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SNACKS

SALMON BELLY CRUDO=*
local fresh salmon prepared sashimi
style, ponzu sauce (gf) $23

LOBSTER CORNDOG BITES
house lobster sausage, cornmeal
batter, remoulade sauce $21

CHICKEN FRIED OYSTERS

pimento cheese, pepper jelly, crispy
onions $13

SMALL PLATES & SHARES

BUTTERBEAN HUMMUS
roasted olives, parsley oil, brioche
fry bread (v, vegan, & gf possible) $17

PIMENTO CHEESE BRUSCHETTA
pickled okra & jalapefios (v) $16

SHOALS CRAB CAKE

jumbo lump crab meat, old bay, house
tartar $29

TUNA POKE STACK=x%

bluefin tuna, seasoned sushi rice,
english cucumber, mango, avocado,
chipotle aioli (gf) $23

CRISPY CALAMARI

hand-breaded calamari, calabrian
peppers, spicy marinara (gf) $19

BEET SALAD

salt roasted beet “carpaccio”, wild
arugula, goat cheese, toasted
pistachios, lemon thyme vinaigrette
(gf, v, vegan optional) $15

CAESAR SALAD

crisp baby gem, garlic, breadcrumbs
parmesan, white anchovies $14

SHOALS SALAD

spring mix, frisée lettuce, fresh
berries, bleu cheese crumbles, praline
pecans, your choice of dressing $16

EMBELLISHMENTS (cooked to order)
grilled shrimp 12 | salmonx 14
filetx 30| chicken 8 | portobello 8

OCEAN FRESH SEA CQCKTAILS

CRAB BOIL POACHED JUMBO SHRIMP

peppadew cocktail sauce, tarragon crema
(gf) six shrimp $19 | twelve shrimp $37

HALF SHELL OYSTERSx*

peppadew cocktail, classic mignonette, fried saltines

(gf possible) half dozen $19 | dozen $37

MAINE LOBSTER
peppadew cocktail sauce, tarragon crema (gf)
half lobster $27 | whole lobster $53

SEAFOOD TOWER

half maine lobster, four shrimp, four oystersx
tuna tartarex, peppadew cocktail, mignonette
fried saltines (gf possible) $60

AN

HANDHELDS

BLACKENED MAHI TACOS
charred onions and sweet peppers, crema, soft
flour tortillas (gf possible) $17

FRIED CHICKEN SANDWICH

sweet chili slaw, peruvian green sauce
(gf possible) $19

SMOKED MUSHROOM TACOS

charred onions and sweet peppers, house bbq
sauce, crema, soft flour tortillas
(vegan & gf possible) $17

SHOALS CLUB BURGER

artisan cheddar, tomatoes, onions, iceberg
lettuce, pickles, comeback sauce
(gf possible) $24

v - vegetarian | gf - gluten free

sxBefore placing your order or consuming any food, please alert your
server about any allergy you or your party may have. As required by
the State of North Carolina, we provide this information: *These
items are served raw or undercooked or contain (may contain) raw or
undercooked ingredients. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness especially if you have certain medical conditions



	Latitudes
	at shoals club
	SNACKS
	OCEAN FRESH SEA COCKTAILS
	SALMON BELLY CRUDO*
	local fresh salmon prepared sashimi style, ponzu sauce (gf) $23

	CRAB BOIL POACHED JUMBO SHRIMP
	peppadew cocktail sauce, tarragon crema (gf) six shrimp $19 | twelve shrimp $37

	LOBSTER CORNDOG BITES
	house lobster sausage, cornmeal batter, remoulade sauce $21

	HALF SHELL OYSTERS*
	peppadew cocktail, classic mignonette, fried saltines (gf possible) half dozen $19 | dozen $37

	CHICKEN FRIED OYSTERS
	pimento cheese, pepper jelly, crispy onions $13

	MAINE LOBSTER
	peppadew cocktail sauce, tarragon crema (gf)
	half lobster $27 | whole lobster $53

	SMALL PLATES & SHARES
	BUTTERBEAN HUMMUS
	roasted olives, parsley oil, brioche fry bread (v, vegan, & gf possible) $17

	SEAFOOD TOWER
	half maine lobster, four shrimp, four oysters* tuna tartare*, peppadew cocktail, mignonette fried saltines (gf possible) $60

	PIMENTO CHEESE BRUSCHETTA
	pickled okra & jalapeños (v) $16


	HANDHELDS
	SHOALS CRAB CAKE
	jumbo lump crab meat, old bay, house tartar $29

	BLACKENED MAHI TACOS
	charred onions and sweet peppers, crema, soft flour tortillas (gf possible) $17

	TUNA POKE STACK*
	bluefin tuna, seasoned sushi rice, english cucumber, mango, avocado, chipotle aioli (gf) $23

	CRISPY CALAMARI
	hand-breaded calamari, calabrian peppers, spicy marinara (gf) $19

	BEET SALAD
	salt roasted beet “carpaccio”, wild arugula, goat cheese, toasted pistachios, lemon thyme vinaigrette (gf, v, vegan optional) $15

	CAESAR SALAD
	crisp baby gem, garlic, breadcrumbs parmesan, white anchovies $14

	SHOALS SALAD
	spring mix, frisée lettuce, fresh berries, bleu cheese crumbles, praline pecans, your choice of dressing $16

	FRIED CHICKEN SANDWICH
	sweet chili slaw, peruvian green sauce
	(gf possible) $19

	SMOKED MUSHROOM TACOS
	charred onions and sweet peppers, house bbq sauce, crema, soft flour tortillas
	(vegan & gf possible) $17

	SHOALS CLUB BURGER
	artisan cheddar, tomatoes, onions, iceberg lettuce, pickles, comeback sauce
	(gf possible) $24

	EMBELLISHMENTS
	grilled shrimp 12 | salmon* 14
	filet* 30| chicken 8 | portobello 8






