Oyster Bar

Virginia Beach, VA

FIRST CATCH

CHICK'S OYSTER SHOOTER*

A CHICK'S TRADITION! FRESH SHUCKED SELECT OYSTER,
COCKTAIL SAUCE & DRAFT BEER. ONE FOR 4 | FOUR FOR 12

HOT BLVE CRAB DIP

DELICIOUS CRAB BAKED 'TIL GOLDEN BROWN & SERVED
WITH OLD BAY PITA CHIPS 18

CREAMY SHE-CRAB SOVP

LIVE LIKE A LOCAL! LOTS OF CRAB, SHERRY & OLD BAY
CUP 8 | BOWL 10

BASKET OF HUSH PVPPIES

CRISPY GOLDEN BROWN WITH HONEY & BUTTER 8

CRISPY CHICKEN TENDERS
ALWAYS A FAVORITE! 12 | ADD FRIES 15

CHICK'S KICKIN' CALAMARI
CRUNCHY HAND BREADED CALAMARI & CRISPY FRIED
CHERRY PEPPERS, TOSSED IN PARMESAN CHEESE, PARSLEY
& RED PEPPER FLAKES WITH HOMEMADE MARINARA 16

OYSTER SHOOTER "003"*

CHILLED ABSOLUT PEPPAR VODKA, OYSTER & COCKTAIL
SAUCE 10

OYSTER BASKET

CRISPY FRIED OYSTERS SERVED WITH COCKTAIL SAUCE &
LEMON 21

TUMBO FRIED SHRIMP

JUMBO CRISPY SHRIMP SERVED WITH OUR LAVA SAUCE.
TRY 'EM BUFFALO STYLE! HALF DOZ 14 | DOZEN 26

TVNA BITES*

SEARED YELLOW FIN TUNA, SOY-WASABI, SESAME SEEDS,
SEAWEED SALAD & PICKLED GINGER 21

FISHERMAN'S BASKET

FRESH CRISPY FRIED FLOUNDER 16

CHICK'S FAMOVS WINGS

10 JUMBO FRIED WINGS SERVED WITH CELERY. CHOICE OF BLEU

CHEESE OR RANCH. PICK A FLAVOR! 16
"THAI" BALANCE OF SWEET & SPICY | "BUFFALO" TRADITIONAL WING
SAUCE | “CHESAPEAKE" WITH OLD BAY SEASONING | "HONEY BBQ"

" RAW BAR +

OYSTERS ON THE HALF SHELL*

WE OFFER A ROTATING SELECTION OF EAST COAST OYSTERS
FROM THE CAROLINAS TO NEW ENGLAND. SERVED WITH
COCKTAIL SAUCE, MIGNONETTE & LEMON.

HOUSE OYSTERS HALF DOZ 14 | DOZEN 25

SPECIALTY OYSTERS | MKT

STEAMED LITTLE NECK CLAMS

BOWL OF STEAMED LITTLE NECK CLAMS SERVED WITH
DRAWN BUTTER 18

STEAMED CRAB LEGS
CRAB LEGS SERVED WITH DRAWN BUTTER. 1LB | MKT

STEAMERS

TUMBO STEAMED SHRIMP

OUR SIGNATURE STEAMED SHRIMP, CARROTS, ONIONS, &
CELERY SEASONED WITH OLD BAY. HALF LB 14 | 1LB 26

STEAMED COMBO

A CHICK'S FAVORITE! STEAMED OYSTERS, CLAMS &
SHRIMP 35

THE CHICK'S TNLET

STEAMED OYSTERS, CLAMS, SHRIMP & CRAB LEGS.
CAUGHT FRESH AND PILED HIGH! (serves 2-4 people) MKT

WE RECYCLE ALL OF OUR OYSTER SHELLS TO THE CHESAPEAKE BAY FOUNDATION, WHO USES THEM TO REPLENISH THE LOCAL OYSTER BEDS.

S
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SEASIDE GREENS

ADD ONS: CHICKEN BREAST 8 | TUNA* 10 | SALMON* 10 | SHRIMP 10 | FRIED OYSTERS 10 | CRAB CAKE 16
DRESSINGS: BLEU CHEESE, RANCH, TEXAS RANCH, CAESAR, BALSAMIC VINAIGRETTE

CHICK'S HOVSE SALAD

MIXED GREENS, CUCUMBER, TOMATOES, ONIONS, CHEDDAR
JACK CHEESE & CROUTONS. SMALL 9 | LARGE 12

MONTEREY SVUNSET SALAD

MIXED GREENS, BLACK BEANS, FIRE-ROASTED CORN, FRESH
PICO DE GALLO, CHEDDAR JACK & COTIJA CHEESE,
CUCUMBERS, CILANTRO, CRISPY CORN TORTILLA STRIPS &
TEXAS RANCH DRESSING 14

BAY BRIDGE CAESAR SALAD

CRISP ROMAINE HEARTS, SHAVED PARMESAN CHEESE, CROUTONS
& TRADITIONAL CAESAR DRESSING. EAT LIKE A LOCAL - ADD FRIED

OYSTERS! SMALL 9 | LARGE 12

MEDITERRANEAN SALAD

MIXED GREENS, FETA, KALAMATA OLIVES, CUCUMBERS,
TOMATOES, BANANA PEPPERS, RED ONION & CRISPY
CHICKPEAS 14




ALL BURGERS & SANDWICHES ARE SERVED WITH FRIES. SUBSTITUTE FOR
SWEET POTATO FRIES OR BROCCOLI +2

ASK FOR OUR SET-UP OF TOMATO, LETTUCE & PICKLES.
SUBSTITUTE FOR SWEET POTATO FRIES OR BROCCOLI +2

CHICK'S POVBLE STACK BURGER FRESH CATCH OF THE DAY*

DOUBLE SMASHED BEEF PATTIES, AMERICAN CHEESE, GRILLED

AVAILABLE GRILLED, CRISPY FRIED, OR BLACKENED
ONIONS & MAC DADDY SAUCE ON A POTATO BUN 17

SERVED WITH FRIES & COLESLAW. ASK YOUR SERVER ABOUT
SMOKEHOVSE DOVBLE STACK FODAY'S FRESH CATCHSS
DOUBLE SMASHED BEEF PATTIES, HICKORY BBQ SAUCE, C“ICK'S‘ sra”ATugE CQAB CAKES‘

SMOKEHOUSE BACON, CHEDDAR CHEESE & CARAMELIZED THE BEST IN TOWN! AVAILABLE CRISPY FRIED, BLACKENED, OR

ONIONS 18 GRILLED SERVED WITH FRIES & COLE SLAW 38

INFERNO DOVBLE STACK

DOUBLE SMASHED BEEF PATTIES, PEPPERJACK CHEESE, RED ONION, SOVUTHERN FRIED SHRIMP

JALAPENOS & CHIPOTLE SAUCE 18 HAND-BREADED CRISPY FRIED SHRIMP SERVED WITH FRIES &
COLE SLAW 28

"THE VLTIMATE” FLOVNDER BLT CATUMN SHRIMP PASTA

JUMBO SHRIMP, ANDOUILLE SAUSAGE, PEPPERS & ONIONS

FRIED FLOUNDER, SMOKEHOUSE BACON, LETTUCE & TOMATO 18 TOSSED WITH PENNE IN A CREAMY SAUCE & A CAJUN KICK 25

CRAB CAKE SANDWICH CRISPY FRIED OYSTERS

CRISPY FRIED, BLACKENED OR GRILLED 21 ABSOLUTELY THE BEST FRIED LOCAL SELECT OYSTERS!
SERVED WITH FRIES & COLESLAW 30

BLACKENED TVNA SANDWICH*
BLACKENED TUNA STEAK COOKED TO YOUR LIKING 18

"BAYVILLE" CHICKEN SANDWICH ﬂbss

GRILLED WITH BBQ SAUCE, SMOKEHOUSE BACON & PEPPER JACK
CHEESE 17 BASKET OF FRIES 6

CHICK'S ERIED PO’ BOY BASKET OF SWEET POTATO FRIES ¢

CHOICE OF FRIED SHRIMP OR OYSTERS WITH LETTUCE, CHOPPED COLE SLAW %
TOMATOES, PICKLES & CHIPOTLE DRIZZLE 18 SLOW COOKED BLACK BEANS N RICE &

STEAMED BROCCOLI WITH HOLLANDAISE ?
FRESH GREEN BEANS 6

TACOS SERVED ON FLOUR TORTILLAS WITH BLACK BEANS N' RICE. ”é MEMADE
SUBSTITUTE FOR SWEET POTATO FRIES OR BROCCOLI +2

ADD A THIRD TACO FOR +6

FIRECRACKER SHRIMP TACOS DE%&! 5

BLACKENED SHRIMP WITH SHREDDED CABBAGE, CHEDDAR JACK

CHEESE, FRESH PICO DE GALLO, CILANTRO & HOUSE CHIPOTLE RUM RATISIN BREAD PUDDING WITH ICE
SAUCE 18 CREAM + CARAMEL DRIZZLE ¢

[
TUNA TACOS CHICK'S FAMOVS KEY LIME PIE ?
BLACKENED TUNA WITH SHREDDED CABBAGE, CHEDDAR JACK WARM FUDGE BROWNMNIE SUNDAE ¢
CHEESE, FRESH PICO DE GALLO, CILANTRO & HOUSE CHIPOTLE
SAUCE 18

CHICKREN TACOS | BE SURE TO STOP BY OUR GIFT SHOP VP FRONT FOR
OUR LATEST CHICK'S SWAG! OR SHOP ONLINE AT

BLACKENED CHICKEN WITH SHREDDED LETTUCE, PICO DE GALLO, WWW.CHICKSOYSTERBAR.COM

CILANTRO, CHEDDAR JACK CHEESE & HOUSE CHIPOTLE SAUCE 17

SCAN OUR QR CODE TO
BURRITO BOowL STAY UP TO DATE WITH

EVENTS, LIVE MUSIC,

SERVED OVER BLACK BEANS N' RICE WITH SHREDDED LETTUCE, SPECIALS & MORE!

CHEDDAR JACK CHEESE, PICO DE GALLO, FIRE ROASTED CORN,
GUACAMOLE, CORN TORTILLA STRIPS, HOUSE CHIPOTLE SAUCE

& CILANTRO. YOUR CHOICE OF BLACKENED SHRIMP, TUNA, OR
CHICKEN 18

*CONSUMING RAW OR UNDER COOKED MEAT, EGGS, POULTRY, OR
SEAFOOD, INCREASES YOUR RISK OF CONTRACTING A FOODBORNE
ILLNESS - ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
THESE FOODS CAN BE COOKED TO ORDER.

A 207 service charge will be added to parties of 6 or more.



ORANGE

ORANGE INFUSED VODKA, FRESH SQUEEZED ORANGE JUICE, TRIPLE SEC, SPLASH OF LEMON-LIME SO0DA10

RANGH WATER

ESPOLON BLANGO TEQUILA, FRESH SQUEEZED LIME, SODA WATER, SALT RIM 12.50

MANGO

MANGO-PINEAPPLE VODKA, FRESH SQUEEZED ORANGE JUICE, TRIPLE SEC, SPLASH OF LEMON-LIME SODA10

GOLADA

COGONUTVODKA, BANANA LIQUEUR, PINEAPPLE JUIGE, SPLASH OF LEMON-LIME SODA10

SKINNY MARGARITA

TEQUILA, AGAVE NECTAR, FRESH SQUEEZED LIME, SPLASH OF ORANGE JUIGE & SODA WATER 10

GHERRY LIMEADE

CHERRY VODKA, FRESH SQUEEZED LIME JUIGE, SIMPLE SYRUP, SPLASH OF LEMON-LIME SODA10

HAWAIAN

TROPICAL VODKA, PINEAPPLE JUIGE, ORANGE JUIGE, GRENADINE, SPLASH OF LEMON-LIME S0DA10

GRAPEFRUIT INFUSION

GRAPEFRUIT INFUSED VODKA, GRAPEFRUIT JUIGE, SPLASH OF GRANBERRY & LEMON-LIME S0DA 10

BEACH LIMEADE

BEACHLMQ;FHESH SQUEEZED LIME JUIGE, SIMPLE SYRUP, SPLASH OF LEMON-LIME S0DA 12.50

GREAMSICLE

WHIPPED VODKA, FRESH SQUEEZED ORANGE JUIGE, SPLASH OF LEMON-LIME SODA 10

GOCONUT LIME

COCONUTVODKA, FRESH SQUEEZED LIME JUIGE, SIMPLE SYRUP, SPLASH OF LEMON-LIME SODA 10

WITH GHICK™S FAMOUS GRUSHED IGE IN A 16 0Z GUP!




DEVIL'S BACKBONE VIENNA LAGER

4.9% ABV

Chestnut Lager. Malty aroma and subtle toasty
sweetness 9

BLUE MOON 3.4%p ABV
Unfiltered Belgium White. Pours light golden in color
with a Smooth refreshing finigh 9

PAGIFIGO 4.4% ABV

Pilsner-style Iager with a crisp, refreshing flavor 9

GOLDEN ROAD BREWING

MANGO GART 4% ABV

A light Wheat Ale bursting with lots of fresh mango
flavor and aroma, finishing crisp and refreshing 9

ASK YOUR SERVER ABOUT OUR ROTATING SEASONAL TAPS!

Bud Light 6.50
Miller Light .30

Red

District 7 Pinot Noir
Monterey, CA. Medium bodied with Soft tanning, hints
cherry &vanilla. Glass 111 Bottle 36

Franciscan Estate Gabernet Sauvignon

Monterey, GA. Full bodied with dark juicy fruits, combined

With mocha and toasty vanilla. Glass10 | Bottle 32

Next Red Blend

;gl

Glass 10 | Bottle 32

Quilt Cabernet Sauvignon
With-avelvety finish. I Bottle 55

ine

Yuengling Lager 6.30

Columbus Valley, WA. Syrah forward red blend. Rich blueberry
and earthy aromas with subtle anise and toffee notes.

Napa Valley, GA. Rich in flavors-of dark fruits and chocolate

CHICK'S GERVEZA 4.5%0 ABV

Mexican Pilsner. Grisp & refreshing, a local’s favorite! 8

LAGUNITAS 1PA 6.2%0 ABV
American Style IPA. Well-rounded, highly drinkable 9

NEW REALM BREWING CO.

HAZY LIKE A FOX IPA 6.3% ABV

New England style IPA. Juicy, fruity hops. Unfiltered super-
fresn 9

KONA BREWING GO.
BIG WAVE GOLDEN ALE 4.4% ABV

Light golden Ale with a subtle fruitiness and a delicate
hop aroma 9

STELLA ARTOIS 5.2% ABV

Malt Pilsner-style Lager. A full-bodied, well balanced
character and a light, refreshing finish 9

Michelob Ultra 6.30
Busch Light 6.30

Rose & Bubbles

Ava Grace Rose
California. Scent of wild roses, taste of apricot &
honeysuckle, delicate dry finish. Glass 111 Botte 36

Maschio Prosecco
Prosecco, Italy. Aromas of white-peach and orange
blossom. Fruit forward. Split10 | Bottle 32

Gloria Ferrer Brut
North Sonoma Calley, CA. Delicate pear and floral notes
backed by toasty almond, toasty finish.+ Bottle 40

Moet & Chandon Imperial Brut
Champagne, Frace. Vibrant intensity of green applé and
citrus fruit with the freshness of mineral nuances and
white flowers. | Bottle 90

of

White

Luna Nuda Pinot Grigio

Gortina, Italy.Bright crisp flavors of golden apple and citrus.

Glass10. 1 Bottle3?

Kim Grawford Sauvignon Blanc
Marlnnrnugn, New Zealand. Ripe tropical fruit flavor of

passionfrurt, melon, and.grapefruit- Glass 11 | Bottle 36

J. Lonr River Ghardonnay
Monterey, GA. Medium bodied, oak, citrus and butter
qualities, fruitand vanilla forward. Glass 11 | Bottlg 36

Essence Reisling
Mosel, Germany. Fresh pineapple and apricot. | Bottle 30

La Crema Chardonnay
Northern Sanoma Coast, CA. Apricet, apple, oak and rich spice aromas with white stone-fruit. | Bottle 45



MONDAY-THURSDAY 3-6PM

FRIDAY 12-6PM

BAR AREAS ONLY
NO SUBSTITUTIONS. DINE IN ORNLY

A
é

£

6 TO AN ORDER. RAW OR STEAMED.

5% W
g S

OLD BAY, BUFFALO, BBQ, THAI
5 TO AN ORDER. SAME STYLE.

DOUBLE SMASHED BEEF PATTIES, AMERICAN
CHEESE, GRILLED ONIONS & MAC DADDY SAUCE.
SERVED WITH FRIES

S$2 OFF DRAFTS $6 WELLS
S$4 DOMESTIC BOTTLES S5 HOUSE WINE

5> SELTZERS

$5 PREMIUM BOTTLES



GHIGH S

ALL DAY WATERFONT FEATURES

MONDAY

$5 ALL CRUSHES

1> Off Fried Shrimp Platter
FRIES, COLE SLAW, HUSHPUPPES 14

TUESDAY

$5 MARGS $3 CHICK’S CERVEZA
> OfFf Tex Mex Tacos n’ Bowls

WEDNESDAY

> OFF WINE

1> OfF Fried Flounder Platter
FRIES, COLE SLAW, HUSHPUPPES 14

THURSDAY

$4 DOMESTIC DRAFTS
V> OFf1lb. Crab Legs
Y= OFF11b. Steamed Shrimp




