
	
  
Coastal Carolina Bistro 

APPETIZERS 

Mess o’ Clams 9. 

with basket of bread 
 

Shrimp Wontons 7. 
with sweet garlic dipping sauce 

 

Today's Soup  4. & 6. 
 

Steak Tartar 12. 
 

Crab & Shrimp Cake 8. 
 

Saganaki 9. 
with basket of bread 

 
Parmesan Fried Zucchini 7. 

with lemon aoli 
 

 
SALADS 

without entrée / with entrée 

Seasonal Mediterranean Wedge 7. / 3. 
Catalina, Chili Goat Cheese, Green Goddess, Blue Cheese, or White Balsamic 

Cheese and Fruit 9. / 5. 
sweet potato encrusted chevre tossed with seasonal greens, white balsamic, 

walnuts, mango & strawberries in season 

Spinach 8. / 4. 
old school, with Hot Bacon dressing 

In House Caesar 7. / 3. 
 

 
SANDWICHES 

with pickle chips & one side 

Shrimp or Fish Po' Boy  8. 

fried with Carolina remouladé 
 

Cheese Steak  9. 
with onion, peppers & Gruyere 

 

Panko Chicken Breast  7. 
 

Mo' Better Cheese Burger  8. 
8 oz. & 100% ground Angus Chuck with American Blue, Cheddar or Gruyere cheese, 

condiments, lettuce, tomato and red onion 
Add:  Bacon or Mushrooms .99 ea 

 

EXTRAS & ADD-ONS 

Roasted Mushrooms 3. 
Pan Seared Tuna 7. 

Grilled Shrimp 5. 
Grilled Sea Scallops 6. 

Panko or Grilled Chicken 5. 
Blue Cheese Crumbles 2. 

Bacon Bits 2. 
Sharing any Entrée 3. 

 

APPETIZERS
Fried Oysters Rockefeller

8

Shrimp Wontons
with sweet garlic dipping sauce

8

Today’s Soup
4. & 6.

Steak Tartar
12

Crab & Shrimp Cake
9

Saganaki
with basket of bread

9

Parmesan Fried Zucchini
with lemon aoli

 7

SALADS
without entrée / with entrée

Wedge 
Catalina, Chili Goat Cheese, Green Goddess, Blue Cheese, or White Bal-

samic
7. / 3.

Cheese and Fruit
sweet potato encrusted chevre tossed with seasonal greens, white balsam-

ic, walnuts, mango & strawberries in season
9. / 5.

Spinach
old school, with Hot Bacon dressing

8. / 4. 

In House Caesar
7. / 3.

SANDWICHES
with pickle chips & one side

Shrimp or Fish Po’ Boy
fried with Carolina remouladé

8

Cheese Steak
with onion, peppers & Gruyere 

9

Panko Chicken Breast
7

Mo’ Better Cheese Burger
8 oz. & 100% ground Angus Chuck with American Blue, Cheddar or Gruyere 

cheese, condiments, lettuce, tomato and red onion Add:  Bacon or Mush-
rooms .99 ea

8

EXTRAS & ADD-ONS
Roasted Mushrooms 3, Pan Seared Tuna 7, Grilled Shrimp 5, Grilled Sea 
Scallops 6, Panko or Grilled Chicken 5, Blue Cheese Crumbles 2, Bacon 

Bits 2, Sharing any Entrée 3, Extra dressing 1.

REMEMBER
SUNDAY BRUNCH BUFFET  11AM – 2PM

$15.99 FOR ADULTS AND 9.99 FOR KIDS 10 AND UNDER



ENTRÉES
Roast Prime Rib of Beef 

8oz. au jus, horseradish cream & loaded baked potato ..… 
$1 per oz. more for larger cuts

17.99

Tuna Steak
over spinach and roasted mushrooms with pickled gin-

ger, soy and wasabi

22

Fried Chicken & Waffles
boneless southern fried chicken on a Belgian waffle 

with butter, syrup & choice of one side

15

Crab & Shrimp Cakes
with Carolina remouladé & choice of one side

18

Char Grilled 12oz. Rib Eye Steak
with lemon garlic butter, tobacco onions & choice of 

one side

23

Stacked Trigger Fish
tortilla encrusted, layered with plantains, rice  & man-

goes with coconut yogurt, chili and scallion oils

21

Filet Mignon
wrapped in smoked bacon with lemon garlic butter, to-

bacco onions & choice of one side
5oz – 22. & 10oz – 29.

Scampi and Scallops
Sautéed with white wine, lemon, garlic, cream & julienne 

vegetables over pasta as a side

 20

Charbroiled Pork Chop
with bourbon butter, tobacco onions, sweet potatoes & 

squash casserole 

 22 

All Entrees include:
a cup of soup or dinner salad 

SIDE VEGETABLES
Mango Cole Slaw 2, Steak  Fries 3, Seasonal Vegetable 

3, Rice 2, Dinner Salad 4, Smashed Potatoes 2, Sweet 
Potatoes Deluxe 2, Loaded Baked Potato 5, Macaroni and 
Cheese 3, Sautéed Spinach 4, Squash Casserole 3, Tobac-

co Onions 2.

Vegetarian Plate  any 4 or 5 sides

Major credit cards accepted
Open for dinner Tuesday

Through Saturday at 5:30pm
(252) 727-0815

913 Arendell St,
Morehead City, NC 28561

18% gratuity added to separate  checks and parties of 5 

or more
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