
EVENING MENU      

STARTERS

9.95Mac & Cheese Bites • Tender pasta and creamy cheese medallions served w/ranch.
12.95Wings • 6 Chicken wings tossed with your choice of sauce:  Amelia’s Sweet Heat, Buffalo, or BBQ.

• Double your portion...20.95

14.95Crab Cakes • Two house made-crab cakes served with a side of our remoulade sauce.

18.95*Yellowfin Ahi Tuna • Sashimi grade wild-caught tuna, seared with peppercorns and chilled. Served with wasabi.

11.95Mozzarella Half Moons • 5 Extra cheesy half moon large wedges, crispy outside melty inside and served w/marinara.

14.95Calamari • Lightly Battered and served with fresh marinara sauce.

14.95Mussels • Sautéed in a white wine scampi sauce and served with fresh baked Italian bread.

14.95Clams • Sautéed with white wine, garlic butter, and cherry tomatoes. Served with fresh baked Italian bread.

16.95Firecracker Shrimp • Lightly breaded shrimp, fried and drizzled with Amelia’s sweet heat sauce.

11.95Chips & Queso • House-made fried corn tortilla chips served with queso.

14.95Black & Blue Beef Tips • Angus filet tips cooked to temp, served with blue cheese crumbles.

12.95Chicken Fingers • Four juicy 100% white meat chicken, lightly breaded and fried golden. Includes one signature sauce.
• Double your portion...18.95

7.95FRESH CUT Basket Of Fries • A large portion of our daily hand-cut french fries.

10.95She Crab Soup • A 12 oz Bowl of our homemade creamy soup with real crab meat & a hint of sherry.

5.95Soup Of The Day • Ask your server for our daily made soups.

ENTRÉES

Served with a side salad and vegetable of the day. Entrées also include a choice of baked potato (loaded +2)             
garlic mashed potatoes, hand cut french fries, or creamy house-made coleslaw.

42.95*Filet Mignon • Our 8 oz center cut black angus beef filet is aged and cast-iron pan seared with garlic, butter, and
rosemary.

42.95*Aged Ribeye • Our aged black angus ribeye is trimmed to 16oz and cast iron seared with garlic, butter, & rosemary.

27.95*Pork Chop • A juicy 14 oz, frenched bone-in pork chop, pan seared to perfection and served w/ tender seasoned
apples.

28.95Baby Back Ribs • Full rack of fall-off-the-bone sauced ribs.

24.95Naked Fried Chicken • Half Chicken, slow roasted and fried without batter.  All natural and antibiotic free. A juicy
favorite!

SPECIALTIES....

Your choice of dressing: Balsamic, Raspberry Vinaigrette, Honey Mustard, House-Made Ranch, Blue Cheese,                 
1000 Island or Oil & Vinegar

28.95Heavenly Salmon • Grilled salmon topped with a creamy dill sauce and served over fresh zucchini zoodles. A low
carb Favorite!

21.95FRESH MADE Lasagna • House-made traditional meat lasagna.

22.95Keto Shrimp & Zucchini • 6 Large grilled shrimp over sautéed zucchini zoodles topped with our house-made
marinara sauce.

28.95Red Snapper & Shrimp • Blackened Red Snapper with Jumbo Shrimp served over a bed of rice topped with our spicy
étouffée sauce.

24.95Shrimp Étouffée • Blackened Shrimp served over a bed of steamed rice topped with our own Louisiana style sauce.
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DINNER SALADS
 
House-Made Dressing Choices: Balsamic, Raspberry Vinaigrette, Honey Mustard, Ranch, Blue Cheese, 1000 Island or

Oil & Vinegar

16.95Amelia’s Cranberry Walnut Chicken Salad • Fresh mixed greens with red onion, grape tomatoes and cucumbers
topped with a generous scoop of our famous cranberry walnut dark meat chicken salad.

23.95Crab Cake Salad • 3 Crab cakes served over fresh spinach & mixed greens with red onion, tomatoes, cucumbers, and
fresh avocado. Served with a side of house-made remoulade sauce.

16.95Buffalo Chicken Salad • Grilled sliced chicken breast tossed in buffalo sauce served over romaine lettuce, red onion,
Monterey jack cheddar cheese blend, tomatoes, bacon bits, croutons, and crumbled blue cheese.

15.95Power Salad • Organic Quinoa with fresh avocado, black beans, fire-roasted corn, poblano peppers and onions.

15.95Greek Salad • Romaine hearts & mixed greens with peppers, red onion, cucumbers, grape tomatoes, kalamata olives
and feta cheese tossed with traditional olive oil & vinegar dressing.

11.95Caesar Salad • Romaine hearts with shaved aged Parmesan cheese and croutons tossed in our creamy Caesar
dressing.

Add:  Grilled Chicken Breast +$7/Grilled Sliced Filet Steak +$12/Grilled Shrimp +$9                                                                         
8oz Grilled Salmon +$14/5oz Grilled Grouper +$11

DINNER SANDWICHES

Served with your choice of: Hand-Cut French Fries, Baked Potato, creamy house-made Coleslaw, or a Side Salad.

19.95*Petite Filet Steak Sandwich •  Thinly sliced petite filet steak with caramelized onions, grilled peppers, and provolone
drizzled with horseradish sauce and served on our fresh baked Italian bread.

16.95Amelia’s Cranberry Walnut Chicken Salad Wrap • Our famous dark meat chicken salad served on a whole wheat
wrap with green leaf lettuce.

19.95Grouper Sandwich • Prepared your way: Grilled, Fried or Blackened Grouper topped with lettuce, tomato, and
house-made remoulade sauce on a brioche bun.

15.95Black Bean Veggie Burger • Hand-crafted burger with organic quinoa, black beans, sweet potatoes, red onion, carrots,
peppers, lettuce and tomato, drizzled with our house-made remoulade sauce on a brioche bun.

17.95NY Deli Reuben • In-house sliced Boar's Head pastrami, sauerkraut, swiss cheese, grilled and dressed with 1000
island dressing between two slices of deli rye.

17.95*The Cheese Burger • ½ lb Certified Angus Beef custom blended patty with your choice of Cheese. Served with
lettuce, tomato, & onion on our brioche bun. Ocean Isle Beaches Best Burger!

ADDITIONAL SIDES $4.95:   Hand-Cut French Fries, Side Salad, Coleslaw, Vegetable of the Day, Garlic Mashed
Potatoes, Baked Potato, Caesar Salad +$2.50

KIDS MENU $9.95 INCLUDES DRINK & HAND CUT FRENCH FRIES.                                         
(10 & UNDER PLEASE)

Chicken Fingers, Grilled Cheese, or a Hot Dog

DESSERTS
8.95Cheesecake Chimichanga • Rich, velvety vanilla cheesecake folded inside a soft flour tortilla, flash-fried to a crisp

golden perfection and rolled in cinnamon sugar.

6.95Two Scoops of our Decadent Seasonal Flavor  Ice Cream made locally. • Please ask your server about our
Decadent Seasonal Flavors!

Daily Specials • Please check out our bakery tower for all our delicious treats.

* All items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs which may contain harmful bacteria
may increase your risk of foodborne illness.


