
BaitBox
SMALL PLATES

HUSH PUPPIES 

Sweet corn hush puppies served with horseradish
pimento dip

12

BAR WINGS 

Lightly breaded jumbo wings. Choice of: BBQ Honey

Horseradish, Carolina gold mustard, or hot chili crunch.
Blue cheese or ranch.

15

MOZZARELLA STICKS 

Jersey founded Mad Mutz Nonna's Mozzarella sticks
served with marinara sauce.

12

CALAMARI & HOT HONEY 

Crispy fried calamari with tomato jam, capers and hot
honey drizzle.

16

DRUNKEN STEAMERS 

13 middleneck steamers in garlic beer broth. Served
with fresh bread.
Add Pasta +4

16

HOUSE MADE PRETZEL 

Topped with poblano pepper and cheddar cheese;

served with bacon beer queso.

12

RIVER FRIES 

Fries topped with shrimp and crab queso, topped with

green onion.

14

HANDHELDS

CRAB CAKE SANDWICH 

Lump crab cake sandwich with lemon aioli topped
with lettuce, tomato, and onion. Served with fries
and coleslaw.

20

SMASH BURGER 

Ground chuck all beef patty, cheddar cheese,
chipotle aioli topped with lettuce, tomato, onion.

Served with fries.
Thin, crispy edges with a juicy center - we do not take
temperature specifications.

Single 14 Double 19

RIVER REBEL 

6 ounce all beef patty, cheddar cheese, grilled
shrimp, jalapeno bacon jam, pickled onion, hot
honey drizzle on a brioche bun. Served with fries.

18

BLACKENED SALMON TACOS 

(3) flour tortillas, blackened salmon, fresh mango
salsa, pickled slaw, poblano garlic aioli. Served with

fries.

16

ENTREES

CRAB CAKES 

Two lump crab cakes served with house made
macaroni and cheese, seasonal vegetable, and
coleslaw.

40

CUBAN CITRUS CHICKEN 

Roasted chicken leg quarter with garlic, orange &
lime mojo, served with coconut rice, black beans

and corn salad.

25

SEAFOOD SCAMPI 

Fresh cut fettuccine, jumbo shrimp, clams, mussels,
tossed in a white wine garlic sauce.

28

ISLAND SPICED COD 

Pan-seared cod dusted with island spices, served
over coconut lime infused farro and topped with
arugula and finished with mango salsa.

26

BBX STEAK & FRITES 

Hidden Creek grass fed, locally sourced Ribeye
topped with garlic butter. Served with parmesan

fries and grilled seasonal vegetable.

40

COFFEE, TEA, ICED-TEA, LEMONADE, SOFT DRINKS,
MILK & CHOCOLATE MILK 2.50

20% Gratuity added to parties of 6 or more

August

SALAD

Add Chicken +7 Ribeye +14 Salmon +9 Shrimp +8

PEACH & BURRATA SALAD 

Grilled peaches, baby arugula, prosciutto crisps,

fresh burrata cheese, basil, with a white balsamic
glaze dressing.

16

FARRO SUMMER BOWL 

Marinated artichokes, kalamata olive, cherry
tomatoes, english cucumber, roasted red peppers,
pickled onion, feta cheese. Served with lemon

vinaigrette

15

Check out Daily Specials

Allergy?  No problem.  Ask your server for options.

Turf of the Day
Catch of the Day

Dessert!!



What's Special?
Poke Nachos 

Fried wonton chips, sushi grade ahi tuna, fresh pickled jalapenos, sesame, seaweed salad, spicy

mayo and eel sauce. Served with grilled avocado and mango salsa.

18

Crabby Pierogies 

Fried potato and onion pierogies topped with vodka sauce and lump crab.

16

Clams Casino 

Bacon, provolone, peppers, onion, served with melted butter.

16

Dirty Martini Flatbread 

Whipped cream cheese with mozzarella, blue cheese, and olives on a cauliflower crust. Topped

with pickled onions and sliced olives.

14

Turf of the Day 

8 ounce filet mignon topped with a crab cake, spinach bechamel, mashed potatoes, and deep fried

onion straws. Served with seasonal vegetable.

48

Catch of the Day 

Broiled halibut served over creamy polenta, surrounded with peach salsa and finished with lemon

butter and pistachio.

26

Chocolate Molton Lava Cake served with vanilla 

ice cream

Banana Cream Pie

Key Lime Pie Bar

Peach Sundae-peach ice cream, caramel, 

whipped cream and candied pecans.

Dessert

Music!
Friday:  Big Daddy Duo

Saturday: Whiskey Sunset Band

 sunday: gene shepherd


