
Dinner Menu 
C O A S T A L  P R O V I S I O N S

MONDAY -SATURDAY  FROM 5PM

OYSTER  BAR  &  WINE  BAR  CAFE

S T E A K S

F I L E T  M I G N O N  
P R I M E  N Y  S T R I P  
R I B E Y E  
S U R F  &  T U R F  
and a crab cake

( 1 2 O Z )
( 1 4 O Z )

( 5 O Z  F I L E T )

$ 3 4  
$ 3 4  
$ 3 3  
$ 3 5  

( 9 O Z )

S T E A K  E N H A N C E M E N T S

L O B S T E R  T A I L  
C R A B  C A K E  
G R I L L E D  S H R I M P

( 4 O Z )

( 4 O Z )

( 5 )

Make your  own surf  and turf  by adding
to any of  our  steaks 

$ 1 4  
$ 1 2  
$ 1 2  

Gri l led to your  l ik ing,  topped with fr ied onions & served
with truff le  parmesan steak fr ies  (subst itute mashed
potatoes and seasonal  vegetables  $2.99 addit ional )   

 

W e  t e m p  a l l  s t e a k s  a s  f o l l o w s :  

R a r e : 1 0 5 ° - 1 1 5 °  
M e d i u m  R a r e : 1 1 5 ° - 1 2 5 °  

M e d i u m : 1 2 5 ° - 1 3 5 °  
M e d i u m  W e l l : 1 3 5 ° - 1 5 0 °  

W e l l : 1 5 0 ° +S A L A D S

$ 7 L G
$ 4 S M  

$ 6 L G
$ 4 S M  

$ 1 0  

$ 1 0  

C A E S A R  S A L A D  

M I X E D  G R E E N S  

C A P R E S E  
  

T R I P L E  B  
  

Romaine,  caesar  dress ing & parmesan
with toasted gar l ic  bread 

Tomatoes,  cucumbers,  balsamic
vinaigrette 

Fresh  mozzarel la ,  v ine r ipe tomatoes ,
arugula ,  balsamic v inaigrette  

Beets ,  Brussels  sprouts ,  b lue
gorgonzola & spiced walnuts  over  mixed
greens with balsamic v inaigrette  

B R E A D  &  F O U R   

C H E E S E  T R A Y  

  
B A K E D  O Y S T E R S ( 6 )   

O Y S T E R S  R O C K E F E L L E R  ( 6 )  
  

M I N I  C R A B  C A K E S   

C R A B  D I P  
  

S P I C E D  S H R I M P  B O I L  

S T E A M E D  C L A M S  

S T E A M E D  M U S S E L S  

Fresh baked rosemary c iabatta bread
with four  d ippers  

Select ion of  art isan cheese with fru it
garnish and c iabatta cr isps  

With three butters  

Fresh spinach,  gorganzola ,  bacon & creme
sauce 

Award-winning rec ipe served with
remoulade sauce 

Topped with melted parmesan & served
with c iabatta bread 

One pound peel-and-eat  local  shr imp
with cocktai l  sauce 

Gar l ic  butter ,  white  wine 

Gar l ic  butter ,  white  wine 

$ M A R K E T

$ 6

$ 1 2

$ 1 7

$ 1 5

$ 1 4

$ 1 7

$ 1 1

$ 1 0

A P P E T I Z E R S

C R A B  C A K E S  

S C A L L O P  P A S T A  

S H R I M P  &  G R I T S  

V E A L  C H O P  

Served with remoulade sauce,  seasoned
fr ies  and bluegrass  mustard s law 

Gri l led to order  f renched veal  r ib  chop
topped with sauteed oyster  mushrooms &
marsala  wine,  served with mashed
potatoes & seasonal  vegetables  

Local  shr imp (8)  sauteed with NC smoked
sausage,  tomatoes ,  white  wine & gar l ic
butter  over  Carol ina stone ground gr i ts  

S ix  dry-pack sea scal lops  seared and
served on egg fettuccine,  pesto cream,
pancetta bacon & parmesan 

$ 2 8  

$ 3 4  

$ 3 0  

$ 3 9  

( 2 )

E N T R E E S

F R E S H  C A T C H

S e r v e d  w i t h  m a s h e d  p o t a t o e s ,
s e a s o n a l  v e g e t a b l e s  a n d  y o u r  c h o i c e

o f  a c c o m p a n i m e n t :  
 

L E M O N  B U T T E R  S A U C E  
 
 

M A N G O  S A L S A  
 
 

M U S H R O O M  R A G O U T

Best  with most  white  wines 
 

Best  with most  red wines 
 

Y o u r  s e r v e r  w i l l  p r o v i d e  y o u  w i t h  t h e  f r e s h  c a t c h e s
o f  t h e  d a y  

 

Dan Lewis ,  Chef/Propr ietor ,  Sommel ier  
NC State Oyster  Shucking Champion

O Y S T E R S

Y o u r  s e r v e r  w i l l  p r o v i d e  y o u  w i t h  t h e  f r e s h  o y s t e r s
o f  t h e  d a y  

 

-There are  f ive  d i f ferent  species  of  edib le  oysters ,
and just  about a l l  on the East  Coast  are  the
same-crassostrea v i rg in ica (except  Belon)  

-Eastern oysters  get  their  f lavor  f rom the waters
from which they come;  not  determined by wi ld  vs .
farmed 

-  Farmed oysters  are  perhaps the most
sustainable  food source avai lable ,  and oyster
farming is  the best  th ing for  the health of  our
waters .  We support  those efforts  and only  choose
from wi ld  sustainable  sources .  

-Farmed oysters  are  safe  to  enjoy a l l  year  around;
forget  the "R"  th ing (ask and we wi l l  te l l  you
more) .  

M e n u  a n d  p r i c e s  a r e  s u b j e c t  t o  c h a n g e  
P a r t i e s  o f  8  o r  m o r e  a r e  s u b j e c t  t o  2 0 %  g r a t u i t y  

 
A  s p l i t  p l a t e  c h a r g e  o f  $ 5  a p p l i e d  f o r  s h a r e d

e n t r e e s .  
 

P l e a s e  n o t e  t h a t  s p l i t  c h e c k s  t a k e  t i m e  a n d
c o m p r o m i s e  p r o m p t  s e r v i c e  t o  o t h e r  g u e s t s -  $ 5

f e e  m a y  b e  a p p l i e d  f o r  e a c h  s p l i t  c h e c k  

Best  with most  white  wines 
 


