One Fifly, West

Appetizers

Calamari
Flash fried calamari served with fresh lemon and our house Fra Diablo sauce. $8

Coconut Shrimp
Coconut battered shrimp with Malibu rum cream sauce. $9

Fried Green Tomatoes
Stacked and layered with fresh basil, goat’s cheese, and a spicy red sauce. $8

Low Country Crab Dip

Made with Jumbo Lump Crabmeat and served with warm crostini points. $9

Pan Roasted Mussels

Prepared with a spicy Fra Diablo sauce, or sauteed in white wine and garlic. $8

Bruschetta
Diced tomatoes, green onions, basil, olive oil and red wine vinegar, served atop toasted French bread. $7

Grouper Bites
Pieces of fresh Grouper lightly fried and served with a cool lemon and dill sauce. $9

Salads & Soups

House Salad

Blend of fresh greens, sliced tomatoes, red onion, and cucumber, served with choice of dressing. $5

Classic Caesar Salad
Hearts of romaine with fresh croutons and Romano cheese. $5

Fresh Field Greens

With strawberries, spiced pecans, red onion, and goat’s cheese; served with a poppy seed dressing. $7

Spinach Salad

Baby Spinach topped with sliced tomatoes, mushrooms, red onion, diced egg and a hot bacon vinaigrette. $6

She Crab Soup

House Special! A bowl of our chef’s award-winning, secret recipe, low country She Crab Soup;
Prepared in-house daily with a generous portion of lump crab meat. $7

Soup de Jour
A cup of the Chef’s selection; see server for tonight’s special. $5

Sides

Starches $3 Vegetables $3
Loaded Baked Potato Grilled Asparagus
Loaded Mashed Potatoes Wilted Spinach

French Fries Vegetable Medley



One Fifly, West

Steaks & Chops

All steaks are Certified Angus Beef served with Foccacia bread, baked potato,
grilled asparagus, and a House or Caesar salad.

Filet Mignon
Our most tender cut of beef
70z. $22
10 0z. $26 Additional Toppings for beef include:
New York Strip Oscar 86

Angus beef that is both flavorful and lean Five Grilled Shrimp $6

40z, 25 Melted Gorgonzola Cheese $2

Rib Eve Sauteed Mushrooms $2

A marbled cut of Angus beef
14 0z. $25

Pork Chop

Grilled 12- ounce bone-in chop topped with an apple cinnamon and ginger couli. Served with whipped
mashed potatoes and grilled asparagus. $21

Rack of Lamb

New Zealand lamb chops marinated with roasted garlic, and aged balsamic vinegar. $25

Seafood, Pasta & Chicken

All served with Foccacia bread. Add $3.00 for House or Caesar salad.

Shrimp & Grits

With Tasso ham, fresh diced tomatoes, and green onions, served over cheddar cheese stone ground grits. $19

Baked Salmon
Seasoned with fresh tarragon, lemon and capers; served with freshly whipped potatoes and grilled asparagus. $21

Seafood Fra Diablo
Chicken Fra Diablo

Shrimp, mussels and calamari or chicken in a spicy red sauce, served over linguini. $18

Roasted Grouper
Blackened and pan roasted grouper over blue cheese stone ground grits with wilted spinach, bacon and shrimp. $23

Blackened Shrimp Alfredo
Blackened Chicken Alfredo

Seasoned shrimp or chicken tossed with tri-color peppers and onions; served over fettuccini in a homemade Alfredo sauce. $18

Roasted Chicken Dijén

Stufffed with wilted spinach, goat’s cheese and roasted tomatoes. Served over linguine with a Dijon cream sauce. $18

Kid’s Menu Available Upon Request.







