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Appetizers

On the Lighter Side
Your choice of salad dressing: 

Ranch, Blue Cheese, Thousand Island, Honey Mustard, Italian, Raspberry Vinaigrette or Oil and Vinegar
Dinner Salad 

Crispy mix of iceberg and romaine lettuce, tomatoes, cucumbers and croutons
Your choice: Tuna, Chicken Breast or Shrimp and Kamini Crab Salad 11.00     

with Grouper 13.00    blackened only 1.00

Garden Salad  
Crispy mix of iceberg and romaine lettuce, tomatoes, cucumbers and croutons   5.00 

Soups

Little Mates
10 years and under 6.00 – Seniors may order any of these items for an additional 2.50

Burger and Fries ~ Popcorn Shrimp and Fries ~ Chicken Fingers and Fries
Beef Hot Dog and Fries ~ Linguini with Marinara Sauce

Oysters on the Half Shell  
Fresh daily and served chilled – available only in season    
½ dozen 9.00   1 dozen 16.00

Peel and Eat Shrimp  
Tender cold boiled shrimp, served with lemon  
and cocktail sauce   ½ pound 7.00    1 pound 13.00

Jumbo Shrimp Cocktail  
The perfect starter and always fresh, 4 jumbo shrimp 
served with cocktail sauce   8.00

Calamari  
Absolutely wonderful, lightly battered and fried  
golden brown   8.50

Famous “Shark Bites”  
Fried and served with cocktail sauce   8.00

Crab Dip with Tortilla Chips  
Hot crab dip served with tortilla chips   9.00

Super Skins  
Baked wedges topped with onions, peppers, tomatoes  
and cheddar cheese – jalapenos optional.   8.00

Potato Skins  
Baked wedges topped with cheddar cheese  
and bacon bits   6.50  
Mozzarella Sticks  
Lightly breaded and served with your choice of dip    7.50

Chicken Fingers  
Five choice strips of chicken tenderloin lightly breaded  
and deep fried   6.50

Chicken Wings “Pier Style”   
“You’ll love ‘em” Mild, Hot, BBQ or Cajun   8.00 

Prices may be subject to change due to untimely market fluctuations.  Prices do not include tax or gratuity.  
A 15% gratuity will be added for groups of six or more and for all promotional vouchers.

During our busy season from March 1st to September 1st, we will not be able to issue separate checks for parties of six or more.

Seafood Bisque  
A delightful combination of seafood and, at your request, sherry   cup 4.50   bowl 5.50

Clam Chowder  
Our own very special recipe - Thick and Creamy   cup 3.50   bowl 4.50

Soup of the Day  
Homemade daily from scratch - Hearty and Flavorful   cup 3.00   bowl 4.00

Includes 
FREE  

Souvenir!
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Sandwiches

All sandwiches are accompanied by fries or cole slaw

Prime Rib Sandwich  
Tender, mouth-pleasing 6 ounce prime rib served on a toasted hoagie roll  

with your choice of cheese  10.00

Pier 14 Burger or Cheeseburger  
Voted “Best on The Beach” - a homemade 8 ounce burger cooked medium-well or well with garnish.  

Your choice of American, Swiss, or Provolone cheese 8.50

Fish Sandwich  
A delicate fresh catch, lightly fried and battered, served  

on a toasted roll with lettuce and tomatoes   7.50

Grilled Chicken Sandwich  
Marinated breast topped with bacon, lettuce, tomato and Swiss cheese   8.00

Deck Entrees
Available After 4:30 PM

All entrees are accompanied with salad, vegetable and starch

Prime Rib  
“Best On The Beach” - select prime rib, slow oven-roasted.  Recommended at medium-rare

10 ounce 18.00     14 ounce 22.00     18 ounce 26.00
Flounder Plate   

“Best On the Beach” – we are famous for our flounder.  
Chef’s recommendation: lightly fried   18.00

5 Cheese Ravioli  
Imported pasta cooked Al Dente and tossed in our own special sauce  

with fresh parmesan cheese - starch not included   12.00
Grilled Chicken Monterey 

A full 10 ounce tender marinated chicken breast  
topped with Monterey Jack cheese and salsa   16.00

Sweet Tooth
Dessert of the Day Please ask your server for today’s “Delectable Dessert”   6.00

Cheesecake Served with strawberry or chocolate topping and whipped cream   5.00
Key Lime Pie Served with whipped cream   4.50

After Lunch Hot Coffee Drinks
Baileys ~ Amaretto ~Jameson ~Grand Marnier ~Frangelico 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



Bar & Deck

We honor 
Visa, MasterCard, 

Discover Cards

(843) 448-6500  www.pier14.com

PIER 14 gift shop
Gifts, Sports and Fishing Pier

Forgot your lotion, need a memento or want to find  
that special gift for the person who has everything? 

Need an all-day $6.00 Fishing Pass or fishing rentals? 
 Visit our Treasure Trove Gift Shop, located just next door.

Open 7 A.M. 7 days a week IN SEASON

Come Fish Off Our 
600ft. Pier!
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Non-Alcoholic Daiquiris and Smoothies are available for 3.50 in your favorite flavors:
Strawberry, Wild Berry, Piña Colada, Banana, Peach, Mango, Margarita, Hurricane and Ice Cream

Ultimate Martini
Ketel One Vodka, chilled and served 
straight up

Ultimate Cosmo
Ketel One Citroen Vodka, Cointreau 
and a splash of cranberry and lime juice

Double Espresso  
Chocolate Martini
Van Gogh Double Espresso with a splash 
of Irish Crème Liqueur

Lemon Drop Martini
Ketel One Citroen Vodka, a splash of  
lemon juice, sour mix and simple syrup

The Classic
Bombay Sapphire Gin,  
dry vermouth and olives

Lady Godiva
Vanilla Vodka, Godiva Chocolate  
Liqueur and a splash of Baileys,  
with a sugared rim

Royal Manhattan
Crown Royal and sweet vermouth, 
garnished with a cherry

Orange Dream
Clementine Vodka, a splash of lemon 
juice and simple syrup

Pierless Martinis and Cocktails
If you have a special request, our bartender will be happy to make it for you.

Domestic and Imported beers
Bud, Bud Light, Bud Light Lime, Coors Light, Miller Lite, Mich Ultra, Mich Light,  

Corona, Corona Light, Land Shark, Red Stripe, Sam Adams, Guinness, Amstel Light,  
Labatt Blue, Heineken, Smirnoff Ice, Non-Alcohol: O’Doul’s

On Draft: Bud, Bud Light, Miller Lite, Samuel Adams Seasonal, Newsouth Nut Brown

Frozen Favorites
Refreshing daiquiris and coladas made with Island Oasis premium-grade fruit and dairy mixes  

topped with whipped cream   6.50

Peaches-N- Cream
 Light rum, peach and vanilla ice cream

Strawberry Shortcake
Amaretto, strawberry and vanilla  
ice cream

Mudslide
Vodka, Baileys and vanilla ice cream

Shipwreck
Bacardi Coco, piña colada and ice cream

Hurricane
Southern Comfort and Hurricane

Lava Flow
Strawberry, piña colada and rum

Temptations by the Pitcher
High Tide
Vodka, tequila, Southern Comfort,  
peach schnapps and orange,  
pineapple and cranberry juice

Southern Lemonade
Ketel One Citroen with fresh lemonade

Bama Slammer
Southern Comfort, vodka, tequila 
amaretto, sour mix and orange, 
pineapple and cranberry juice

Pier Breeze
Vodka, Cointreau and pineapple, 
grapefruit and cranberry juice

Zulu
Amaretto, rum, vodka, gin and 
pineapple and orange juice 

Soft Drinks 

Coke, Diet Coke, Sprite, Ginger Ale, Lemonade, Mellow Yellow, Tea and Coffee



“Pier Pressure” Specialties
Sex on the Pier

Svedka Vodka, peach schnapps, orange juice and Sprite  

Pier Breeze
Vodka, rum and juices  

Shooters
Royal Flush
Crown Royal, peach 
schnapps, cranberry

Lemon Drop
Ketel One Citroen chilled 
with a sugared lemon

Oatmeal Cookie
Goldschlager, Baileys, milk

Jager Bomb
Jager and Red Bull

Klondike
Rum, Kahlua and milk

Chocolate Cake
Frangelico and vanilla vodka

Soco Kamikaze
Southern Comfort, triple sec 
and sour mix

Worthers Candy
Crown Royal and Butternips

House Wines
Redwood Creek

Chardonnay  ~  White Zinfandel  ~  Merlot  ~  Cabernet Sauvignon  ~  Pinot Grigio
4.75 glass         12.50 half carafe        18.75 full carafe

Sparkling Wines
	 Glass 	 Bottle
Kenwood Brut, California 	 6.00 	 18.00

Piper Sonoma Brut, Sonoma, California 		  30.00

White Wines
	 Glass 	 Bottle
Chardonnay, Fat Bastard, France 	 6.00 	 23.00 

Chardonnay, Frei Brothers. Sonoma,  
California 	 7.00 	 27.00

Chardonnay, Kenwood, California	 6.25 	 24.00

Pinot Grigio, Ecco Domani, Italy	 6.50 	 25.00

Pinot Grigio, Maso Canali, Italy	 7.00 	 27.00

Sauvignon Blanc, Steele SS, California	 6.00 	 23.00

Riesling, Polka Dot, Germany	 5.50 	 20.00

Riesling, Hogue, Washington State 	 6.50 	 24.00

Red Wines
	 Glass 	 Bottle
Pinot Noir, Mirassou, California	 5.50 	 20.00

Pinot Noir, McMurray Ranch,  
Sonoma, California		  34.00

Merlot, Red Rock, California	 5.75 	 22.00

Merlot, Blackstone Sonoma Reserve,  
California 	 8.00 	 30.00

Merlot, Frei Bros., Dry Creek Valley,  
Sonoma, California 		  34.00

Cabernet Sauvignon, Kenwood Yulupa,  
California 	 6.50 	 24.00 

Cabernet Sauvignon, Louis Martini,  
Sonoma, California 	 7.00 	 26.00

Zinfandel “Zen of Zin” Ravenswood,  
California 	 5.50 	 20.00

Shiraz, Mcwilliam’s Hanwood Estate,  
South Australia 	 5.50 	 20.00

Shiraz, Marquis Phillips, South Australia 	 7.00 	 26.00
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