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Frank
McMahon

Executive Chef

Hank’s Seafood
10 Hayne Street

Charleston, SC 29401

PHONE
(843) 723-FISH (3474)

FAX
(843) 723-0613

WEBSITE
www.HanksSeafood.com

HOURS
Sun-Thurs • 5:00 pm-10:30 pm

Fri & Sat • 5:00 pm-11:30 pm

MEALS SERVED
Dinner

CUISINE
American, Seafood

DINING INFORMATION
Seasonal Menus
Children’s Menu

Extensive Wine List

ATTIRE
Resort/Dressy Casual

RESERVATIONS
Suggested

100% NON-SMOKING

HANDICAP FACILITIES

CREDIT CARDS
American Express 

Visa
MasterCard 

Discover Card
Diners Club Card

CHECKS
Accepted (Local Only)

BEST SEAFOOD RESTAURANT
Charleston City Paper, 2000-2008

BY DESIGN AND CUISINE, Hank’s resembles a decades old 

neighborhood fixture reminiscent of a classic 1940s Charleston

fish house. The relaxed and convivial atmosphere serves as

a backdrop to Chef Frank McMahon’s seriously Southern

fish and local seafood classics as well as innovative 

seasonal specials. The old-fashioned saloon-style bar

attracts a sociable crowd of locals, nightly. Indeed, this

sister restaurant to the celebrated Peninsula Grill prides

itself on the fact that tuxedo-clad gentlemen happily dine

next to beachcombers. And vice versa!

SOUPS AND SALADS
Charleston She Crab Soup ..........................$6.95

Spinach Salad with Goat Cheese, Grape 
Tomatoes, Bacon & Croutons tossed in 
House Vinaigrette....................................$8.95

Belgian Endive Salad with Blue Cheese, 
Arugula and Beets................................$10.95

Tomato, Mozzarella and Arugula Salad with Basil
Pesto and Balsamic Vinaigrette..............$10.95

Shellfish Cocktail with Lobster, Rock Shrimp 
and Lump Crabmeat in a Herbed Tomato
Remoulade Sauce..................................$12.95

COLD APPETIZERS
Sesame Crusted Rare Tuna with Asian Red 

Chili Slaw, Cucumber, Snow Peas 
and Shiitake Mushrooms, with a Soy Grain
Mustard Vinaigrette................................$9.95

Ceviche Selection of Fish and Shellfish Marinated
in Lime Juice, Cilantro, Jalapeno, Onion and
Garlic with Jicama and Tomato..............$11.95

Tuna Tartare, Jalapeño, Shallot, Extra Virgin Olive
Oil, Tomato, Herbs & Lemon................$10.95

Smoked Salmon with Creamy Cucumber, Red
Onion and Horseradish Salad with Capers 
and Toast Points ..................................$10.95

HOT APPETIZERS
Hank’s Oyster Stew, Chowder Style Stew of

Oysters, Leek, Potato and Bacon ............$9.95

Steamed Mussels with White Wine, Garlic and
Parsley or in a Tomato Basil Garlic Broth ..$9.95

Oysters Casino, Garlic Butter, Smoked Bacon,
Asiago Cheese and Bread Crumbs..........$9.95

Crispy Rock Shrimp and Calamari with Spicy
Tomato Remoulade Sauce ......................$9.95

Sauteed Lump Crabcakes with Sweet Corn, 
Leek and Basil with Champagne Citrus 
Beurre Blanc ........................................$11.95

THE RAW BAR
Gulf Oysters (1/2 doz.) ..............................$8.95

Gulf Oysters (doz.) ..................................$12.95

Oyster Sampler (1/2 doz.)........................$11.95

Oyster Sampler (doz.) ..............................$15.95

Crab Fingers ............................................$10.95

Lump Crab Cocktail ..................................$13.95

THE RAW BAR (CONT.)
Jumbo Shrimp Cocktail ............................$13.95

Peel ‘N’ Eat Shrimp....1/4 lb. $6.95, 1/2 lb. $10.95

HANK’S LOWCOUNTRY SPECIALTIES
Low Country Bouillabaisse-Selection of Fresh Fish,

Clams, Oysters, Mussels, Shrimp and Scallops
simmered in a light tomato, 
leek and garlic broth. Accompanied by 
toasted garlic croutons ........................$22.95

Curried Shrimp-Steaming-Hot Native Shrimp
cooked in a Classic Charleston Curry Sauce,
consisting of sweet onions, leeks, coconut,
mango chutney, banana and sweet cream
blended with the finest curry, then served atop
white rice. ............................................$18.95

SEAFOOD PLATTERS
Fried Grouper Filet Crumb Fried Shrimp, 

French Fried Sweet Potatoes,
Southern Coleslaw................................$20.95

Hank’s Crabcake, Crumb Fried Shrimp, 
French Fried Sweet Potatoes, 
Southern Coleslaw................................$20.95

CHEF’S SPECIALTIES
Seared Sea Scallops-Rainbow Chard and Mashed

Potatoes with Apple Smoked Bacon, Tomato
and Aged Sherry Vinaigrette ................$24.95

Grilled Salmon-Roasted Fingerling Potatoes,
Asparagus, and Grape Tomatoes with A Grain
Mustard Horseradish Vinaigrette ..........$23.95

Buttermilk Fried Chicken-Double 
Boneless Chicken Breast, Collard Greens,
Mashed Potatoes ................................$19.95

Shrimp and Scallops-With Linguine in a 
Light White Clam Sauce with Tarragon 
and Chives ..........................................$22.95

Roast Grouper-Sweet Corn, Leek, Lobster and
Rock Shrimp Risotto, with a Champagne Citrus 
Beurre Blanc ........................................$27.95

ala CARTE
Local Grouper ..........................................$18.95

Yellowfin Tuna ..........................................$18.95

Mahi ........................................................$18.95

Atlantic Salmon........................................$18.95

Jumbo Grilled Shrimp ..............................$18.95
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