
OU T D OOR  MENU

HIGH ROLLERS

Lobster Rolls  $33
Maine Style: Maine style lobster roll 
served on brioche top split bun.  
Served with fries.  
Connecticut Style: Connecticut style  
lobster roll served on a brioche bun 
topped with a garlic butter mix.  
Served with fries
 

Mahi Mahi Platter  $25
8 oz mahi nuggets. Served with fries 
and coleslaw.
 

Crab Ball Platter $20
Served with fries, and coleslaw.

BAD & BOUJEE

Popcorn Shrimp Basket  $16
Served with fries, and coleslaw. 
 

Fish Basket  $15
Two filets fried and served over a bed 
of fries.
 

Shrimp Po’Boy $16
Served on a brioche top split bun with 
remoulade sauce, shredded lettuce and 
tomatoes. Served with fries.

 

BALLIN’ ON A BUDGET

Loaded Tater Tots  $12 
Shredded cheese, bacon bits,  
green onion, sour cream drizzle.  
(Add shrimp +$10)
 

Bu�alo Ranch Tater Tots  $12
Shredded cheese, bacon bits, green  
onions, jalapeños, bu�alo & ranch  
drizzle. (Add shrimp +$10)  
 

Hush Puppies $9
Served with honey butter.

 
 
BEVERAGES

Coke, Diet Coke, Sprite $2  

Bottled Water  $1.50

SOFT SERVE ICE CREAM

Chocolate Soft Serve $7

Vanilla Soft Serve $7

Toppings:  +$.50/Topping
Crushed Oreos, rainbow sprinkles, 
crushed Snicker, cookie dough,  
crushed M&M, raspberry drizzle,  
chocolate drizzle, caramel drizzle

TREATS

Ice Cream Sandwiches $5
Classic Ice Cream Sandwich  
or Strawberry Bar 

Vanilla Cone w/ Nuts $5

Cookies & Cream Sandwich $5

Classic Ice Cream Sandwich $5

Chocolate Chip Cookie Sandwich $5

 
BUBBLE TEA

 
BEVERAGES
       
Coke, Diet Coke, Sprite $2  
Bottled Water  $1.50

Refreshers  $7 
Mango 
Strawberry 
Passion Fruit

Smoothies  $7 
Mango Boba 
Strawberry Boba 
Passion Fruit Boba 

fROZeN ASSeTS
Margarita $14

Made with organic lemon & lime flavors, 
triple sec and tequila.
 

Dirty Banana $15
Banana liqueur, Kahlua and dark rum. 

Frosé  $13
Frozen Rose Cocktail.

 
n/a fROZeN ASSeTS 
Strawberry  $9  with rum $14

Organic puréed strawberries and organic 
strawberry flavor, strawberry concentrate.
 

Piña Colada  $9  with rum $14
Real pineapple juice concentrate and 
Coco Lopez® Cream of Coconut.
 

Lava Flow  $9  with rum $14
The perfect combination of the  
strawberry and piña colada flavors.

 
amethyst n/A drinks
Well-To-Do $13

Blueberry Ginger Mint Amethyst,  
simple syrup, lime juice, blueberries, 
mint leaves. Topped with soda.
 

Big Shot $13
Lemon Cucumber Serrano Amethyst, 
lemon juice, elderflower syrup, up with 
a lemon twist.  

specialty drinks

Fat-Cat $14
Burnt Church Vodka, Peach Schnapps, 
pineapple, orange slice. 
 

Minted $13
Burnt Church Cucumber Vodka, lemon 
juice, simple syrup, mint leaves. 
  

Double Barrel Bond $15
Anita’s Choice Bourbon, sweet tea, lemon 
juice. Lemons, orange slices, mint leaves.
 

Strategic Risk $14
Tequila, Cointreau, fresh lemon & 
lime juice.
 

Makin’ Bacon Bloody Mary $14
Burnt Church Vodka, Charleston Bloody 
Mary Mix & crispy bacon. 

island time  
canned cocktails

Piña Colada Vodka Soda $7

Whiskey Mule $7

Grapefruit Orange Gin & Tonic $7

craft beers on tap
Ask for the daily craft selection.

canned beers

Miller Lt $5

Michelob Ultra $5

Modelo Especial $6
 

 
 
 
 
 
 
 
 

spirits available
Vodka

Burnt Church Vodka $13
Burnt Church Cucumber Vodka $13
Titos $11
Kettle One $12

Gin
Devil's Elbow Gin  $13
Tanqueray $11
Hendricks $13

Rum
Bacardi $10
Captain Morgan $12
Myers Dark $12

Bourbon
Anita’s Choice $15
Jack Daniels $10
Jim Bean $10
Bulliet $13

Tequila
Sauza Hornitos $11
Don Julio $13
Patron $14

seltzers
Ask for the daily seltzer selection.

canned wine $10

Sauvignon Blanc • Rosé 

Chardonnay • Pinot Noir

bottled/canned  
beverages
Coke, Diet Coke, Sprite $2

Bottled Water $2



IND OOR  MENU

Fat-Cat $14
Burnt Church Vodka, Peach Schnapps, pineapple, orange slice.  

Minted $13
Burnt Church Cucumber Vodka, lemon juice, simple syrup, mint leaves.  

Double Barrel Bond $15
Anita’s Choice Bourbon, sweet tea, lemon juice. Lemons, orange 
slices, mint leaves. 

Strategic Risk $14
Tequila, Cointreau, fresh lemon & lime juice. 
 

Makin’ Bacon Bloody Mary $14
Burnt Church Vodka, Charleston Bloody Mary Mix & crispy bacon.

specialty drinks

PIZZA CO. SIGNATURE SALADS  $15

1. Classic Caesar: Romaine, parmesan cheese, grilled chicken,
Caesar dressing and croutons

2. Greek: Romaine and spring mix, feta, banana peppers, grilled
chicken, balsamic vinaigrette, black olives and croutons

3. South by Southwest: Romaine and spring mix, red peppers,
grilled chicken, red onion, tri-color roasted tomatoes, Jalapeño
Ranch dressing, and croutons

4. Italian: Romaine, spring mix, pepperoni, ham, mozzarella, banana
peppers, onions, sliced tomato, croutons, and Italian dressing

5. The Brutus: Romaine, chicken, feta, topped with crispy tater tots,
served with Caeser dressing

6. Side Salad: Romaine, salad dressing, with croutons and
parmesan cheese  $5

Have your way with it- 
Base Salad $11 (Lettuce, Croutons, Cheese)  
Meats +$2 each • Veggies +$1 each • Cheese +$1 each

Greens:  Romaine • Spring Mix

 Dressings: Caesar • Honey Lime Cilantro • Jalapeño Ranch 
 Balsamic Vinaigrette • Italian • Ranch • Blue Cheese

 Toppings: Mushrooms • Red Peppers • Green Peppers • Tri-Color 
Roasted Tomatoes • Sliced Tomatoes • Red Onion •   

 Pineapple • Jalapeños • Black Olives • Rosemary • Croutons

 Protein: Grilled Chicken • Bacon • Pepperoni • Ham

 Cheese: Shredded Mozzarella • Feta • Goat Cheese • Parmesan 

cheesy bread
With a side of red sauce – 10” $11

Please alert a Bank associate of any food allergies as all ingredients are not listed in description. Consuming 
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

PIZZA CO. SIGNATURE PIZZAS

1. Couch Tomato: Red sauce, shredded mozzarella, tri-color
roasted tomatoes, feta, & bacon.  10” $12.50 • 16” $22

2. Mahalo: BBQ sauce, shredded mozzarella, ham, and pineapple.
10” $11.50 • 16” $21

3. Casa Blanca: Basil pesto, shredded mozzarella, spinach,
mushrooms, & sliced tomatoes.  10” $11.50 • 16” $21

4. Hot Chic: BBQ sauce, shredded mozzarella, grilled chicken,
jalapeños, red onion, tri-color roasted tomatoes, & bu�alo drizzle.
10” $13 • 16” $23

5. Meet the Meat: Red sauce, shredded mozzarella, pepperoni,
sausage, ham, and bacon.  10” $13 • 16” $26

6. Margherita: Garlic olive oil, tomatoes, fresh mozzarella, & local
basil micro greens.  10” $11.50 • 16” $21

7. Veggie: Red sauce, mozzarella cheese, mushroom, red and green
peppers, olives, onions & roasted tomatoes.  10” $13 • 16” $24

8. Supreme: Red sauce, mozzarella cheese, pepperoni, Italian sausage,
olives, green & red peppers, mushroom & onion.  10” $14.50 • 16” $27

9. Special Order #67: Bu�alo base, shredded mozzarella, chicken
& bacon with a ranch & bu�alo drizzle.  10” $12 • 16” $22

10. Whisky Tango Foxtrot: Bu�alo base, shredded mozzarella, bacon,
chicken, green peppers, feta cheese & tater tots, finished with a
ranch & bbq drizzle.  10” $16 • 16” $29

11. Taco Pizza: Queso, ground beef, Mexican cheese, tortilla chips,
jalapeños, lettuce, tomato and sour cream.  10” $13 • 16” $26

Have your way with it-
 Crust: House Original • Gluten-Friendly Cauliflower Crust ($3 extra)

 Sauces: Red Sauce • Garlic Olive Oil • BBQ • Basil Pesto • Bu�alo

 Cheese: Shredded Mozzarella • Fresh Mozzarella • Feta • Parmesan  
 • Goat Cheese • Vegan Cheese

 Meats: Pepperoni • Ham • Italian Sausage • Grilled Chicken • Bacon

Veggies: Mushrooms • Red Peppers • Green Peppers • 
Tri-Color Roasted Tomatoes • Sliced Tomatoes •   
Red Onion • Banana Peppers • Pineapple • Jalapeños • 
Black Olives • Rosemary • Spinach

 Drizzles:  BBQ • Hot Bu�alo • Mike Hot Honey Glaze • Basil Pesto •  
 Extra Virgin Olive Oil • Ranch • Jalapeño Ranch • Balsamic Glaze

Add tater tots to any pizza! $3 extra for 10” pizzas, $5 extra for 16”

10” Cheese Pie  $10 
Meats +$1 each 
Veggies +$.50 each 
Cheese +$.50 each

16” Cheese Pie  $18 
Meats +$2 each 
Veggies +$1 each 
Cheese +$1 each

Other Interests

Giant Soft Pretzel - Hot baked with mustard  $10
Add Beer Cheese Dip - cheese, Side Hustle beer & spices  $4
Add Bacon & Jalapeno Beer Cheese Dip  $6

Chicharrones - Crispy fried  $5
Add Beer Cheese Dip - cheese, Side Hustle beer & spices  $4
Add Bacon & Jalapeno Beer Cheese Dip  $6

Spicy Breaded Cauliflower  $9
Cauliflower florets seasoned with cumin & aleppo pepper. 
Battered & served crispy with buttermilk ranch

Beer Braised Brats with Sauerkraut  $8
Served on a bun. Add jalapeños & onions +$1

Bone-In Wings   8 - $15 • 12 - $20  
Boneless Wings 8 - $10 

Naked • Bu�alo • BBQ • Lemon Pepper • Sweet Red Chili

See the Daily Beer Sheet for today’s beer lineup.

Spirits Available

Vodka 
Burnt Church Vodka $13 • Burnt Church Cucumber Vodka $13

Gin 
Devil's Elbow Original Gin $13
Devil's Elbow Cucumber/Black Pepper Gin $13

Rum 
Hilton Head Panela Rum $12 • Hilton Head Spiced Rum $12
Hilton Head Toasted Coconut Rum $12

Whiskey/Bourbon/Rye 
Anitas Choice $15 • Palmers Stretch Rye $14
Blu�ton Whiskey $14 • Sin Eater Cinnamon $8 • Bourbon Cream $12 

Tequila 
Sauza Hornitos  $10

Amethyst N/A
Blueberry Ginger Mint $13 • Lemon Cucumber Serrano $13

Well-To-Do $13
Blueberry Ginger Mint Amethyst, simple syrup, lime juice, 
blueberries, mint leaves. Topped with soda. 

Big Shot $13
Lemon Cucumber Serrano Amethyst, lemon juice, 
elderflower syrup, up with a lemon twist. 

AMETHYST NON-ALCOHOLIC DRINKS



THE USUAL SUSPECTS  $17 

American Cheese, Tomatoes, Lettuce, Pickles,  

Ketchup, Mustard 

 

PEN OF THIEVES  $18

Cheddar Cheese, Bacon, Lettuce, Tomato, Mayo 

 

HEAT  $18

Pepper Jack Cheese, Pickled Jalapenos,  

Guacamole, Lettuce, Tomato, Chipotle Mayo 

 

BANDIT  $18

Cheddar Cheese, Bacon, Onion Straws,  

Coleslaw, BBQ Sauce 

 

THE SCORE  $18

Swiss Cheese, Sautéed Mushrooms,  

Sautéed Onions, Mayo 

 

OUT OF SIGHT  $19

Chili, Green Onion, Cheddar Cheese 

 

OCEANS 11  $18

Blue Cheese, Lettuce, Tomato, Onion 

 

THE TOWN  $18

Tomato, Coleslaw, French Fries 

 

OCEANS 8  $16

Fried Chicken, Pickles, Mayo 
 
 

SIDES 
Available Plain or Loaded +$4  
(Bacon, Chile, Beer Cheese, Sour Cream & Jalapeños) 

Add Beer Cheese Dip - Cheese, Side Hustle Beer & Spices  $4

Add Bacon & Jalapeno Beer Cheese Dip  $6

French Fries $6

Tater Tots $6

Onion Straws $6
 

 
BABY DRIVER 
All Baby Driver items are served with house made potato chips 
Add Fries or Tots +$2

Single Patty Burger $8    add Cheese $1

Boneless Wings $8

Hot Dog $6
 

BURGERS 
Two smashed all Angus patties. Choice of brioche bun, gluten free,  

bed of lettuce or naked. 

Served with house made potato chips. Add fries or tots +$2

I NDO O R  M E NU

FOR THE TABLE 

Chips & Salsa $4

 

White Queso Dip   

Small $5  Large $8

Melted Cheese with Chips & Salsa 

 

Guacamole   

Small $5   Large $10

Fresh Guacamole with Chips & Salsa 

 

Combo    

Small $10   Large $15

Queso, Guacamole with Chips & Salsa 

 

SIDES
 
Borracho Beans $4

Beer Brewed Pinto Beans Served with Pico de Gallo &  
Melted Mexican Cheese 

Mexican Rice $4

Sour Cream  Small $1    Large $3 

Guacamole  Small $2    Large $5
 

SPECIALITIES  
 
(2) Tacos Served with Flour or Corn Tortillas or as a Rice Bowl  +$1

Bull Market  $14

Angus Ground Beef, Lettuce, Tomato, Mexican Cheese & Sour Cream 

 

Legal Tender  $14

Seasoned Shredded Beef, Queso, Cilantro, Cotija & Chipotle Aioli 

 

Chicks & Balances  $14

Fire Braised Chicken, BBQ sauce, Coleslaw, Onion Straws  

 

Piggy Bank  $14 

Traditional Street Carnitas Pork, Pickled Onions, Guac, Cilantro  

& Pico 

 

Under Water  $16

Fresh Ahi Tuna, Wasabi Cucumber Dressing, & Local Rainbow  

Micro Slaw 

 

Blue Chips  $15

Battered Crispy Fried Mahi, Fresh Dill Tartar, Slaw & Cilantro 

Sea-Note  $15 

Lightly Dusted and Fried Shrimp, Red Onion, Cotija, Lime, Tartar,  

Slaw & Cilantro 

 

TAX CREDIT MENU 
All Tax Credit Items Are Served with Tortilla Chips & Salsa. 
Add Borracho Beans, Fries or Tots +$2. 

Beef Taco $5
Beef & Cheese 

 
Chicken Taco $5 

Chicken & cheese 
 


