
MAINS
SHRIMP & GRITS  
jumbo shrimp, cheesy grits, bacon, 
mushrooms, green onions  24

CHICKEN TENDERS BASKET
choose from Southern fried or 
Nashville Hot 
mac & cheese, coleslaw, your 
choice of ranch, honey mustard, or 
barbecue  21

NOT-SO-CAJUN PASTA
angel hair pasta, house made Cajun 
cream sauce, grilled chicken breast  18 
shrimp  20

PIGGY MAC 
NC-style pulled pork, crispy bacon, 
bbq sauce, over mac & cheese  18

ASIAN GRILLED TUNA*
vegetable of the day, mashed 
potatoes, pan Asian drizzle  25

GRILLED SALMON
asparagus, mashed potatoes  25

POKE BOWL*    
Ahi tuna, sticky rice, fresh mango, 
cucumber, sesame seeds, pan  
Asian sauce, cucumber-wasabi 
sauce drizzle  24

MAHI-MAHI
mango salsa, vegetable of the day, 
mashed potatoes  25

RAY’S FAVORITE
angel hair pasta, tomato sauce, 
black olives, squash, peppers, 
onions, ground beef, garlic bread  18 

RIBEYE*
10oz black angus ribeye, asparagus, 
mashed potatoes  mkt
add four grilled shrimp  +6

BLACKENED GROUPER
asparagus, mac & cheese  27

SIDES
FRIES  7
SWEET POTATO FRIES  7
HUSHPUPPIES  5
COLESLAW  3
MASHED POTATOES  5 
VEGETABLE OF THE DAY  mkt

ASPARAGUS  8
SIDE SALAD  7
CHIPS & QUESO  7 
CHIPS & SALSA  5
MAC & CHEESE  7

DRINKS      
COCA-COLA, DIET COKE, COKE ZERO, SPRITE, 
SUN DROP, PIBB EXTRA, HI-C PINK LEMONADE  3
FRESH BREWED ICED TEA (plain or sweet)  3
COFFEE  2.5
ORANGE JUICE  3.5

PINEAPPLE JUICE  3.5
CRANBERRY JUICE 
COCKTAIL  3.5

refills not complimentary on juice

SALADS & SOUPS
KELLY SLATER
turkey, bacon, ham, mixed greens, 
tomatoes, cucumbers, onions,  
Swiss cheese  16

TROPICAL SHRIMP
mixed greens, crispy coconut 
shrimp, fresh fruit, toasted coconut, 
citrus vinaigrette  18

GARDEN 
mixed greens, tomatoes, 
cucumbers, onions, croutons  11
add a protein: grouper  11, salmon  11, 
mahi  10, shrimp  8, oysters  8, chicken  6

GRILLED TUNA*
mixed greens, tomatoes, cucumbers, 
onions, citrus vinaigrette  19

WEDGE 
romaine, tomatoes, crumbled  
bleu cheese, bacon, onions  14

NEW ENGLAND  
CLAM CHOWDER
clams, potatoes, onions, celery  6

SOUP OF THE DAY
ask your server for today’s selection

Ranch, Balsamic, Citrus Vinaigrette, Honey Mustard, 1000 Island, Bleu Cheese

SEAFOOD BASKETS

ONE AND DONE
shrimp  24  •  oysters  25  •  flounder  24  •  scallops  27

MIX IT UP
add shrimp  +2  •  add oysters  +3  •  add flounder  +2  •  add scallops  +5

CAPTAIN’S PLATTER
shrimp, oysters, flounder and scallops  35

hand breaded in our house mix of Redbone Alley Bone Flour (Allen Bros.  
Milling, SC) and House-Autry Seafood Breader (Four Oaks, NC); all baskets 
served with fries, hushpuppies, and coleslaw

MEATS  2: 
pepperoni, sausage, 

ham, ground beef, 
bacon, extra cheese

VEGGIE  1: 
onions, green peppers, 

mushrooms, black olives, 
jalapenos, tomatoes, pineapple

build your own:
16” cheese  19  •  8” three toppings  12  •  10” gluten free  14

toppings:

show our kitchen crew some 
love and they’ll ring the bell in 

appreciation back!

ROUND OF BEERS FOR  
THE KITCHEN STAFF 10

STARTERS
CHICKEN TENDERS SNACK
choose from Southern fried or 
Nashville Hot, your choice of ranch, 
honey mustard, or barbecue  14

SPICY MAC-N-CHEESE BITES
ranch dipping sauce  14

SHRIMP COCKTAIL 
cocktail sauce  16

CRISPY GROUPER BITES
remoulade dipping sauce  20

CALAMARI RINGS
house breaded, marinara  17

LOWCOUNTRY RANGOON
crispy shrimp, jalapeño cream 
cheese filling, sweet red chili  
dipping sauce  15

ULTIMATE NACHOS 
tortilla chips, queso, black beans, 
lettuce, tomatoes, jalapeños, 
avocado sauce, house made salsa, 
sour cream  14 
add grilled chicken  6

BATTERED SWEET  
CORN NUGGETS
ranch dipping sauce 14

MOZZARELLA STICKS
marinara sauce  12

CHICKEN WINGS (10) 
jumbo fresh wings, tossed in  
(your choice) barbecue, hot, teriyaki, 
Nashville Hot, or Old Bay  18

* these items may be served raw or under 
cooked or may contain raw or undercooked 
ingredients. consuming raw or undercooked 
meats, seafood, shellfish may increase your 
risk of food borne illness.

** 20% gratuity added for parties of 8 or more.

SHARKY’S FAVORITES

PIZZA

KILLER COMBOS
DESTROYER

pepperoni, sausage, ham, ground beef, onions, peppers, 
mushrooms, black olives, extra cheese  27

MEDITERRANEAN VEGGIE
red sauce, mozzarella, black olives, onions, peppers, 

mushrooms, tomato, banana peppers  24

SHARK ATTACK
ham, pepperoni, sausage, hamburger, bacon, extra cheese  25

HANDHELDS
all served with fries unless noted

TSUNAMI
shaved smoked turkey, provolone, 
caramelized onions, candied 
jalapeño bacon, pesto mayo, 
brioche roll  16

SHRIMP BURGER 
chunky house made shrimp patty, 
lettuce, tomato, avocado sauce, 
remoulade, brioche roll  18

JIMMY’S 
CHEESEBURGER* 
fresh hamburger patty, lettuce, 
tomato, cheese (choice of American, 
cheddar, provolone, Swiss or pepper 
jack), brioche roll  15 
Heinz 57 upon request  
extra burger patty  +3  
add bacon  +2

GROUPER TACOS 
blackened, Baja slaw, remoulade, 
avocado sauce, tortilla chips & 
house made salsa  20

O.I.B. SURF & TURF*  
fresh hamburger patty,  crispy 
shrimp, lettuce, tomato,  
remoulade, brioche roll  20

BLACKENED GROUPER 
lettuce, tomato, brioche roll  20

KAHUNA CHICKEN 
grilled chicken breast, bacon, 
provolone, grilled pineapple, 
teriyaki sauce, brioche roll  17

SHACK STACK
shaved smoked turkey, bacon, 
shaved ham, provolone, lettuce, 
tomato, sourdough bread  17

CRISPY FLOUNDER
lettuce, tomato, brioche roll  17

FIRECRACKER  
SHRIMP TACOS 
crispy shrimp, baja slaw, cilantro, 
firecracker sauce, tortilla chips & 
house made salsa  18

    KEY LIME PIE  6
a Sharky’s Tradition!



FROM THE B    R
COCKTAILS
CAROLINA RUM PUNCH
Havana Club Añejo Blanco rum, 
orange juice, pineapple juice, 
pomegranate syrup, dash  
of bitters  8

RUM RUNNER  
Captain Morgan spiced rum, Malibu 
coconut rum, Bacardi Limon rum, 
pineapple juice, cranberry juice  10
add a Myers Dark Rum floater  +5

LONG JOHN ICED TEA
Deep Eddy Lemon vodka, Sharky’s 
house-brewed tea (unsweetened 
upon request)  7.5

GEORGIA’S ON MY MIND 
Bacardi Limon rum, strawberry 
puree, lemonade  7

BLISS ON OCEAN  
ISLE BEACH 
Three Olives vodka, peach schnapps, 
cranberry juice, orange juice, 
pineapple juice  7

SHARKY’S HOUSE  
MARGARITA
Margaritaville Gold tequila, triple 
sec, orange juice, lime juice, lemon 
juice, simple syrup, salted rim   
14oz  8, SHARK SIZE  11

MICHELADA
Cerveza Pacifico Clara, ZingZang 
Bloody Mary mix, lime juice,  
Tajin rim  6

P.J. MARGARITA 
Margaritaville Gold tequila,  
triple sec, lime juice, lemon juice, 
simple syrup, puréed pineapple, 
diced jalapeño, Tajin rim  8.5

DARK & STORMY
Kraken Black Label rum,  
Saranac ginger beer  8

CADILLAC MARGARITA
Don Julio Blanco tequila, Grand 
Marnier, lime juice, lemon juice, 
simple syrup, salted rim  15

GIN BUCK
Bombay Sapphire gin, Saranac 
ginger beer, lemon juice, lime juice, 
simple syrup, club soda  8.5

OCEAN BREEZE
Havana Club Añejo Blanco rum, 
blue curacao, pineapple juice, 
RumChata coconut cream  9

OIB BOILERMAKER
(aka Loaded LandShark) 
LandShark Lager, Margaritaville 
Island Lime tequila  7.5

COCO CABANA
Malibu coconut rum, melon liqueur, 
pineapple juice, cranberry juice  9

COASTAL CRUSH
Tito’s vodka, strawberry puree, 
lemon juice, lime juice, simple 
syrup, club soda  8.5

SUNSET BEACH
Three Olives vodka, peach schnapps, 
orange juice, pomegranate syrup  7

LAST JUAN ON THE RANCH
Number JUAN Tequila Blanco,  
club soda, lime juice, Tajin rim  11

KEY LIME MARGARITA
Margaritaville Gold tequila, 
RumChata coconut cream,  
triple sec, orange juice, lime juice, 
lemon juice, simple syrup  9

SHARK BITE MARGARITA
Margaritaville Gold tequila, blue 
curaçao, triple sec, orange juice, 
lime juice, lemon juice, simple 
syrup, pomegranate syrup, salted 
rim 14oz 8.5, SHARK SIZE  11.5

BOTTLES & CANS
CAROLINA CRAFTS
Wicked Weed Pernicious, American IPA, North Carolina, 7.3%  6 
Makai Kamanawanalei’ya NEIPA, North Carolina, 6.3%  9 
Red Oak, Bavarian amber lager, North Carolina, 5.0%  6 
Sycamore Brewing Super Quench, American wheat ale, North Carolina, 5.4%  6.5 
Makai Mango Reef, fruited blonde ale, North Carolina, 4.5%  7.5 
Bold Rock Apple Hard Cider, cider, North Carolina, 4.7%  4.5 

NATIONAL STANDARDS
Blue Moon, witbier, Colorado, 5.4%  5 
Bud Light, light lager, Missouri, 4.2%  4 
Budweiser, American adjunct lager, Missouri, 5.0%  4 
Budweiser Select 55, light lager, Missouri, 2.4%  4 
Coors Light, light lager, Colorado, 4.2%  4 
Michelob Ultra, light lager, Missouri, 4.2%  4 
Miller Lite, light lager, Wisconsin, 4.2%  4 
Natural Light, light lager, Missouri, 4.2%  3.5 
New Belgium Fat Tire, American amber / red ale, Colorado, 5.2%  5 
Pabst Blue Ribbon, American adjunct lager, Texas, 4.8%  3.5 
Yuengling, American amber / red lager, Pennsylvania, 4.5%  4

INTERNATIONALS
Cerveza Pacifico Clara, American adjunct lager, Mexico, 4.5%  5 
Modelo Especial, American adjunct lager, Mexico, 4.4%  5 
Red Stripe Jamaican Lager, American adjunct lager, Jamaica, 4.7%  4.5 
Stella Artois, European pale lager, Belgium, 5.0%  5

BEACHGOING FAVORITES
Ace Pineapple, cider, California, 5%  6.5 
Corona Light, light lager, Colorado, 4.2%  5 
Golden Road Brewing Mango Cart, fruit and field beer, California, 4.0%  5.5 
LandShark, American adjunct lager, Florida, 4.6%  4.5 
Sweet Water Goin’ Coastal, American IPA, Georgia, 6.1%  5.5 
Voodoo Ranger Juice Force IPA, New England IPA, Colorado, 9.5%  6

BUBBLY ALCOHOL WATER
White Claw Hard Seltzer, Illinois, 5.0%  5
High Noon, South Carolina, 4.5% 7

NON-ALCOHOLIC ALTERNATIVES
hi Seltzer, Delta 8 infused seltzer, Kentucky, 0.0%  7.5 
Saranac, ginger beer, New York, 0.0%  3.5 
Red Bull Energy Drink, regular or sugar free, energy drink  4 
Corona N.A., alcohol free lager, Mexico, 0.5%   5.5

WINE

WHITE & ROSÉ   
Castello Poggio Moscato, Italy, 8 / 32  
Biltmore Riesling, North Carolina, 9 / 34  
Clos du Bois Pinot Grigio, California, 8/ 32 
Torre di Luna Pinot Grigio, Italy,  9/ 34  
Yes Way Rosé, France,  9 / 34  
SeaGlass Sauvignon Blanc, California, 10 / 36 
The Ned Sauvignon Blanc, New Zealand, 12 / 42 
J Lohr Riverstone Chardonnay, California, 9 / 34 
Sonoma Cutrer Chardonnay, California,  12 / 42 
Zonin Prosecco (187mL split), Italy, 9

upgrade to a “vacation pour” (⅓ of the bottle!) of any 
glass of wine for just an additional 3

SHARKY’S FAVORITES www.SharkysOceanIsle.com               /sharkys.oceanisle               @SharkysOIB

RED    
Firesteed Pinot Noir, Oregon, 10 / 36 
7 Moons Red Blend, California, 9 / 34 
Doña Paula Estate Malbec, Argentina,  10 / 36 
Estancia Merlot, California, 9 / 34  
Hahn Cabernet Sauvignon, California, 10 / 36 
J Lohr 7 Oaks Cabernet Sauvignon, California, 11 / 38 
B R Cohn Cabernet Sauvignon, California, 12 / 42
Mark West Pinot Noir, California, 8 / 30

CONNIE’S SEASIDE SANGRIA
red wine, brandy, lemonade, Sprite  8

HOUSE WINES  7  
Pinot Grigio, Chardonnay, Sauvignon Blanc 
or Cabernet Sauvignon

THE LEGEND OF J.B. IN O.I.B.
You’ve probably heard that the Trop Rock 
Troubadour was one to visit Sharky’s 
founder, Ray Harris, when he came 
to visit Ocean Isle Beach. What was 
talked about on this day and how many 
Landsharks were consumed? Only 
these two legends will ever know…

add Strawberry Puree to any drink +1


