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Charleston 
Crab House

James Island
Waterfront Dining

145 Wappoo Creek Drive
Charleston, SC  29412

Phone (843) 795-1963

Mt. Pleasant
Highway 17

(1 block past IOP Connector)
1101 Stockade Lane

Mt. Pleasant, SC  29464
Phone (843) 884-1617

Charleston Market Street
41 South Market Street
Charleston, SC  29412

Phone (843) 853-2900

WEBSITE
www.CharlestonCrabHouse.com

HOURS
Please Check with Location for

Days and Hours of Operation
Dinner Only at Mt. Pleasant 

MEALS SERVED
Lunch, Dinner, Sunday Brunch

CUISINE
Lowcountry

Seafood
Southern

DINING INFORMATION
Terrace/Patio Dining
Heart Smart Meals

Take Out Meals
Children’s Menu

ADDITIONAL SERVICES
Private Parties
Private Rooms

Banquet & Meeting Facilities

ATTIRE
Casual

RESERVATIONS
Accepted

SMOKING
Smoking Section

HANDICAP FACILITIES

CREDIT CARDS
American Express

Visa
MasterCard

Discover Card

CHECKS
Not Accepted

“It's Fun to be Crabby”
Proud to be locally owned and operated since 1991, The Charleston Crab House 

features “Fresh Southern Seafood.” Enjoy our famous She Crab Soup, Lump Crab Cakes,

Steamed Crabs, Seafood Platters, Pastas and much more. The Charleston location is

Charleston’s only restaurant on the Intracoastal Waterway with dockside dining.

Come visit Charleston Crab House where "It’s Fun to be Crabby!"

CRAB HOUSE FAVORITES (cont.)
Bacon Wrapped Stuffed Shrimp ..............$16.99

Mahi Mahi El Greco..............................$16.99
Mahi Mahi lightly breaded and pan sauteed
topped with crumbled feta, black olives 
and diced tomatoes

Grilled Salmon with Ginger Soy ..........$17.99
10 oz. Atlantic Salmon grilled to perfection.

Fried Soft Shell Crabs (2) ....................$17.99
"Keener Family Favorite"

Broiled Seafood Trio............................$18.99
Fillet of Mahi Mahi, sea scallops and fresh shrimp
broiled in a white wine and garlic butter sauce

Charleston Grouper..............................$19.99
Fresh grouper lightly breaded and pan sautéed

Crispy Whole Flounder ........................$17.99
Tails and bones!  Served with our apricot 
marmalade.

Lump Crab Cakes "Locals Favorites" ....$18.99
Fresh lump and backfin crabmeat mixed with
seasonings and pan sauteed

Shrimp & Grits ....small $11.99, large $14.99
Sauteed shrimp, sausage, scallions and brown
gravy over creamy Edisto grits

“Our Famous” 14 oz Marinated 
Grilled Prime Rib ................................$18.99
Add 5 fried or broiled shrimp $4.99

SOUTHERN FRIED 
SEAFOOD PLATTERS

Select Oysters ..........................................$15.49

Fried Shrimp............................................$15.99

Fillet of Flounder .....................................$14.99

Sea Scallops .............................................$17.99

Coconut Shrimp ......................................$15.99

Duo Combo any two..................................$17.99

“The Fried Seafood Platter" ................$18.99
Choice of three from above

“Jumbo Seafood Platter” ......................$21.99
Choice of four from above

CRAB-A-TIZERS
She Crab Soup ........................................4.79
“A Charleston Must Have”

Crab Dip & Crackers ................................7.99
“Old Charleston Recipe”

Lump Crab Cake ..........................................9.79

Fried Green Tomatoes .................................5.99

“Buffalo Style” Chicken Wings ...................6.99

Crab Stuffed Mushroom Caps......................8.99

Crispy Calamari ...........................................7.99

“Buffalo Style” Fried Oysters.......................7.99

BBQ Shrimp and Grits with Cheese.............7.99

Blue Crab Claws ......................................7.99

SALADS AND SANDWICHES
Grilled or Fried Shrimp Salad .....................9.49

Fried Oyster Salad.......................................9.49

Grilled Mahi Salad.......................................9.49

Crab Cake Salad ......................................9.99
Pan sautêed crab cake

Blackened Mahi-Mahi Sandwich.................7.99

Crab Cake Sandwich ..............................9.99

CRAB AND MORE CRAB
“Crab House” Crab Pot ..........................23.99
Steamed fresh shrimp, snow crab legs, dungeness
crab, mussels, sausage, corn-on-the-cob and new
potatoes in a garlic scampi butter

Alaskan Snow Crab Legs.........................Market

Alaskan King Crab...................................Market

Charleston Blue Crab...............................Market

Dungeness Crab.......................................Market

CRAB HOUSE FAVORITES
Seafood a la Wappoo ..........................$15.79
Fresh seafood baked in an alfredo cream sauce
with melted cheeses

Many Additional Items are on the Restaurant Menus
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