
Morgan Creek Grill  

 
S t a r t e r s

Lowcountry Scallop Ceviche*  
sweet tea, citrus, dusted chips   10 

 

Jumbo Shrimp Cocktail*+ 
bloody mary cocktail, pickled okra   17  

 

Fried Shrimp or Select Oyster App* 
buffalo sauce   11 

 

Brewed PEI Mussels* 
ambrose farms mustard greens, chickpea croutons,  

coconut curry cream sauce  10 
 

Poké Nachos* 
ahi tuna, wontons, sriracha, wakame   13 

 

Seared New Bedford Sea Scallops* 
pork belly, apple, natural reduction   22 

 

Fried Calamari * 
poblano, red onion petal, red pepper mignonette   10 

 

Fried Green Tomatoes  
pimento cheese, pepper jam   10 

 

Lump Crab Dip 
grilled flatbread   10 

 

 

Oysters Rockefeller*  
collard greens, bacon, panko, buerre blanc   15 

 

Pickled Local Veggies 
garlic hummus, country olive tapenade, flatbread   12 

 

Grilled Cheese Dippers 
challah, marinara, daily selection of cheeses   9  

 

S o u p s  / S a l a d s  
Charleston She Crab Soup   5/6          Soup of the Day   5/6  

Kale Caesar Salad   house caesar, cornbread croutons, parmesan   8  

Iceberg Wedge Salad+   tomato, bacon, scallion, blue cheese dressing   8  

House Salad+   cherry tomato, blue cheese, kalamata, red onion, watermelon radish, champagne vinaigrette   
8  

Roasted Beet Salad+   red & gold beets, whipped goat cheese, candied pecans, lemon vinaigrette   10 

 Winter Citrus Salad+   grapefruit, blood orange, cara cara, pomegranate, pistachio, honey vinaigrette   9  

Add to any salad:   grilled shrimp+   11   fried oysters   11   scallops+   21   chicken+   6   lump crabcake   8 

 

L o w c o u n t r y  F a v o r i t e s  
Potato Flounder* 

cheddar grits, lemon caper aioli   19 
 

Fried Captain’s Platter* 
shrimp, flounder, oysters, calamari, fries, superfoods 

slaw   28 
 

Lump Crab Cakes 
collard greens, stone ground grits, lemon caper aioli   

21 
 

Crab & Orzo Stuffed Flounder*  
grilled jumbo asparagus, buerre blanc   24 

Sautéed Middleneck Clams* 
white wine, parmesan garlic butter, linguine   16 

 

 

Shellfish Stew* 
shrimp, fish, mussels, clams, calamari, tomato saffron 

broth   26 
 

Shrimp & Grits*+ 
bacon, garlic, tomato, local stone ground grits   19 

 

Shrimp Scampi* 
chorizo, cavatappi, garlic butter   19  

 
C h e f  S p e c i a l t i e s  

Grilled 8oz Filet*+   sour cream mashed potatoes, grilled asparagus, mushroom demi   29  

Seafood Mixed Grill*+   petite filet, grilled salmon, shrimp, scallops, asparagus, mashed potatoes   46 

Local Sweet Potato Gnocchi   sautéed brussels sprouts, sweet potatoes, whole grain mustard butter   14 

Lobster Cavatappi & Cheese   bacon, green onions    19  

Sesame Crusted Trinidad Ahi Tuna*   asian rice, wasabi, pickled ginger, wakame salad, soy ginger glaze   36  

Seared New Bedford Sea Scallops*   black pepper pappardelle, saffron cream   32 

Chicken Piccatta*   traditional sauce, sour cream mashed potatoes    17  

Fish & Chips*   local beer battered flounder, pickled vegetables, tartar    15 

Blackened North Carolina Catfish*   rice, roasted corn relish, creole tomato sauce   26 

Grilled South Carolina Wreckfish*   fried plantains, toasted coconut, cilantro risotto   32 

Baked North Carolina Catfish “Ritzy”*  new england style, ritz cracker crust, asparagus, tomato, blue 
cheese butter   26 

Grilled Atlantic Salmon*   mediterranean orzo salad, eggplant puree, charred ambrose farms sweet onion   
26 

F r e s h  C a t c h  
Today’s Selections*+ 

South Carolina Wreckfish   29   North Carolina Catfish   22 

New Bedford Sea Scallops 28   Atlantic Salmon   22   Trinidad Ahi Tuna    32 

Available Sauces:   Beurre Blanc+   Arugula Pesto+   Roasted Garlic Butter+   Honey Ginger Glaze 

S i d e s

 

*May contain ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 

illness. +Denotes Gluten Free 
   1 24 2017 

Culinary Team: Executive Chef: Matthew Lagace   Chef de Cuisine: Karnan Devlin   Sous Chef: Dave Watson 

Red Rice Risotto+   6/12 

Grilled Jumbo Asparagus+   

5/10 

Seasoned French Fries   4/8 

House Spiced Pork Rinds   

4/8 

Ambrose Farms Heirloom Tomatoes   
5/10    EVOO, balsamic glaze, parmesan crisp  

 

Bacon Mustard Brussels Sprouts+   

5/10  

Superfoods Coleslaw+   4/8  

 

 

 

Collard Greens+   4/8 

Local Stone Ground Grits+   

4/8        Buffalo Fried 

Cauliflower   5/10            Sour 

Cream Mashed Potatoes+   4/8  

	


