
DINNER
MENU

11NC COAST GUMBO
the holy trinity, bison sausage & seasonal NC

coast seafood in a rich tomato broth (GF)

SOUP

SALADS

TIGER’S BITE
mixed greens, crunchy cabbage, tear drop

peppers, cucumbers & carrots with a crispy

pork belly tossed in an asian lacquer,

wonton crisps & baby g dressing 

paired well with our side tuna poke*

(GF)(^) without wontons

15

SOUTHERN VINE CAPRESE 17
Mixed field greens, slivered red onion,

heirloom tomatoes, fire roasted red bell

peppers, mini  mozzarella pearls, fresh basil &

a honey lemon balsamic dressing (GF)

15SEXY SOUTHERN CAESAR*
hearts of romaine,  sliced avocado, pickled red

onion, hard- boiled egg, parmesan cheese, salt

& vinegar chicharron; house creamy Caesar

dressing (GF)(^)

TO SHARE

16MEXICAN POUTINE

layerd sweet potato fries,  chili  infused queso,

mojo pork, fresh cilantro, house pickled

jalapeños, pico de gallo, queso Fresca (GF)(^)

15“GO- GHO” CAULIFLOWER

coconut milk marinated, quick fried,  tossed in

house gochujang Korean sweet chili  sauce

(VEG)(V)

17NC COAST OYSTERS

local oysters oven roasted on the half shell,

pimento cheese, crispy pork belly, house-

pickled jalapeño (GF)(^)

17CAROLINA CRAB DIP

three cheese jumbo lump crab dip served with

old bay dusted fried corn tortilla chips with

pico de gallo (GF)(^)

17TUNA PATRON*

seared rare tuna served on an avocado mango

salsa & crispy wonton matchsticks; patron

gastrique to finish

(GF)(^) without wontons

17STEPPIN’ INTO THE BROTH

chef wes style PEI  mussels sautéed in a zesty

curry-herb tomato broth with garlic & fresh

herbs. grilled ciabatta makes this coastal

classic a hands- on experience

ADD ANYWHERE

TOFU   8

CHICKEN | CHIMICHURRI BISTRO STEAK   11

SHRIMP | FISH OF DAY*   13

SALMON* | CRAB CAKE   16

SCALLOPS | TUNA POKE*   18

SIDES  8

SALT & VINEGAR FRIES

SWEET POTATO FRIES

MAC ‘N CHEESE

(V) Vegan  (VEG) Vegetarian  (GF) Gluten Free  (^)  Please check back of menu for description



33RED SKY’S CLASSIC SHRIMP

‘N GRITS
nc shrimp, applewood smoked bacon,

carolina cajun cream sauce, redneck

risotto & pico de gallo to finish (GF)

42CRAB CAKE BABY G
jumbo lump crab cakes with seasonal veg

on idaho potato risotto finished with a

cilantro ginger aioli

37KILT- LESS SALMON*
pistachio crusted grilled scottish salmon,

grilled veggies,  potato risotto; chinese 5

spice local honey butter (GF)

44TUSCAN SEAFOOD TRINITY*
chef’s pasta, nc greentail shrimp, large

sea scallops & lobster pan- sautéed with

sun-dried tomatoes in a lemon- basil cream

sauce, finished with a dusting of parmesan

snow

38SEARED & SASSY

SCALLOPS*

plump local sea scallops, cast- iron

seared atop wild mushrooms, Idaho potato

risotto on a bed of fresh arugula &

blistered brussels with a seductive black

cherry gastrique (GF)

46RIBEYE ROYAL*
nc grass fed heritage beef ribeye

chargrilled topped with chimichurri &

whipped herb cheeses served with quick

fried truffle potatoes & seasonal veggies

(GF)(^)

37DUCK RICE BOX
half of a crispy duck over jasmine rice &

seasonal veggies;  thai chili  glaze (GF)(^) 

chef’s favorite!
39TOMAHAWK CHOP*

classic tomahawk porkchop, grilled &

finished with a jalapeño rum spiked bacon

jam served over quick fried truffle

potatoes & seasonal veg (GF)

26COCONUT CURRY BOWL
curry & coconut broth steeped seasonal

veggies served over jasmine rice (GF)(VEG)

(V)

28CHICKEN & THE GOAT
chefs pasta with a decadent cream topped

with cajun seared chicken breast finished

with house made pico & crumbled chévre

STEAMERS*

(served with cocktail sauce & drawn butter)

CRAB LEGS {LB}    44

SHRIMP {LB}   28

DOZEN CLAMS    25

DOZEN OYSTERS    28

(raw* or steamed)

THE UNDERBOARD
(served with cocktail sauce & drawn butter)

165
2 LBS. CRAB LEGS

1 LB. SHRIMP

DOZEN CLAMS

DOZEN OYSTERS

CHEF’S VEGGIES

ASK YOUR SERVER ABOUT OUR CHEF’S SPECIALTY BOARD!

OCEAN INFUSED OCEAN IMPAIRED

g r a t u i t y  w i l l  b e  a d d e d  t o  p a r t i e s  o f  s i x  o r  m o r e
 ( ^ )  w e  d o  n o t  h a v e  a  d e s i g n a t e d  g l u t e n  f r e e  f r y e r .  p l e a s e  l e t  y o u r  s e r v e r  k n o w  i f  y o u  h a v e  c e l i a c  d i s e a s e !

* i t e m s  c o n t a i n  i n g r e d i e n t s  t h a t  m ay  b e  s e r v e d  r a w  o r  u n d e r c o o k e d .  c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u lt r y,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m ay  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .


