seasoning $20

Crabmeat and Butter A steaming dish of jumbo lump crabmeat lightly
finished with Old Bay seasoning and hot melted butter $24

*Crilled Salmon A premium farmed Atlantic salmon grilled with asian
vinaigrette marinade, it is buttery good! $22

*Ribeye or Filet Mignon Hand-cut choice graded beef char-grilled with
our subtle, but savory, secret spices and lightly basted
with a warm glaze $24

Crab Cake One jumbo lump crabmeat filled cake, seasoned and grilled to
perfection, garnished with asian slaw (1) $18 (2) $26

Grilled Scallops — Sea scallops, lightly seasoned and char-grilled to enhance
the sweet robust flavor $22

Garlic Shrimp Scampi NC local shrimp sautéed with garlic, lemon, butter,
white wine, and ltalian seasonings $22

Panko Shrimp or Scallops Deep fried, large shrimp/sea scallops lightly
breaded with Japanese bread crumbs served with our
house spicy tartar sauce $22 Combo $26
Appetizer: $15 Combo $19

Above served with steamed rice and a house salad
French fries/lo mein/fried rice in place of steamed rice $4

drinks, beer, & wine

pepsi products, gatorade, lemonade, coffee, tea $2.00 - $2.50

bottle beer & cans $2.50 - $6.00
champagne, sake, wine, draft beer $5.50 - $7.00

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food borne illness, especially if you have a medical condition

Thank you all for your support and joining us for our 17%" season.
252-987-1080

take out may not be available at all times or the wait may be long,
Thank you for your patience & understanding.
Each dish prepared to order. Fresh. Local. Eats.



