
FLYING FISH N. MYRTLE BEACH
SOUTH CAROLINA

PUBLIC MARKET
AND GRILL

SIDES
 FRENCH FRIES 2.95 • SWEET POTATO FRIES 2.95
 RED SKINNED POTATOES 2.95 • COLESLAW 1.95
 GOUDA SMASHED POTATOES 2.95 • CHEF’S RICE 1.95
SEASONAL VEGETABLES 2.50 • CORN ON THE COB 1.95
HUSH PUPPIES 1.95
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Starters
HUSHPUPPY BASKET Cinnamon-Honey Butter 4.95

FRIED PICKLES Ranch Dressing 5.95

COCONUT SHRIMP Spicy Orange Marmalade 10.95

GOAT CHEESE OYSTERS Fried Oysters, Goat Cheese Spread, Sriracha 9.95

SEAFOOD NACHOS Shrimp, Fish, Queso, Black Bean & Corn Relish, 
Pico De Gallo, Jalapenos, Flour Tortilla Chips 11.95

FRIED BUFFALO SHRIMP Buffalo Sauce, Celery, Bleu Cheese Crumbles 9.95

CRACKLIN’ CALAMARI Cracklin’ Chili Sauce, Green Onions 9.95

PEEL & EAT SHRIMP Served Cold with Old Bay and Cocktail 9.95
 

SOUPS & SALADS
MARYLAND CRAB SOUP 7.95

ROASTED RED PEPPER GOUDA SOUP 6.95

 HOUSE SALAD Mixed Greens, Grape Tomatoes, Red Onions, Applewood 
 Smoked Bacon, Cheddar Cheese, Pecans, Goldfish Crackers 4.95 / 6.95

 CLASSIC CAESAR SALAD Romaine, Croutons, Parmesan Cheese 
 4.95 / 6.95

 ICEBERG WEDGE Bleu Cheese Dressing, Bleu Cheese Crumbles, 
 Applewood Smoked Bacon, Tomatoes, Red Onions 7.95

 Add Grilled or Fried Chicken Breast 4.95
 Add Grilled or Fried Shrimp 6.95

TUNA POKE SALAD* Sushi Grade Tuna, Mixed Greens, Spicy Sauce, 
Seaweed Salad, Mango Salsa, Sriracha 13.95

HONEY APPLE CHICKEN SALAD BBQ Rubbed Chicken, Mixed Romaine, 
Tomatoes, Red Onions, Bleu Cheese Crumbles, Candied Pecans, Granny Smith 
Apples, Honey Apple Vinaigrette 10.95 
 

BURGERS & SANDWICHES
Served with Fries, Coleslaw and a Pickle

SIGNATURE BURGER* Certified Angus Beef®, Poblano Shrimp Dip, Lettuce, 
Tomato, Red Onion, Served on a Brioche Bun 10.95

FISH MARKET SANDWICH 1/2 lb of Chef’s Selection Fried White Fish, 
American Cheese, Applewood Smoked Bacon, Lettuce, Tomato, Onion, 
Tartar Sauce, Served on a Hoagie Bun 11.95

SOUTHERN CHICKEN SANDWICH Pepperoncini-Brined Fried Chicken 
Breast, Pimento Cheese, Pepperoncini-Okra Relish, Lettuce, Tomato, 
Served on Jalapeno Cornbread 10.95

SOFT SHELL CRAB BLT Fried Soft Shell Crab, Lettuce, Tomato, Applewood 
Smoked Bacon, Tartar Sauce, Served on Jalapeno Cornbread 12.95

STEAK SANDWICH* Grilled Certified Angus Beef® Steak, Lettuce, Tomato,
Red Onion, Horseradish Sauce, Served on a Hoagie Roll 11.95

PO-BOY Your Choice of Fried Shrimp or Oysters, Lettuce, Tomato, Tartar 
Sauce, Served on a Hoagie Roll 10.95

CRABCAKE SANDWICH  Jumbo Lump Crabcake, Lettuce, Tomato, Lemon 
Remoulade, Served on a Brioche Bun 10.95

MARKET FRESH TACOS
Tacos Served with Chef’s Rice and Flour Tortilla Chips

BUFFALO SHRIMP TACO Fried Popcorn Shrimp, Buffalo Sauce, Cabbage, 
Pico De Gallo, Ranch Dressing 9.95

BLACKENED MAHI TACO Blackened Mahi-Mahi, Cabbage, Pico De Gallo, 
Avocado Cream Sauce 10.95

FAJITA CHICKEN TACO Grilled Fajita Chicken, Lettuce, Pico De Gallo, 
Ranch Dressing 9.95

AHI TUNA TACO* Seared Rare Tuna, Cabbage, Pico De Gallo, Wasabi Cream 
Sauce 10.95

GRILLED STEAK TACO* Grilled Certified Angus Beef® Steak, Lettuce, 
Pico De Gallo, Horseradish Cream Sauce 10.95

FRESH  FISH  MARKET 
(

(

        1        ASK  YOUR SERVER
About Today’s Fresh Fish Selection - Market Price

        2        CHOOSE YOUR FAVORITE PREPARATION
CAJUN STYLE: Lightly Dusted in our Cajun Spice and Pan-Seared

SIGNATURE PREPARATION: Cornmeal Coated and Sautéed
FIRE-GRILLED: Grilled over an Open Flame

        3        CHOOSE YOUR SIGNATURE TOPPING
Fresh Herb Cream Sauce • Honey Lime Butter • Mango Salsa

Spanish Tapenade • Dill Yogurt Sauce
Hooked: Topped with Cajun Popcorn Shrimp... add $3

HOUSE SPECIALTIES 
LUNCH PORTIONS

SHRIMP AND GRITS Shrimp, Country Ham Cream Sauce, Grape Tomatoes, 
Scallions, Stone-Ground Cheddar Grits 14.95

LOWCOUNTRY CRAB CAKES Housemade Remoulade, Tomatoes, Scallions, 
Chef’s Rice, Seasonal Vegetables 14.95

FISH & CHIPS Nut Brown Beer Battered Cod, French Fries, Coleslaw, 
Hushpuppies 13.95

JAMBALAYA Sautéed Chicken & Shrimp, Smoked Sausage, Okra, Tomatoes, 
Peppers, Onions, Cajun Red Sauce over Rice 13.95

* T h e s e  i t e m s  c o n t a i n  r a w  o r  u n d e r c o o k e d  i n g r e d i e n t s .  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y,  s e a f o o d ,  s h e l l f i s h  a n d  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s ,
e s p e c i a l l y  i f  y o u  h a v e  a  m e d i c a l  c o n d i t i o n .  A  p o s s i b l e  h e a l t h  r i s k  m a y  e x i s t  i n  e a t i n g  u n d e r c o o k e d  g r o u n d  b e e f  a t  a n  i n t e r n a l  t e m p e r a t u r e  l e s s  t h a n  1 5 5  d e g r e e s .

T h e  i m m e d i a t e  c o n s u m e r  o r  p u r c h a s e r  m u s t  b e  1 8  y e a r s  o f  a g e  o r  o l d e r  a n d  n o t i f i e d  i n  a d v a n c e .


