Hyman’s Seafood Restaurant

Appetizers:
Wadmalaw Delight
Local fried green tomatoes served onto a bed of grits with a Parmesan cream sauce

*

Clam Chowder

New England style White Clam Chowder
*
Choice of:

House salad or Cole Slaw
*

Entrée Selections:
Flounder Fillet Dinner
Fresh flounder fillets fried golden brown
*
Lobster Crab Shrimp roll
Chopped lobster, crab, and shrimp on a buttery brioche roll
*
Shrimp Duo
Served both scampi style and our traditional fried
*
Croquette Duo
A buttery broiled Chilean Seabass croquette (unique only to Hyman’s Seafood) accompanied
with a salmon croquette made with fresh salmon topped with our secret sauce
*
Carolina Delight
One of our signature dishes. Fried grit-cake with shrimp topped with a cream sauce, simply
divine!!! (Shrimp & Grits, kicked up a notch)
*
Fish and Chips
Hyman's Style with fresh lightly breaded wild caught Haddock
*

Bourbon Glaze Salmon & Red Rice
Fresh salmon glazed with our bourbon sauce served over a bed of southern red rice
*
Fried Chicken Tender Dinner
House trimmed chicken tenderloins, lightly breaded & fried, served over a bed of our famous
red rice
*
Fettuccini Alfredo

Homemade Parmesan cream sauce served with our amazing garlic bread
*

All Entrees Are Accompanied with Hush Puppies And A Choice Of A Side

Fries, Spicy Corn Ribs, Red Rice, Mashed Potatoes, Sweet Potato, Mac ‘n Cheese, Collard Greens, or

Sweet Potato Soufflé
*

Dessert
Key Lime Pie



