
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses
18% gratuity will be added to parties of six or more

$5 per item sharing fee

Homemade Sides
Rice Pilaf, Classic Coleslaw, Fresh Vegetable of the

Day, Sea Salt Baked Potato, Steak Fries, Baked Sweet
Potato, Fried Okra, Green Beans, Asian Coleslaw,

Loaded Baked Potato, Mashed Potatoes

all sides 3.00 loaded baked potato 5.00
2.99 up charge on entrees for side salad substitution

Burgers & Sandwiches
Served with choice of side (excludes salad and loaded baked potato)

Pleasure Island Burger
Cajun inspired spiced burger topped with pepper jack

cheese, lettuce, tomato, red onion, and secret sauce
10.95

Musket Burger
Angus beef topped with bleu cheese crumbles, bacon,

bbq sauce, and haystack onions 11.95
Barbados Burger

Angus beef topped with american cheese, mustard,
ketchup, lettuce, tomato, and red onion 10.95

Fried Sea Legs
Fried so shell crab topped with lettuce, tomato and

homemade tartar sauce 15.95
Sauteed Crab Cake

Sauteed crab cake topped with lettuce, tomato, and
homemade tartar sauce 15.95

Calico Jack
Local fried shrimp burger topped with coleslaw 12.95

Pirate Burger
Fried grouper bites topped with lettuce, tomato, and

homemade tartar sauce 14.95
Ultimate Steak Sandwich

Grilled ribeye or prime rib (based upon availabilty)
smothered in provolone cheese and grilled onions

12.99
Oyster Burger

Golden fried oysters topped with coleslaw 14.95

Appetizers
Fried Pickle Slices

Served with jalapeno ranch 6.95
Fried Fresh Mushrooms

Served with homemade ranch dressing 6.95
Fried Green Tomatoes

Served with choice of sauce 7.95
Haystack Onion Rings

Thinly sliced fried onions served with creamy tigar
sauce 6.00

Kracken Calamari
Lightly fried and served with creamy tigar sauce 9.95

Fire Coral Shrimp
Local fried shrimp tossed in spicy buffalo sauce served

with ranch dressing
Overboard Sampler

A combination of our haystack onions, kracken
calamari, and fire coral shrimp 16.95

Fried Grouper Bites
Choice of cajun or house seasoning 13.95

Fried Oysters
Served with homemade tartar sauce 14.95

Crock O' Crab Dip
Our famous bubbling crab dip served hot with toasted

pita points 12.95
Seafaring Seared Tuna

Sesame crusted saku tuna served with asian slaw,
wasabi, ginger, and soy sauce 12.95

Fresh Salads & Soups
Bleubeard's Wedge Salad

Iceberg Wedge topped with diced red onion, tomatoes,
bacon, and bleu cheese crumbles. Served with bleu

cheese dressing. 8.95
Caesar Salad

Fresh romaine lettuce topped with shredded parmesan
cheese and croutons. Served with caesar dressing. 7.95

House Garden Salad
Fresh in season veggies, shredded cheddar cheese, and
croutons. Served with choice of homemade dressing.

5.95
Soup of the Day

cup or bowl Market Price 

1644 Live Oak Street
Beaufort, NC 28516

252-728-3335



Beverages
Soda (Pepsi Products) or Lemonade 2.59

Sweet or Unsweet Tea 2.25

Coffee  2.25

Hot Chocolate 2.25

Juice (Orange, Cranberry, Apple) 2.99

Kids Menu
10 and under. All served with fries

Fried Shrimp 10.00

Chicken Tenders 7.00

Grouper Bites 10.00

Steam Pots
Choose your seafood a la carte. Served with hot butter
and choice of sauces. Add fried potatoes, onions, and

corn on the cob seasoned with our secret spices for 5.00

Shrimp 1/2 lb.   12.95     1 lb.   23.95

Clams One Dozen 9.95

Snow Crab One cluster  15.00   Two Clusters  28.00

Mussels 8.00

Blue Crab Two Crabs   8 .00

Stone Crab Claws 1/2 lb.   12.95   1 lb.   24.00

Crawfish 8.00

Lobster Tail 12.00

Whole Maine Lobster market price

Oysters 1/2 Dozen 10.00 1 Dozen 20.00  Peck  32.00

From the Grill
Blackbeard's Ribeye

Hand cut angus ribeye with in house seasonings,
served with sea salt baked potato, fresh salad, and toast

24.95
Jack Sparrow Ribeye

Hand cut angus ribeye marinated in a charcoal whiskey
sauce, served with sea salt baked potato, fresh salad,

and toast 26.95
Sweet 'n' Spicy Scallops

Grilled sea scallops with a sweet and spicy plum glaze,
served with asian slaw and fresh steam

vegetable 24.00
Surf & Turf

Hand cut angus Blackbeard's Ribeye with a skewer of
grilled shrimp, served with baked potato, fresh salad,

and toast 29.95
Catch of the Day

Grouper or Flounder (fried or grilled)
Mahi Mahi or Tuna (seared, medium rare only)

served with baked potato and fresh steamed vegetable
market price

Grilled Chicken
Grilled blackened chicken served with two sides or over

a fresh garden salad 16.00
Pork Chops

Two seasoned grilled pork chops served with baked
potato and fresh steamed vegetable 12.95

Grilled Shrimp
Local grilled shrimp with choice of house or cajun

seasoning served with two sides 22.00
Hamburger Steak

Grilled hamburger topped grilled onions and gravy
served with two sides 12.00

Platters
served with two sides and choice of homemade sauce

substitute one side for a salad 2.99

Blackbeard's Plunder
Deep fried local shrimp 20.00

Soshell Crabs
Two golden fried so crabs market price

Stuffed So Shell Crabs
Two so shell crabs fried and stuffed with crab meat

market price
Captain Hook's Fish and Chips

Fried grouper bites served with fries and coleslaw
20.00

Long Shoal Clam Strips
Golden fried clam strips 15.95

Blackbeard's Platter
Golden fried shrimp, fried grouper bites, and one

sauteed crab cake 28.00
Fried Flounder

Golden fried fresh local flounder market price
Fried Oysters

Golden fried oysters market price
Sauteed Crab Cakes

Two sauteed crab cakes 20.95
Fried Sea Scallops

Golden fried scallops 24.00
Chicken Tenders

Fried homestyle chicken tenders 12.99


