
T H E  W O R L D  I S  Y O U R  o y s t e r
T H E  o y s t e r  I S  O U R  W O R L D

LUNCH



O Y S T E R  S H O O T E R *  Locals' Favorite!  
Chef ’s choice oyster with vodka, 
Bloody Mary mix, cucumber purée, 
lemon-honey horseradish, and an Old Bay rim  5 

T U N A  TATA K I *  
Pepper seared rare yellowfin tuna, creamy wasabi 
furikake coleslaw, crispy wonton, Japanese black 
garlic soy aioli and pickled ginger   *Market Price

S T E A M E D 
E A S T  C O A S T  C A U G H T  S H R I M P 
Tossed in J.O. seasoning 
served with cocktail and drawn butter 
*Market Price

S M O K E D  C H I C K E N  W I N G S
Juicy house-smoked chicken wings, 
Ancho BBQ glazed, served with cucumber slices                  
and jalapeño-buttermilk dressing   14

C R I S P Y  F R I E D  C A L A M A R I
Lightly fried and topped with sweet teardrop 
peppers served with lemon dill ailoi   14

C H O R I Q U E S O  PA PA C H O S
House fried potato chips topped with housemade 
chorizo sausage queso, pico de gallo, citrus sour 
cream, pickled jalapeños and scallions   16

appe t i ze r s

soup& 
sa lads

Please ask your server about 
adding gri lled chicken 7,  fried 
oysters 10, shrimp 8, or fresh 

fish* 12 to your salad.

*ITEMS CONTAIN INGREDIENTS THAT MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW 
OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 

FOODBORNE ILLNESS - ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

C R E A M Y  C L A M  C H O W D E R
Sweet succulent clams with smoked bacon, potatoes, 
and onions topped with fresh herbs and dry sherry  
8 cup / 12 bowl

H O U S E  S A L A D
Mixed baby greens with crisp cucumbers, 
tomatoes, kalamata olives, 
shaved red onion, toasted almonds, 
and a red wine herb vinaigrette  
8 side / 12 full

C A E S A R  S A L A D
Romaine hearts with shaved asiago cheese, toasted 
crostini, and our roasted garlic caesar dressing 
8 side / 12 full

S T R AW B E R RY  S A L A D
Mixed baby greens with fresh strawberries, 
red onion, smoked bacon, goat cheese, 
and a strawberry-champagne vinaigrette   
8 side / 12 full

A P P L E  &  P E C A N  S A L A D
Mixed baby greens with granny smith apples, 
red grapes, creamy Danish bleu cheese,  
roasted pecans, and balsamic vinaigrette  
8 side / 12 full

Please, no more than 3 separate checks per table. Split plate charge- 5 



S E A R E D  S H R I M P  PA S TA 
Locals’ Favorite!
Sautéed shrimp, artichoke hearts, grape tomatoes,    
and baby spinach tossed with cavatappi pasta  
in lemon pesto Beurre Blanc  
topped with shaved asiago cheese  
Served with grilled garlic baguette   18     

S H R I M P  A N D  G R I T S
An OBX tradtition
Caramelized shrimp sauteed with Cajun-style 
tasso ham and fire roasted red peppers over creamy 
stone-ground cheese grits, charred tomato sauce, 
and pickled onions   17 

B A J A  F I S H  TA C O S
Seasonal fish topped with cabbage, queso fresco, 
citrus sour cream, and pickled onions   
Served with Spanish rice and beans   17 
Served fried, grilled or blackened

H O U S E  AU T RY  F R I E D  S H R I M P, 
O Y S T E R S   
O R  F L O U N D E R
Classic Outer Banks-style seafood  
served with seasoned fries, cole slaw,  
and Blue Water remoulade
Shrimp or Oysters   18
Flounder   *Market Price  

en t rées  &
handhe lds
All sides avai lable for substitutions for an 
additional upcharge - prices may vary

Please, no more than 3 separate checks per table. Split plate charge- 5 
 

*ITEMS CONTAIN INGREDIENTS THAT MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS - ESPECIALLY IF YOU HAVE CERTAIN 

MEDICAL CONDITIONS.

W E ’ L L  C O O K  Y O U R  C AT C H !
You catch it, you clean it, we’ll cook it! 

8/15*
*Please bring your cleaned catch to us one hour 

prior to dining for your personalized dining 
experience.  Pricing is subject to change based 

on the preparation time required.

N C  B B Q 
Dry rubbed and house smoked pulled pork  
and Eastern Carolina style sauce  
on a buttered brioche bun topped with coleslaw  
Served with seasoned fries   14

B L U E  WAT E R  B R I S K E T  B U R G E R *
Flame grilled 6 oz. custom blend of  beef  chuck & 
brisket, topped with applewood smoked bacon, 
melted cheddar, grilled sweet onions, mixed greens, 
and tomato on a toasted brioche bun 
Served with seasoned fries   17 
Also available as a grilled chicken breast sandwich

T H E  H U T  B U R G E R
5 oz. seared custom blend of  beef  chuck & brisket 
with melted cheddar, mixed greens, tomato,  
and red onion on a buttered brioche bun 
Served with seasoned fries  15    
Make it a double!  20

C O R N  &  B L A C K  B E A N  B U R G E R
With mixed greens, melted provolone cheese, 
tomato, and citrus sour cream  
on a toasted brioche bun 
Served with seasoned fries   15

B L U E  WAT E R  C H E E S E S T E A K
Sliced Ribeye cooked with sweet onions,  
crimini mushrooms, and your choice of  provolone,  
cheddar or white truffle cheese sauce 
Served with seasoned fries   18

P R I M E  R O A S T  B E E F  &  S W I S S
Shaved prime roast beef, mixed greens, tomato  
and red onion on toast with classic horseradish 
cream sauce 
Served with seasoned fries   16

B U F FA L O  C H I C K E N
Crispy fried chicken tossed in buffalo sauce  
topped with bleu cheese crumbles on a  
toasted brioche bun with mixed greens and tomato   
Served with seasoned fries   15



PA S TA ,  PA S TA ,  PA S TA !
With a hearty tomato sauce 
and Parmesan cheese  7

G R I L L E D  C H E E S E
A classic grilled cheese with cheddar  8

T H E  J U N I O R  B U R G E R
Hand-pattied ground beef  burger 
with choice of  cheddar or provolone cheese  10

J U N I O R  F I S H  B A S K E T
Fish of  the day, choice of  fried or seared  10

J U N I O R  S H R I M P  B A S K E T
Juicy, plump shrimp, choice of  fried or seared  
10

With the exception of the pasta, all items are served 
with a choice of seasoned fries, house-made potato 
chips, vegetable medley, or seasonal fruit. Ages 12 
and under.

k ids

Coke • Diet Coke • Sprite • Fanta           
Ginger Ale • Root Beer • Mr. Pibb
Sweet & Unsweet Tea • Lemonade 
Bottled Water  • Sparkling Water

Coffee & Decaf  Coffee
Assorted Flavor Hot Teas

dr inks

B R I D A L  L U N C H E O N S

R E H E A R S A L  D I N N E R S

FA M I LY  R E U N I O N S

B U S I N E S S  M E E T I N G S

H O L I D AY  PA R T I E S

Let us host your event overlooking the 
beautiful marina of  Pirate’s Cove. Our staff  

will custom tailor your time here for the most 
enjoyable experience!

F O R  L U N C H  O R  D I N N E R  R E S E RVAT I O N S 
B O O K  O N L I N E  O R  BY  P H O N E

BlueWaterGrillOBX.com  |  252.473.1955

a  spec ia l  even t
       de s t ina t ion . . .

*ITEMS CONTAIN INGREDIENTS THAT MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW 
OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 

FOODBORNE ILLNESS - ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Please, no more than 3 separate checks per table. Split plate charge- 5 


