TAWSONg

1905
Restaurant & Pub

Seafood - Burgers - Craft Beer
On the Beaufort N.C. Waterfront

Starters
Chef Jon’s Pimento Cheese - spicy southern-style pimento cheese with toasted flatbread
Hot Crab Dip - a creamy crab dip served with toasted flatbread
Buffalo Chicken Wings - Coated in our spicy buffalo sauce served with celery, ranch and bleu cheese
Mini Crab Cakes - Pan seared crab cakes with chipotle aioli
Chicken Tenders - buttermilk fried served with ranch and honey mustard

Salads & Soups
Spinach Salad - spinach, mandarin oranges, dried cranberries crumbled feta & balsamic drizzle

Mixed Green - mixed greens, tomato, cucumber, carrot & red onion
Autumn Apple Salad - fresh apple slices, toasted pecans, dried cranberries, pickled red onion, feta cheese
over mixed greens
Seafood Bisque - creamy & loaded with scallops and shrimp
Clam Chowder - made in the “Down East” style. Broth-based & packed with clams

Homemade Sides
Cole Slaw
Sauteed Vegetables
Broccoli Salad
Cheese Grits
Mashed Potatoes
Coconut Jasmine Rice
Kettle Chips

Entree’s

Blackened Chicken - blackened chicken breasts with mango salsa & sweet chili sauce
House Smoked Pulled Pork - Eastern NC style pulled pork
Shrimp & Grits - southern style & spicy with bacon, garlic, onion, pepper & mushrooms
Crab Cakes - pan seared crab cakes with chipotle aioli
Shrimp & Scallop Pasta - large shrimp & bay scallops, in a lobster-tarragon cream sauce, with spinach &
tomatoes over cavatappi topped with parmesan cheese
Blackened Mahi Mahi - blackened mahi with mango salsa & sweet chili sauce

Dessert
Key Lime - sweet, rich & tart topped with freshly whipped cream



