—— STARTERS

NACHOS

Queso, House-Made Salsa, Jalapefio, Cilantro,
Onion, Guacamole, Sour Cream

CHIPOTLE CHICKEN +10 | CHILI-LIME SHRIMP +12

*TUNA NACHOS

28
Sesame Crusted Tuna,
Crispy Wontons, Sweet Chili Sauce,
Pickled Vegetables, Wasabi Cream

GUACAMOLE © @

Fresh Cilantro, Lime, Tortilla Chips & Salsa

QUESO BOWL &V

Jalapefio, Cilantro, Tomato, Tortilla Chips & Salsa

VEGETABLE CRUDITE &
ROASTED PEPPER HUMMUS

Asparagus, Broccoli, Carrots, Cauliflower, Cucumber Salad,
Pepper Jam, Tabbouleh, Seasoned Pita Chips

SALADS

SALAD ADD-ONS

GRILLED CHICKEN +10 GRILLED SHRIMP +12  FRIED OYSTERS +12
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BAR & GRILL

— POKE BOWLS —

CHOICE OF *TUNA, *SALMON, OR SWEET CHILI SHRIMP 34
LOGGY TOWER CAN'T DECIDE? TRY ALL THREE 46

Cucumber, Avocado, Sushi Rice, Wakame,
Sesame Seeds, Tempura Crunch, Ginger, Soy,
Spicy Mayonnaise, Eel Sauce

SEAFOOD BOIL

LOWCOUNTRY SEAFOOD

Steamed & Lightly Seasoned, Half Dozen Shrimp,
Half Pound Snow Crab Claws, Red Potato,
Sweet Corn, Smoked Sausage, Onion

SNOW CRAB

Steamed or Cajun Herb Butter Broiled,
One & a Half Pound Snow Crab Legs, Red
Potato, Sweet Corn, Smoked Sausage, Onion

SHRIMP

Steamed & Lightly Seasoned, One Dozen
Shrimp, Red Potato, Sweet Corn, Smoked Sausage,
Onion
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SUPER GREENS SALAD & 18
Baby Kale, Napa Cabbage, Mandarin Oranges, F R I E D s EA F o o D
Crispy Edamame, Peanuts, Lime-Ginger Vinaigrette B s KE Ts
A CALABASH STYLE FRIED SEAFOOD SOAKED N
Toasted Almonds, White éolsomic Vino'igrette ‘ BUTTERMILK & DREDGED IN SEASONED FLOUR
CAESAR SALAD © I8 FRIED SHRIMP ONE DOZEN 38
Crisp Romaine Lettuce, Buttered Croutons,
Parmesan Cheese, Caesar Dressing FRIED CAROLINA FLOUNDER 38
HALF POUND
— HANDHELDS — FRIED EAST COAST OYSTERS 38
HALF POUND
SERVED WITH CHOICE OF FRIES, FRUIT,
CHIPS & SALSA, OR CUCUMBER SALAD SOUTHERN SAMPLER 42
One-Third Pound Shrimp, Flounder, Oysters
THE LOGGERHEAD CHEESEBURGER 24
Double Beef Potty, American Cheese, Red Onion, SERVED WITH COLESLAW, SEASONED FR|ES,
Bibb Lettuce, Johns Island Tomato, Toasted Bun HUSHPUPPIES. COCKTAIL SAUCE. TARTAR SAUCE
ADD BACON +2 ' '
VEGAN TOFU WRAP &)(» 23

Spiced Tofu, Sun-Dried Tomatoes,
Grilled Portabello Mushrooms,
Shredded Romaine Lettuce, Gluten-Free Wrap

DESSERT

. Gluten Free

@ Vegetarian @ Vegan

*Consuming raw or undercooked meats, poultry, or eggs
may increase risk of foodborne illness.
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NOT FRIED CHICKEN ICE CREAM™ ()

Looks Like Fried Chicken... But It's Not!
Served with Caramel Dipping Sauce
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SIGNATURE
COCKTAILS
20
SPRITZ SELECTIONS

APEROL | HUGO

SANCTUARY SPRITZ

House-Made Limoncello, Pear, Rosemary, Prosecco

LOGGERHEAD MARGARITA

Tequila, Watermelon, Ancho Reyes, Lime, Agave

LATE CHECKOUT

Rum, Spiced Rum, Lime, Orange Juice, Angostura Bitters,
Nutmeg

HIGH TIDE

Coconut Rum, White Rum, Coconut Milk, Curacao,
Orgeat, Lime

GOLDEN HOUR

Aged Rum, Mint, Lime, Soda Water

PRICKLY PEAR PALOMA

Mezcal, Prickly Pear, Lime, Fever Tree Yuzu & Lime

BIRDIE JUICE

Vodka, Strawberry, Rosemary, Lemon, Soda Water

843 MULE

Cucumber Vodka, Cucumber, Mint, Lime, Ginger Beer

SANCTUARY BEACH DRIVE

Gin, Kiwi, Elderflower, Lime, Orgeat

MOCKTAILS
15

EARLY BIRD

Cucumber, Pineapple,
‘ Agave, Lime, Coconut Water

DEEP END
Ghia Apéritif N/A,
Lime, Soda Water

— ZERO-PROOF —
LYRE'S GIN & TONIC N/A 15
FIZZA KOMBUCHA I
HEINEKEN 0.0 9
COCONUT WATER 7
ACQUA PANNA 10

PERRIER 5

FROZEN
COCKTAILS
20
FROSE

Rosé, Raspberry Vodka, Lemon, Cane Sugar

£=2) MANGO MINT

Rum, Mango Purée, Mint, Lime

PAINKILLER

Rum, Over-Proof Rum, Orange Juice,
Pineapple Juice, Lime, Coconut Cream, Nutmeg

RUM DAIQUIRI

White Rum
Choice of: Strawberry, Pifia Colada, Mango

BANANA COLADA

Banana Rum, Spiced Rum, Pineapple, Coconut

BEER, CIDER,
AND SELTZER

ROTATING DRAFT BEER SELECTION g
OCEAN COURSE ALE 10
EDMUND'S OAST SOMETHING COLD (160Z.) 12
MONTUCKY COLD SNACKS 9
KONA BIG WAVE 9
GOLDEN ROAD MANGO CART 9
AUSTIN EAST HARD CIDER 10
SURFSIDE HARD TEA & LEMONADE 12
HIGH NOON 12
WINE
VINHO VERDE 14 PROSECCO 16
PORTUGAL ITALY
PINOT GRIGIO 15  ROSE 18
ITALY FRANCE
SAUVIGNON BLANC (7  CHILLEDRED 8
NEW ZEALAND FRANCE
CHARDONNAY 20
CALIFORNIA
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