Skipper's Supper Menu
	Appetizers
Fried Georgia Shrimp $7.95
Fried Oysters $7.95
Grouper Sticks $9.95
Lightly breaded and fried kabob style, five to an order
Scallops Prosciutto $8.95
Ocean fresh scallops wrapped in Italian ham & broiled
Shrimp Remodel $8.95
Sauteed Georgia shrimp served with our homemade remoulade sauce and served over mixed greens
Homemade Jumbo Onion Rings $7.95
1/2 pound of Sweet Georgia Shrimp $8.95
Peel & Eat steamed either Hot & Spicy or regular
McIntosh Crab Cake $7.95
Lump Blue Crab with just enough filler to hold it together!
Wings $7.95
Breaded, hot and spicy!
Collards & Q $6.95
A southern mix of BBQ Pork & Collards
Crispy Calamari $8.95
Tender cuts of calamari, battered lightly and deep fried.
Slick's Shrimp Dip & Crackers $7.95
Fried Gator Tail $8.95
Buffalo Gator Tail $8.95
Hot and Spicy Fried Gator Tail
Stew & Chowder
Charlie's Chowder, Bowl/Cup $6.95/$4.95
Creamy, thick and chunky Seafood stew with fish, crab meat and shrimp!
Homemade Brunswick Stew, Bowl/Cup $6.95/$4.95
A hearty mix of pork, chicken, and our southern tomato based veggie mix
Salads
Homemade Salad Dressings: Ranch, Blue Cheese, 1000 Island, Honey Mustard, Balsamic Vinaigrette, Citrus Vinaigrette & Sweet Vidalia Onion.
Sunset Salad $10.95
A healthy mix of field greens, marinated roasted veggies topped with Feta cheese. Served with balsamic brushed pizza crust and cheese blend. A large portion, great to share!
Skippers' House Salad $2.95
Iceberg & field lettuces, bacon, tomato with a jack & cheddar cheese blend.
Supper Side Items
Collards, Broccoli, Homemade Creamy Cole Slaw, French Fries, Cheese Grits, Mediterranean Veggies, Squash Casserole, Onion rings, Baked Potato, & Sweet Potato Souffle $1.95
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Pasta
Served with a house salad
Chicken Alfredo $14.95
Served on a bed of Fettuccini, topped with alfredo
Shrimp Pasta $16.95
Broiled Shrimp on a bed of Fettuccini topped with broccoli and alfredo
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Fish Camp Seafood
We season our seafood slightly to insure the natural taste. All our dinners are served with your choice of two side items. Our House Salad may be submitted as a side item for an additional $1.25
McIntosh Crab Cake Platter $17.95
Two of our homemade crab cakes full of crab meat and just enough filler to hold them together.
Mahi Mahi $17.95
Prepared fried, blackened, or broiled
Half & Half Platter $18.95
Your own creation. Chose two from the following: Mahi, Shrimp, Oysters, Scallops or Soft-shell crab.
Captain's Platter $24.95
Sweet Georgia Shrimp, oysters, scallops, calamari, and our catch of the day fried to golden perfection. You better be hungry!
Scallop Platter $17.95
Prepared fried, blackened, or broiled.
Softshell Crab $17.95 (Seasonal)
Two Blue Georgia Crabs fried to perfection
Sweet Georgia Shrimp Platter $15.95
Prepared, fried, blackened, or broiled
Crispy Flounder $18.95
Whole "just caught" flounder. Lightly breaded and fried to a golden brown. It's soooo... good! Combination Platter... $24.95 Crab Cake combo... $25.95
Fried Oyster Platter $17.95
Surf & Turf $25.95
Six fried Sweet Georgia Shrimp and our famous full pound Ribeye!
Crab Cake Combo $20.95
Our famous Crab Cake and one choice from the following: Mahi, Shrimp, Oysters, Scallops or Soft shell crab.
Steak, Pork and Ribs
Served with your choice of two side items. Our House Salad may be substituted for an additional $1.25
The Pig Pickin' $10.95
Smoked Boston Butt chopped and tossed in Ken's 1/2 million dollar BBQ sauce.
Sliced Rib Plate $12.95
Generous portion of slow cooked pork ribs.
Ribeye $19.95
One full pound of center cut beef
BBQ Combo Platter $12.95
Ribs & chopped pork combo plate
Smoked BBQ Chicken $10.95
One half chicken slow cooked on our smoker and glazed with Ken's 1/2 million dollar BBQ sauce.
8 oz. Filet Mignon $20.95
8 oz of choice beef tenderloin
Pork Tenderloin $16.95
Two 5 oz of choice Center cut, pork steaks
Prime Rib $19.95
Center cut, black Angus beef.
Skippers' Homemade Desserts
We bake 'um fresh daily! Get one to share or eat one by yourself, we won't tell.
Peach Cobbler & Vanilla Ice Cream $5.95
Baked fresh, served piping hot and smothered in rich vanilla ice cream.
Pecan Pie & Vanilla Ice Cream $5.95
Old south recipe, baked fresh and served with vanilla ice cream. Just like Grandma Lucy taught me.
Lady Godiva $5.95
Homemade rich chocolate brownie riding a mound of vanilla ice cream, wearing nothing but a whipped cream & cherry cap!


*********** 
The consumption of raw or undercooked foods such as meat, fish, shellfish, and eggs, which may contain harmful bacteria, may cause illness or death.
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